
Welcome to The Dickens Inn, where the history of 
Victorian London meets the Tha mes.  This tr aditional 

British pub wa s originally a te a warehouse in the 1700s, 
opening a s The Dickens Inn in 1976.  The building’s 

original wooden struct ure wa s retained and preserved, 
offering you a little slice of dock-side history along 

with cl a ssic British food and drink s.

Restaurant Menu



Sides
Truffle Chips  503 kcal 5.50

Chips  458 kcal 4.95

Cheese & Garlic Loaded Chips  512 kcal 5.50

Mac’ n’ Cheese  556 kcal 5.95

Bread Basket  971 kcal 5.50

Side Salad  27 kcal 4.45

Tenderstem Broccoli  37 kcal 4.95

Puddings

‘The Dickens’ Tower Burger 19.95
Juicy double beef burger, crispy streaky bacon,  

melted cheese, cos lettuce, red onion,  
burger sauce. 1698 kcal

Chicken Schnitzel 16.95
Parmesan and panko-coated chicken, lemon,  

house salad, chunky chips. 1020 kcal

Teriyaki Salmon 19.45
Tenderstem broccoli, grilled aubergine,  

soy and lime dressing. 595 kcal

Fish & Chips 19.95
Doom Bar® beer-battered haddock, chunky chips, mushy  
peas, tartare sauce, curry sauce, pickled gherkin. 1256 kcal

Pan-fried Seabass 18.95
Ratatouille, basil dressing. 428 kcal

Butternut Squash, Chickpea & Coconut Curry  13.95
Basmati rice, poppadom, red chillies. 609 kcal

Truffle Mushroom Pearl Barley Risotto  14.95
Chestnut mushrooms, spinach, truffle oil. 757 kcal

Add Italian style hard cheese 117 kcal 

Rib Eye Steak, 10oz 1015 kcal 25.95 Sirloin Steak, 8oz 1120 kcal 23.95

To Start

Mains

Sal ads
Rainbow Vegetable Salad  14.45

Avocado, kale, spinach, quinoa, marinated carrots, tenderstem 
broccoli, beetroot tahini dressing, chilli pearls. 626 kcal

Caesar Salad  12.00
Crisp cos lettuce, free-range eggs, croutons,  
hard cheese, classic Caesar dressing. 714 kcal

Add grilled chicken 209 kcal 4.95 
Add salmon 349 kcal 4.95

Tempura Cauliflower  7.95
Chilli & garlic mayonnaise. 639 kcal

Teriyaki Chicken 8.45
Pickled vegetables, red chilli, ginger  

& coriander dressing. 278 kcal

Smoked Salmon 11.25
Capers, lemon, pickled red onions, 

brown bread. 227 kcal

Sautéed King Prawns 9.95
Pancetta, tenderstem broccoli,  

lemon dressing. 207 kcal

Pork & Sage Scotch Egg 7.95
Caramelised red onion chutney. 794 kcal

Creamy Wild Mushrooms  9.95
White wine, shallots, garlic, baby spinach, 

toasted sourdough bread. 521 kcal

Steaks
Our ste ak s are served with Bé arnaise s auce,  roa sted tomato,  

roa sted mushroom & chunky chips

Allergies?
Please scan the QR code or speak to a member of the team if you have a question about allergens. Please do ask us on every visit, as we 
may occasionally need to change our products and recipes. We use shared equipment to prepare our food and beverages, therefore 
we cannot guarantee they are allergen free. This includes NGCI, vegetarian and plant-based products that may come in to contact 
with eggs and dairy. Our bakery products may contain traces of nuts, peanuts and food additives that might affect attention in children.

Adults need around 2000 kcal a day.  : Vegetarian : Plant-Based NGCI: Non-Gluten Containing Ingredients    
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English Cheese Board  12.45
Barber’s Cheddar, Rosary Goats Cheese, Oxford Blue,  
Somerset Camembert, quince, oatcakes, celery. 628 kcal 

Sticky Toffee Pud  7.95 
Butterscotch sauce, custard. 659 kcal
Swap custard to vanilla ice cream

Chocolate & Raspberry Torte  8.35 
Raspberry purée. 393 kcal

Berry & Apple Crumble  7.95 
Fruity compote. 466 kcal

Mango Sorbet  3.95
Two scoops. 168 kcal


