
BOOK NOW
dognduck.co.uk
01623 354400

£10 non-refundable deposit per person required at time of booking

Join us on Wednesday 
14th February 2024
6:30pm onwards

3 COURSE MEAL
£39.95pp

Choose from some amazing selections including our 
chateaubriand to share. 
No supplement required!

Valentine’s Day
at The Dog & Duck



Dessert Medley to share
Gold rum rose infused mojito shot, sea salt caramel tart topped with a sugar nest, chocolate
cookie dough with chocolate sauce, fresh berries and chocoalte shavings, passion fruit and

white chocolate truffles. (v)
Vegan dessert opƟon available upon request

To Finish

8oz Fillet Steak (served pink), pea puree, crispy beef shin, wilted greens, 
garlic dauphinoise and enriched beef sauce (gfo)

Aubergine Parmigiana passata, oven baked aubergine topped with crispy basil 
and toasted pinenuts served with panzanella salad (gfo) (v) (vvo)

Roasted Chicken Breast sweet potato, purple sprouƟng broccoli, creamy white 
wine and bacon sauce (gfo)

Pan Fried Cod Pan Fried Cod charred fennel, spiced tomatoes with red onions, capers, 
black olive sauce, wilted sea herbs (gfo)

Chateaubriand to share for 2 (served pink) served with tomatoes, mushrooms,
two porƟons of chips and a choice of 2 sauces (peppercorn or sƟlton)

Mains

ALL OF OUR FOOD IS PREPARED AND COOKED FRESH IN A KITCHEN WHERE ALLERGENS ARE PRESENT. OUR DISH DESCRIPTIONS DO NOT LIST ALL OF THE INGREDIENTS USED. GUESTS WITH ALLERGIES ARE ADVISED TO ONLY CONSUME DISHES 
AFTER ASSESSING THIER OWN LEVEL OF RISK. PLEASE INFORM YOUR SERVER OF ANY ALLERGIES YOU MAY HAVE. OUR DISHES COME OUT OF THE KITCHEN AS AND WHEN THEY ARE READY. WE ADVISE ORDERING AS A GROUP AND EMBRACE 

SHARING!

LEGEND:-
(GFO) - GLUTEN FREE OPTION / (V) - VEGETARIAN / (VV) - VEGAN / (VVO) - VEGAN OPTION

Roasted Red Pepper & Tomato Soup basil oil, roast garlic croutons, bread & buƩer (gfo) (v) (vvo)
Beef Carpaccio shaved pecorino, sundried tomato and balsamic syrup (gfo)

Bang Bang Cauliflower toasted sesame seeds, red chillies and spring onion (v) (gfo)
Pan fried scallops pea puree, crispy panceƩa, fresh peas, beef fat hollandaise dressing (gfo)

Camembert Sharer for 2 with chutney and a selecƟon of breads (gfo)

To Begin
MENU
Valentine’s Day


