
Dog and
Castle

All dietary requirements must be disclosed to staff before ordering and although every effort will be made to accommodate, 
please be advised that we cannot guarantee zero cross contamination at present. Thanks or your understanding.




March 23
Vegi & Vegan Menu

Pavlova 
Crisp Meringue topped with vanilla Chantilly cream, fresh raspberries and passionfruit £6.5 V

Half Baked Brownie 
Served at room temperature with Salted Caramel, Clotted Cream Ice Cream and Honeycomb £6.5 V

Apple and Cherry Strudel 
with rich vanilla custard £6 V

The Vegan Cake
 Ask for today's flavour £5.5 VV




VIP Cheeseboard £8 per person V

Vintage cheddar stuffed Leek
 Served with Buttery Mash, Warm Pea Salad, Roast Onion and Soy Sherry Jus V £14

Moroccan Pizza 
Moroccan style Butternut, Roast Onion, Chickpeas, Spinach and Herbs in a fragrant harissa base. With

Yoghurt and Mint Dip (plus 1 olive and 1 Jalapeño) VV £12 Add Feta V £15
Codilower and Chips 

Umami marinated Cauliflower, fat Chips, Proper Mushies, Katsu Curry, Tartare and Lemon VV £12
BBQ Sheesh 

Served with fat Chips, Roast Onion, Intensified tomato, field Mushroom and a herby BBQ Sauce VV £12
Frikin Sate 

Barbecued on lemongrass and served on a peanut and coconut Butternut curry with Sticky Jasmine Rice VV £16
Turtle Burger 

Caribbean Spiced Turtle Bean Patty & Pineapple Salsa in an oven bottom muffin with Smoked Fries VV £12



Garlic Bread chunks of sourdough with confit garlic butter, mozzarella and home smoked vintage cheddar V £6



Wild Mushroom Soup Cropwell Bishop Stilton Dumplings and Truffle dressed Pea shoots. With sourdough V £6.5



Tempura Vegetables in a light onion seed batter with homemade sweet chilli VV £6.5



Tuscan Olives/Mozza/sun blushed Toms/black garlic Mix V 
               Rosemary Smoked Almonds VV

                  Cambodian Peanuts (lime leaf/lemongrass/toasted garlic) VV  
Halloumi and Sweet Chilli V  

Nibbles £4.00 each

John and his team are passionate about the food they create including the vegi and vegan dishes! 
This Dog and Castle menu showcases the cooking methods, 

flavours and freshness of ingredients. Welcome to this our Plant Based Menu… enjoy!



Starters

Mains

Desserts

V = Vegetarian
VV = Vegan


