
 

 

 

Grill Night 
Breads, 2 mains and a bottle of house wine 39.50 

 

 

While you wait 
Artisan bread basket served with balsamic dip. 

 

Starters (additional charge applicable) 
Ham & Cheddar croquetas, tomato chutney 6.50 

Chilli & lime fried whitebait, citrus mayo 7.00 
Kalamata olives with sundried tomatoes & rosemary, smoked almonds 6.50 Ve GF 

Crispy oyster mushroom bao bun, kimchi mayo, pickled red onion, toasted sesame 7.50 Ve GFO 
Korean fried chicken wings, sticky gochujang sauce, spring onions, coriander & lime mayo 8.50 

Shredded duck spring roll, julienne spring onion & cucumber, sriracha & hoisin sauce 9.00 
 

Mains 
10oz Rump 

8oz Sirloin (4.00 supp.) 

Mixed grill – 4oz rump steak, lamb chop, gammon steak, 2 pork sausages, black pudding, fried egg (5.00 supp) 

Add a sauce – peppercorn, blue cheese or Diane 4.00 

 

All our steaks are 28-day dry aged Dunwood Farm beef, served with grilled tomato, portobello mushroom, 

onion rings and triple cooked chips GF  

 

Vegetarian grill – halloumi, grilled courgette & aubergine, tomato, portobello mushroom, onion rings, skin on fries V  

Battered haddock, tartar sauce, minted crushed peas, grilled lemon, triple cooked chips GF 

Puy lentil Bolognese, pesto, spaghetti, rocket & vegan cheese salad Ve GF 

Dunwood Farm 8oz beef burger, streaky bacon, Cheddar cheese, burger sauce, dill pickle, gem lettuce, tomato, red 

cabbage & spring onion slaw French fries 

10oz gammon steak, griddled pineapple, fried egg, triple cooked chips GF 

 

Sides 
Seasoned curly fries 5.00 

French fries GF 4.00 

Bacon, ranch & stilton wedge salad GF 

Garlic bread 4.50 (add cheese 1.00) 

Rocket & parmesan salad GF 3.00 

Garlic & coriander corn V GF 4.00 

Mixed vegetables V GF 4.00 

 

Gift Tree 
For every £1.23 collected a GiftTree 

will be planted, offsetting the carbon 

impact of your meals and changing the 

lives of people in the developing world. 

Choose your GiftTree now at 

www.GiftTrees.com/the-lewis-

partnership 

 

V – vegetarian | GF – gluten free | Ve – vegan 

 

We love to see your posts & stories about your time at The Dog and Doublet on Instagram! Don’t forget to 

tag us @doganddoubletsandon so we can share them. 

If you have a food allergy please advise a member of staff before you order your food and drink, who will tell you 

about any allergenic ingredients in our dishes. Please note dish descriptions are not a full list of ingredients. Scan the 

QR code for a full list of allergens: 


