
Starters
Soup of the Day please see daily specials

Deep Fried Breaded Brie	 £5.95 
with a cumberland sauce (v)	

Spanish Style Prawns	 £6.95 
simmered in chilli and garlic butter	

Golden Breaded Whitebait	 £6.25 
with homemade tartare sauce	

Moules	 £6.85 
in a wine, onion and garlic cream sauce	

Thai Spiced Fishcake	 £6.25 
served with thai sweet chilli sauce	

Mushroom Gratin	 £5.75
creamy garlic mushrooms baked and topped with 
parmesan crumbs

Fresh Oysters 6 or 12	 £9.25 / £15.45

Rockerfella Oysters	 £9.25 / £15.45 
classic New Orleans dish. Oysters topped with a 
spinach, shallot and garlic puree and then baked
6 or 12	

	
Salad
Chargrilled Chicken Salad	 £9.25
with a Caesar dressing	

Warm Tuna Nicoise Salad	 £10.45 
Classic salad with fresh tuna	

Greek Salad	 £8.75 
Crisp salad leaves topped with tomatoes, cucumber 
and olives with feta cheese	

Pan Fried Tiger Prawn Salad	 £9.95
Plump tiger prawns sateed in chilli and garlic on a 
salad of crisp leaves, peppers and onions.

	

Pasta
Spaghetti Carbonara tossed in a creamy	 £9.25
sauce with bacon and parmesan	

Scottish Smoked Salmon
and Prawn Spaghetti	 £9.55
Bound in a creamy white wine and dill sauce

Penne with spinach, cherry tomatoes and	 £9.45
a creamy tomato sauce(v)	

Lasagne	 £9.95
with homemade fries and salad garnish	

Risotto(v)	 £9.75
with mushroom, spinach and pinenut finished
with a green pesto drizzle

Main Courses
Chargrilled Sirloin Steak 	 £16.75 
served on an olive wood board with a grilled 
field mushroom, tomato with a herb crust and 
homemade steak chips.            	
Chargrilled Ribeye Steak                         £15.75 
served on an olive wood board with a grilled 
field mushroom, tomato with a herb crust and 
homemade steak chips.   
SURF and TURF Option. Add four Tiger Prawns 
for a supplement of £2.95

Lamb Shank	 £14.25 
on a bed of mustard mash and served with fresh 
vegetables. Finished with a red wine and thyme 
sauce.	

Cullins Bouillabaisse 	 £15.25 
seasonal fish and shellfish simmered in our  
secret broth with tomato, fresh herbs  
and baby potatoes.

Beef Stir fry	 £11.95 
Tender strips of Sirloin. Stir fried with vegetables 
and egg noodles and bound in a Hoi Sin Sauce

Baked Butterflied Seabass 	 £15.45 
stuffed with Spinach and Prawns and served 
with Boulangere potatoes and roasted cherry 
tomatoes. Finished with a beurre blanc

Haddock Mornay	 £12.45 
on a bed of mustard mash and topped with a 
poached egg

Adnams Beer Battered Cod and Chips	 £11.75 
with mushy peas and salad garnish

Salmon Fillet	 £14.25 
pan fried, served on a bed of spinach 
lyonnaise potatoes and finished with 
a lemon hollandaise drizzle

Mussels	 £12.25 
simmered in a wine and cream 
sauce with homemade fries

Pan Fried Chicken Breast	 £12.95 
wrapped in Parma Ham and served with 
Lyonnaise Potatoes and Green Beans. Finished 
with a creamy Madeira Sauce

Slow Roasted Duck Leg	 £13.95 
On boulangere potatoes with fresh vegetables. 
Finished with a gooseberry sauce

Light Lunch (available until 5pm)

Scampi	 £9.15 
with homemade fries and salad garnish.            	

Cumberland Sausages	 £7.95 
with mustard mash and onion gravy.

Homemade Beefburger 	 £8.75 
with homemade fries, salsa and salad.

Ham, Egg and Homemade Chips 	 £7.45

Spicy Chilli Con Carne and Rice	 £7.95

Spanish Omelette (v)	 £7.95 
served with fries and a salad garnish

Panini (available until 5pm)

Mozzarella, Tomato and Fresh Basil (V)	 £4.95
Brie and Cranberry (V)	 £4.95
Bacon, Cheese and Tomato	 £4.95
Chicken, Bacon and Cheese	 £4.95
Chargrilled Vegetable and 
Homemade Green Pesto (V)	 £4.95
Tuna Melt	 £4.95

Dockers (available until 5pm)

Sausage and Salad	 £4.20

Bacon and Salad	 £4.20

Prawn and Salad	 £5.95

Ham and Salad	 £4.20

Cheese and Tomato (V)	 £3.95

Open Sandwiches (available until 5pm)

Bacon, Brie and Tomato	 £5.25

Tuna Melt	 £4.95

Chargrilled Vegetable with
homemade Green Pesto	 £5.95

Steak Sauces

Choose a sauce to accompany your steak:

Peppercorn, Red wine and Thyme or Stilton	 £2.00

Bar Snacks and Extras
Cullins Steak Chips	 £3.50

Homemade Fries	 £3.25

Side Salad	 £2.95

Vegetables of the day	 £2.95

Garlic Bread with Cheese	 £3.50

Garlic Bread	 £2.95

Olives	 £1.80

Bread and Olives	 £3.80

Nachos with Cheese and Chillies	 £4.50

Nachos with Cheese, Chillies 
and Chilli con Carne	 £5.75

Hot Drinks
Pot of Tea	 £1.70 
Choice of English Breakfast, Green, Assam, 
Earl Grey & Darjeeling

Fresh Filter Coffee	 £2.00

Decaffeinated Coffee	 £2.00

Espresso	 £1.70

Americano	 £2.00

Double Espresso	 £2.20

Cappuccino	 £2.20

Latte	 £2.20

Mocha	 £2.40

Hot Chocolate	 £2.40

www.cullinsyard.co.uk

Please be aware that at peak 

times there may be a delay. If 

you are in a hurry let us know 

and we can advise of the likely 

length of the delay



Open Every Day 10am to 12am

Last meal orders at 9.30pm

01304 211666

www.cullinsyard.co.uk

MENU

Wine by the Glass
White
House Badet Clément Cuvée Prestige	 £3.85

Pinot Grigio Sollazzo Premio	 £3.95

Foundstone unoaked Chardonnay	 £4.30
St Clair Sauvignon Blanc                            	£4.40
Red
House Badet Clément Cuvée Prestige	 £3.85

Merlot Tierra Antica	 £4.50

The Black Shiraz	 £4.90
Rose
Château de l’Aumérade	 £4.90

Foundstone Shiraz Rosé	 £4.40

Pinot Grigio Blush Di Venezie	 £4.60

Champagne and Sparkling
18. Pinot Rosa Frizzante, Sacchetto	 £16.95 
Veneto, Italy	  
Fresh Red Berries and Fizz. 

19. Carpene Malvolti Prosecco San Marco 	
£19.95 
Veneto, Italy	  
Lots of Bubbles with Apple and Pear. 

20. Moutard	 £39.95 
Champagne, France	  
Crisp, Citrus, Creamy Mousse, Celebrate!

21. Veuve Clicquot 	 £55.00 
Champagne, France
Bold,Yeasty, Long finish

Wine by the Bottle
- house -
1. Badet Clément Cuvée Prestige White)£12.95 
Southern France	  
Crisp, Dry, Lemon. A great Apertif or Food Wine

2. Badet Clément Cuvée Prestige (Red)	£12.95 
Southern France	  
Medium, Soft Tannins. 

-rosé -
9. Foundstone Shiraz Rosé	 £14.95 
Riverino, Australia	  
Raspberries, White Pepper.

10. Pinot Grigio Blush Di Venezie, Sacchetto		
Veneto, Italy 	 £15.95
Crisp, Strawberries, Spice.

11. Château de L’Aumérade	 £17.95 
Côtes de Provence, France	  
Red Fruits, Oranges. 

Wine by the Bottle Continued ...
- white -

3. Pinot Grigio Sollazzo Premio	 £14.95
Veneto, Italy	
Crisp, Red Apples and Pear. A Seafood Sensation

4. Chenin Blanc Hazy View	 £13.95 
South Africa	  
Medium, Melon, Ripe Apples. 

5. Foundstone Unoaked Chardonnay 	 £16.25 
Riverina, Australia	  
Medium, Mineral, Apple.

6. Viña Edmara Viognier	 £16.45 
Central Valleys, Chile	  
Peach, Apricot, Spice. 

7. Faultline Sauvignon Blanc St Clair	 £16.95 
Marlborough, New Zealand	  
Gooseberry and Citrus.

8. Petit Chablis Domaine Jean Goulley	 £21.95
Burgundy, France	  
Green Apples, Mineral, Lemons. 

- red - 

12. Rioja Tinto ‘Rivallana’ Ondarre	 £15.25 
Rioja, Spain	  
Cherries, Black Fruits.

13. Merlot Tierra Antica	 £15.95 
Central Valleys, Chile	  
Black Fruits and Spice.

14. Mendoza Heights Premium Malbec	£16.95 
Mendoza, Argentina	  
Rich and Juicy.

15. The Black Shiraz	 £17.95 
South East Australia	  
Dark Fruits and Spice.

16. Pinot Noir La Beau Chêne	 £18.95 
Southern France	  
Red Fruits with a Smoky Finish.

17. Tadeschi Valpolicella Classico	 £21.95
Veneto, Italy	  
Spicy Red Fruits.

LA SALLE VERTE
14-15 Cannon Street
Dover
Kent CT16 1BZ
+44 (0)1304 201547 


