
White Wine

Toscana Bianco Villa Lucia	 £4.50 	 £5.20 	 £14.50
Italy - Light dry fresh

Poeta Chardonnay	 £4.85 	 £6.00 	 £16.00
Italy - Lemony melon

Saam Mountain Chenin Blanc	 £4.85 	 £6.00 	 £16.00
South Africa - Ripe zesty tropical

Argento Pinot Grigio	 £5.15 	 £6.20 	 £18.00
Argentina - Dry nutty apple

Vivanco Rioja Blanco	 £5.15 	 £6.20 	 £18.00
Spain - Delicate peach floral

Les Nuages Touraine	 £5.25 	 £6.40 	 £18.00
Sauvignon Blanc
France - Bright citrus nettle

The Stump Jump	 £5.15 	 £6.30 	 £17.50
Riesling d’Arenberg
Australia - Cascade tropical fruits

Spy Valley Sauvignon Blanc	 £5.75 	 £7.20 	 £22.00
New Zealand - Intense 
herbal gooseberry

Bubbles

Bis Bis Raboso Prosecco			   £17.20
Rose Frizzante NV
France - Fruity bubbly

Prosecco Valdobbiadene		  £5.50 	 £21.00
Brut Jeio Bisol NV
Italy - Soft perfumed pear

Mumm Cordon Rouge NV			   £40.20
France - Harmonious refined

Bollinger Special Cuvee NV			   £55.20
France - Poised balanced

Hot Drinks
Latte			   £2.60
Cappuccino 			   £2.60
Americano 			   £2.40
Espresso 			   £2.00

Double Espresso			   £2.20
Tea 			   £2.00
Hot Chocolate 			   £2.60

The Dickens Inn can trace its origins back to 1799. Our unusual timber venue is a former spice warehouse 
nestled in the heart of the dock that was, for over a century, London’s trading outlet. Over time the building

was reconstructed in the style of a inn and provides an one of a kind and spacious setting.

The Dickens Inn
- WINE MENU -

Red Wine

Toscana Rosso Villa Lucia	 £4.50	 £5.20 	 £14.50
Italy - Bright crunchy berry

Thomas Mitchell	 £4.85 	 £6.00 	 £16.00
Cabernet Shiraz
Australia - Spicy bramble

Saam Mountain 	 £4.85 	 £6.00 	 £16.00
Cabernet Sauvignon
South Africa - Dark concentrated
blackcurrant

Argento Reserva	 £4.95 	 £6.20 	 £18.00
Seleccion Malbec
Argentina - Spiced smokey plum

Les Nuages Pinot Noir	 £5.15 	 £6.20 	 £18.00
St Pourcain
France - Crunchy Redcurrant Cherry

Castillo de Clavijo	 £5.15 	 £6.20 	 £17.50
Rioja Crianza
Spain - Soft vanilla strawberry

Stone Barn Merlot	 £5.15 	 £6.40 	 £18.00
USA - Bold spicy blackcurrant

St Hallett Gamekeepers	 £5.65 	 £6.80 	 £21.00
Reserve
Australia - Gluggable violet blackberry

Rosé Wine

Les Nuages Pinot	 £4.80 	 £6.00 	£17.50
Noir Rosé
France - Crisp cherry crush

Lamberti Pinot	 £5.15 	 £6.20 	£18.00
Grigio Blush
Italy - Juicy raspberry strawberry

* All our wines served by the glass are available in a 125ml measure

Our famous “Dickens Liqueur coffees” 	 £3.95
Port, by the glass 	 £2.60

Why not treat yourself to a liqueur 
with your dessert? From £2.60. 
Please ask us for details.

The Grill

D
ickens Inn



Starters
Home-made Soup of the Day 	 £3.95
Served with ciabatta bread and butter

Chicken Honey Pâté 	 £4.95
Served with caramelized onion chutney and ciabatta

Goat’s Cheese & Beetroot Tart 	 £5.95
Goats Cheese and Beetroot Tart served simply with a rocket salad

Garlic Mushrooms 	 £4.95
Button mushrooms in a creamy garlic sauce
served on a slice of ciabatta

Seasonal Vegetable Risotto 	 £4.95
Seasonal Vegetable Risotto 	 Main £9.95
Baked Camembert to Share 	 £10.95
Camembert baked until just melted, served
with ciabatta bread, crudités and chutney

Main Dishes
Traditional Fish & Chips 	 £10.95
Freshly battered haddock served with mushy peas 
and home made tartare sauce

Sausage & Mash 	 £9.50
Pork and Leek sausages served on a creamy leek mash with 
caramelized onion gravy and a side of garden peas

Fisherman’s Pie 	 £11.95
Topped with a mashed potato lid and a side of garden peas

Blackened Cajun Salmon	 £10.95
Chargrilled Cajun salmon, sweet potato mash 
and home-made ratatouille

Chicken & Mushroom Pie 	 £13.95
Topped with a puff pastry lid, served with seasonal 
vegetables and creamy leek mash

Apple & Cider Pork Belly 	 £15.95
Served on a bed of bubble & squeak

Grills
Mixed Grill	 £16.95
Rump steak, gammon steak, Cumberland sausage, 
fried free-range egg, half a beef tomato and a
chargrilled flat mushroom

Dickens Inn Chicken & Chips	 £11.50
Jerk-seasoned half chicken, chips and home-made slaw

Sweetcure Gammon Cutlet, Free-range Eggs & Chips	 £8.75
Chargrilled sweetcure gammon steak,  
free-range fried egg and chips 

Chargrilled 28-Day-Matured Rib-Eye Steak 	 £18.50
An 8oz English rib-eye steak cooked to your liking, 
with home-made onion rings, chunky chips, 
flat mushroom and tomato
Add Pepper Sauce £1.00

Chargrilled 28-Day-Matured Rump Steak 	 £17.50
An 8oz English rump steak cooked to your
liking, with home-made onion rings, chunky
chips, flat mushroom and tomato
Add Pepper Sauce £1.00

Salads
Classic Caesar Salad 	 £6.95
Cos lettuce, croutons, anchovies, creamy
Caesar dressing and shaved parmesan
Add Chicken £3.00

Tuna Niçoise 	 £10.95
Chargrilled tuna steak served on a bed of cos lettuce, 
green beans, anchovies, black olives, potatoes and 
tomatoes, topped with a free-range egg

Goat’s Cheese & Slow-roasted Tomato 	 £9.95
Served on a bed of mixed leaves, rocket, cucumber
and black olives with a pesto and olive oil dressing

Sides
Bread & Olives 	 £3.95
With olive oil and balsamic vinegar

Chunky Chips 	 £3.00

Sweet Potato Fries 	 £3.50

Home-made Onion Rings 	 £3.50

Garlic Ciabatta 	 £2.70
Add cheese 50p

Mixed Salad 	 £2.75

Rocket & Parmesan Salad 	 £3.00

Seasonal Vegetables 	 £3.50

Lunchtime Special 	 £8.95
Served between 12-3pm
Steak Club Sandwich
4oz sirloin steak, chargrilled onion, flat mushrooms
and mustard mayonnaise

The Dickens Inn Classic Burger	 £9.25
Chargrilled Chicken breast fillet or 100% Aberdeen Angus 
burger served with lettuce, red onion, beef tomato, 
mayonnaise, relish, dill pickle, chips and home-made slaw
Sicilian Burger 	 £10.95
Slow roasted tomatoes, prosciutto and mozzarella cheese

Sunday Roast 	 Chicken  £10.95
With all the trimmings
Served every Sunday. Please ask your server for details	  Beef  £15.95

Whilst every care is taken, some fish and poultry dishes may contain bones. VAT included at the current rate. 
A 12.5% discretionary service charge will be added to your bill. All our dishes 

may contain allergens including nuts and nut traces; please ask for more information before ordering.
 = Vegetarian


