
Beer battered cod, skin on fries, garden peas, tartar sauce £17

Pan fried sea bass, herb infused crushed new potatoes, buttered greens, samphire,
white wine sauce (gf) £19

Blade of beef, fondant potato, glazed carrot, seasonal vegetables, red wine jus (gf) £21

Aberdeen angus beef burger, brioche bun, lettuce, tomato, red onion, cheese & bacon, 

gherkin, house sauce, skin on fries, coleslaw, onion ring £16

Gina’s homemade beef lasagne, skin on fries, coleslaw £16

Slow roasted pork belly, wholegrain mustard mash, seasonal vegetables, cider jus (gf) £20

Chicken chasseur, confit garlic mash, seasonal vegetables (gf) £18

10oz sirloin steak, hand cut chips, beer battered onion rings,
garlic & thyme roasted tomato, field mushroom (gfo) £25

Add a sauce: Peppercorn | Garlic butter | Chimichurri | Stilton £3

Penne Arrabbiata pasta, garlic bread (v) £15.50

Vegetable curry, basmati rice, naan bread, mint yoghurt (v) (vgo) £16

STARTER

MAIN  COURSE

Soup of the day, crusty bread & butter (gfo) (vgo) £6

Flat breads, marinated olives, hummus, oil & balsamic dip (vg) £8.50

Prawn cocktail, Marie rose sauce, brown bread & butter (gfo) £8.50

Whitebait, saffron aioli £7.50

Garlic & rosemary infused mini camembert, rustic breads, chilli jam (v)  £9

Chicken wings,  Frank’s hot or honey BBQ sauce, celery sticks, blue cheese dip  (gfo) £9

Chicken liver & brandy pâté, salt & pepper crostini, red onion chutney (gfo) £8

Onion bhajis, mint yoghurt £8

Crispy sweet chilli beef, asian style vegetables, sesame seeds, fresh chilli £8.50/£16

Joel’s mac ‘n’ cheese (v) £8

Main Menu
THE                    I NNDODFORD

Available Fridays & Saturdays 12pm-8:30pm

A pre-order and minimum two course option is required for all bookings of 9 or more guests. 
Please find our pre-order form on our website and return to reservations@thedodfordinn.co.uk

A discretionary service charge of 10% will be added to parties of 8 or more.
 Food prepared by our chefs may contain allergens.

Please discuss any food allergies with a member of staff upon booking.
v = vegetarian | vg = vegan | gf = gluten free | o = option available



Creme brûlée of the day £7.5

Triple chocolate brownie, vanilla ice cream £7.5

Sticky toffee pudding, vanilla ice cream £7.5

Winter berry Eton mess (gf) £7.5

Crumble of the day £7.5

Bailey’s & white chocolate cheesecake, salted caramel ice cream £7.5

A pre-order and minimum two course option is required for all bookings of 9 or more guests. 
Please find our pre-order form on our website and return to reservations@thedodfordinn.co.uk

A discretionary service charge of 10% will be added to parties of 8 or more.
 Food prepared by our chefs may contain allergens.

Please discuss any food allergies with a member of staff upon booking.
v = vegetarian | vg = vegan | gf = gluten free | o = option available

Skin on fries (v) £3.50

Onion  rings  (v) £4

Marinated olives (gf) (vg) £4

Baked breads (v) £2.50

Will’s loaded fries, mozzarella, chorizo, 

jalapeños, saffron aioli (vo) £7

Truffle & parmesan fries (v) £5

S IDES

DESSERT

Pornstar Martini £9

Long Island Ice Tea £11

Mojito £9

Margarita £10.50

Aperol Spritz £8

Espresso Martini £9

Bramble £9

Disaronno Sour £9

COCKTAILS

Tea (various flavours) £2

Americano £2

Espresso £1.40

Latte £2.40

Cappuccino £2.40

Flat White £2.20

Hot Chocolate £2.60

Liqueur Coffee £6.50

 

TEA  &  COFFEE

THE                    I NNDODFORD


