DOCK

STREET

KITCHEN
Summer Market Menu

Available Tuesday to Friday Evening

2 Course 17 ~ 3 Course 20

Includes a Glass of Taittinger Champagne
Today’s Soup

A Plate of Bleiker's Oak-smoked Salmon
Traditionally Garnished

‘Potted’ Goosnargh Chicken Liver Paté
Spiced Apple Chutney and Warm Brioche Toasts

‘Fish of the Day’

Sage-roast Gloucester Old Spot Pork Chop
Wild Girolle Mushrooms, Broad Beans and Baby Onions, ‘Soubise’ Cream

Risotto of Beetroot and Wilted Baby Spinach
Deep-fried Yorkshire Blue Cheese ‘Bon Bons,’” Hazelnut Pesto

—~—

‘Ice of the Day’

Lemon and Vanilla Posset
Raspberries and Elderflower Shortbread

Rich Dark Chocolate Mousse
Vanilla ‘Whip’

Cheese from our Isles
Chutney, Celery and Biscuits

Please note that nuts are present in our kitchen, we therefore cannot guarantee their exclusion in our dishes
Please notify a member of staff of any food allergies or special requirements. All prices are in £ and inclusive of VAT

Make your next reservation online at www.1884dockstreetkitchen.co.uk



