Dovedale Hotel and Restaurant
01472 692988 - www.dovedalehotel.com

Starters

Soup of the Day with Toasted Ciabatta
£4.95

Roasted Beetroot and Goats Cheese Tian with Pine Nut Salad
£6.95

Sautéed Wild Mushrooms with Spinach and Garlic Croute
£5.95

Grilled Black Pudding and Cheshire Cheese with a Mustard and Honey Sauce
£6.95

Duck and Champagne Paté with Cherry Compote and Toasted Baguette
£6.50

Petite Fillet of Beef with Fondant Potatoes and Creamy Peppercorn Sauce
£7.50

Seabass and Lime Fishcakes with Sweet Chilli Sauce
£6.95

Chilli King Prawns with Garlic and Herb Ol
£7.50

Please let us know if you have any food allergies when ordering. Whilst every care is taken in the preparation of our seafood dishes we are unable to guarantee that they are
100% bone or shell free.



Mains

Served with new potatoes and seasonal vegetables
or hand cut chips and fresh dressed side salad

Poached Salmon Supreme with Broccoli and Gruyere Cheese Sauce
£13.50

Pan Seared Marinated Swordfish with Tomato Salsa and Black Olives
£15.95

Lincolnshire Game Pie (Duck, Venison, Pheasant and Pigeon) with Creamed Potatoes
and

Red Wine Gravy
£12.95

Roast Pork Tenderloin and Braised Belly Pork with Black Pudding, Braised Red

Cabbage, Walnut and Cider Sauce
£16.50

Pan Fried Loin of Venison (from the Balmoral Estate) with Sweet Potato Mash and Red

Wine Jus
£19.95

Mozzarella Stuffed Chicken Wrapped in Parma with Ham a Tomato and Basil Sauce
£12.95

Large Beer Battered Grimsby Haddock with Hand Cut Chips and Mushy Peas
£12.50

Grilled Fillets of Seabass with Lemon Chervil Crushed Potato and Pesto
£14.95

Wild Mushroom and Spinach Risotto with Parmesan Shavings and Herb Bread
£11.95

Aubergine and Mozzarella Stack with Ratatouille and Basil Oil
£11.95

Please let us know if you have any food allergies when ordering. Whilst every care is taken in the preparation of our seafood dishes we are unable to guarantee that they are
100% bone or shell free.



The Grill

Served with Hand Cut Chips and Dressed Side Salad or New Potatoes and Seasonal Vegetables

Oven Roasted Rack of Barbeque Pork Ribs

Sirloin Steak
£16.50

Rump Steak

New York Strip Steak
Fillet Steak

T-Bone Steak

Tournedos Rossini
£25.95

£12.95
80z 2279

120z 3409 £16.95
100z 2839 £17.50
8oz 2279 £20.95

200z 5669 £21.95

Fillet Steak and Duck Paté en Croute, with Wild Mushroom, Madeira & Brandy Sauce

Dovedale’s Mixed Grill

60z Rump Steak, Barbecue Ribs, Lincolnshire Ham, Cajun Chicken

& Lincolnshire Sausage
£21.95

Add Fried Egg
£1.50

Choose Two of the Following
60z Rump Steak

Garlic King Prawns

Steak Sauces

Blue Cheese and Dijon Mustard

Provencal (Tomatoes, Peppers and
Herbs)

Red Onion and Red Wine

Side Orders

Blue Cheese Stuffed Mushroom
Beer Battered Onion Rings
Creamy Garlic Mushrooms

Buttered Corn on the Cob

£16.95

Cajun Chicken Breast Goujons
Half Rack of Barbeque Pork Ribs

£1.95
Garlic and Herb Butter

Diane Sauce ( Mushrooms and Brandy)

Au Poivre (Pepper Sauce)

£2.50
Garlic and Herb Ciabatta
Tomato and Mushrooms
Minted Petit Pois
Grilled Black Pudding



Sweets

Selection of Dovedale Ice Cream

Orange and Ginger Cheesecake with Chocolate Ice Cream
Chocolate and Fudge Brownie with Vanilla Ice Cream

Vanilla Creme Brulee with Strawberry and Blacked Pepper Compote
Apple and Cinnamon Crumble with Macadamia Ice Cream

Bread and Butter Pudding with Bailey’s Creme Anglais

Chocolate Nemesis With Clotted Cream ice Cream

All £5.95

Selected British and Continental Cheese

With Celery, Apple, Grapes, Biscuits
£6.95

Recommended with our Cheese Board

Dows Fine White Port (19%)
£3.20

Dessert Wine - No. 10. Muscat De Beaumes de venise cave des Vignerons
France (2004)

The Most Famous of the Vins Doux Naturels from a Village which has just been Awarded Cru Status.
Produced from the Distinctive Muscat a Petits Grains Grape Grown in Vineyards Set Against the
Spectacular Backdrop of the Jagged Dentelles de Montmirail. Rich and Concentrated,

it Makes an Ideal Dessert Wine. (15%)

£29.00



Please let us know if you have any food allergies when ordering. Whilst every care is taken in the preparation of our seafood dishes we are unable to guarantee that they
are 100% bone or shell free.



