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BLACK PUDDING SCOTCH EGG | 12 DOWER HOUSE

HOTEL
Spiced apple gel, celeriac remoulade

DUCK LIVER AND BRANDY PARFAIT | 9
Toasted brioche, kirsch cherry, baby herbs

SOUP OF THE DAY | 7
Mini tin loaf (ve)

VODKA CURED SALMON | 9
Charred peach, toasted rye, lemon butter

BURRATA | 10
Basil oil, Inca tomatoes, toasted pistachio, garlic sourdough (v)

MAIN PLATES

SIRLOIN STEAK | 29
Garlic field mushroom, vine roasted cherry tomato, red wine garlic butter, triple cooked chips
Steak sauces — peppercorn, stilton, Dianne | 4.50

BEEF BURGER | 16.50

Stilton, smoked bacon, mushroom, tomato chutney, skinny fries, Dower coleslaw

BRAISED PUY LENTILS | 17
Harissa glazed baby carrots, pickled fennel, paprika yogurt, pomegranate (ve)

PAN FRIED HAKE | 24

Potato terrine, mussels, dill apple, samphire

FISH AND CHIPS | 16.50

Minted pea purée, tartar sauce

CHICKEN BREAST SUPREME | 17.50

Creamed potato, charred asparagus, toasted almonds, velouté

FRESH TAGLIATELLE | 17.50

Sautéed wild mushrooms, mushroom velouté, roquette, truffle and parmesan salad (v)

GAMMON STEAK | 16
Fried egg, pineapple and chilli chutney, triple cooked chips

CONFIT DUCK LEG | 23

Mixed bean and chorizo cassoulet, creamed polenta, duck bonbon

BRAISED PORK BELLY | 17.50
Creamed potato, Hispi cabbage, sage crackling, cider jus

SIDES GARDEN SALAD | 4 SEASONAL VEG | 4 ONION RINGS | 4 FRIES | 4.50



DESSERTS

STICKY TOFFEE PUDDING | 8

Butterscotch sauce, vanilla ice cream

DARK CHOCOLATE TORTE | 9
Chantilly cream, passionfruit gel

MIXED SUMMER BERRY PAVLOVA | 8

Chantilly cream, mint syrup

PINEAPPLE & DARK RUM SEMIFREDDO | 9

Almond brittle, coconut sorbet, mango gel

TRIO OF ICE CREAM | 6.50
Selection of flavours (ve*)

SELECTION OF BRITISH CHEESE | 10/ 16
3 or 5 cheeses, grapes, apple, celery, biscuits

Q PLEASE ADVISE YOUR WAITING STAFF OF ANY ALLERGENS OR DIETARY REQUIREMENTS
<Y

DIETARY KEY: (v) vegetarian | (ve) vegan | (ve®) vegan on request | (gf) gluten free



