
Snacky bits
RATTLE SNAKE TAILS £6.5   |   SHRIMP GRENADES ( 3 / 6 )  £9 / £15   |   BUFFALO WINGS Hot, BBQ or Plain ( 3 / 6 ) £6.5 / £12

BURNT ENDS £6.5   |   DOGS POLLOCK TACO £8.5   |   STICKY PORK BELLY BITES £7.5   |   BLACK OLIVE TAPENADE £6

STICKY TOFFEE PUDDING with honeycomb ice cream   |  LOCAL CHEESE BOARD Crackers +£5   |  BASQUE CHEESECAKE with seasonal fruit   |   
WARM CHOCOLATE BROWNIE with ice cream   |   PUMPKIN PIE with candied pecans

Desserts £8.5

Sides £5 Make any side cheesy for £2.50

MAC’N’CHEESE   |  SKINNY FRIES   |  TATER TOTS   | VINEGAR SLAW   | COWBOY BEANS   |   COLLARD SPROUTS

spotteddog
penshurst.com

@spotteddog
    penshurst

boweshospitality.com

Dark Nights
at The Spotted Dog

THE WINTER MEATY ONE	 £55
Brisket, Louisana pork rib, pulled pork butt, 1/4 chicken,
smoked chorizo with cowboys beans, vinegar slaw, chips

2XXL As seen on TikTok and Instagram	 £125
Double portion brisket, double louisiana pork rib, pulled pork butt,
smoked chorizo, short rib beef, whole chicken, cowboy beans, vinegar slaw

Famous Sharers

THE GRILLED CHEESE	 £12.5
Three cheese toastie

SMASH BURGER	 £18
Double beef patty, double cheese, lettuce, pickles, house sauce
and crispy onions in a brioche bun

NASHVILLE HOT-DIPPED CHICKEN BURGER	 £17
Breaded and fried chicken thighs, hot sauce, lettuce,
pickles, vinegar slaw in a brioche bun

THE CUBAN	 £15
Pulled pork, sliced ham, mustard, swiss cheese, sliced pickles

Toasties and Burgers
All served with chips

Mains

1. LOUISIANA PORK RIB	 £12.5

2. SPATCHCOCK	 £10 / £20 / £40
    CHICKEN	 1/4  |  1/2  |  Whole

3. PULLED PORK BUTT	 £12.5

4. SEASONAL	 £12.5
    SMOKED GOURD

5. BRISKET	 £14.5

6. BEEF SHORT RIB	 £19

Low’n’slow barbecue in the Carolinas is 
predominantly pork, but it wouldn’t be a good 
smoker if it didn’t have beef brisket in it.
Our smoker maintains flavour, moisture and 
embraces the traditional cooking method. Cooked 
for between 6 and 14 hours, guaranteed tender. 

Slow’n’Low
Served with a little winter vinegar slaw and pickles

1. CAROLINA FISH MUDDLE	 £20
Smoked Hake, Shrimp, Charlotte
potatoes, egg and saltline crackers

2. CORNMEAL FRIED	 £22
    MARKET FISH
Creamed leeks and bacon

Seafood from the Outer Banks of North 
Carolina on the East Coast is classic and simple 
- celebrated with our Summer Clambake to the 
Winter Fish Muddle we only use local seasonal 
fish from Sankeys of Tonbridge.

From the Sea      



White
La Cadence Blanc Vin de France	 £4.25	 £6	 £8.5	 £24 
An attractive glossy, pale yellow with red apple,
stone fruit and floral aromas with rounded flavours of
melon, peach and apple on the palate.

Project Sauvignon Blanc Chile	 £4.75	 £6.5	 £9.5	 £27
A vibrant and refreshing Sauvignon Blanc with crisp
notes of apple, zesty lemon, grapefruit and juicy passionfruit

Pinot Grigio Delle Venezie DOC Italy	 £5	 £7	 £10	 £28
Bright straw-yellow colour with soft green reflections.
On the nose it offers inebriating floral aromas of chamomile and
white pulp fruit. Elegant and delicate with a pleasant freshness.

La Berry White, Meinert Sauvignon	 £5.25	 £7.25	 £10.5	£28.5
Semillon Chenin South Africa
Elderflower, citrus and crunchy mange-tout pea pod notes are
supported by vibrant and rich-textured midpalate, making this
a perfect stand-alone wine, or accompaniment for food. As it ages,
deeper mineral and flinty flavours are expressed.

Flor de Crasto White Douro, Portugal				    £30
Pretty, exotic Portuguese white, aromatic with passion fruit
and orange blossom, followed by a mouthful of peaches.

Picpoul de Pinet Les Prades France	 £6	 £8	 £12	 £33
This subtle, fresh white wine offers flowers on the nose and
refreshing citrus, mainly lemon and tangy grapefruit, on the palate.

Albarino ‘Alba Martin’ Martin Coax, Spain		  		  £35
Vivid straw-yellow green colour. Bright and shiny.
Intense nose and elegant aromas with hints of white
stone fruits and white flowers. 

German Job Riesling, Meinert South Africa				    £38
Charming South African Riesling that boasts both the
generosity of New World expressions and the finesse of
the German style; floral and fresh, with lime and
melon adding acidity, flavour and juice.

Mannequin, Orin Swift Chardonnay				    £65
California
Powerful Californian white, highly perfumed with
honeysuckle, jasmine and pineapple, the mouth a
memorable blend of ripe stone fruit, wet stone and
a splash of Meyer lemon.

	 125ML	 175ML	 250ML	 BtlML

Red
Alma de Vid Tinto Valdepenas Spain	 £4.25	 £6	 £9	 £24
Intense Spanish red, delivering a basketful of black cherry
and blackcurrant, plus a bouquet of cherry blossom.

Merlot del Veneto, Via Nova Italy	 £4.5	 £6.5	 £9	 £26
Merlot from northern Italy, bright, light and friendly,
offering a mouthful of cherries, plums and red berries.

Le Berry Red, Meinert	 £5	 £7	 £11	£28.5
Merlot Cabernet South Africa

Le Berry Red is a sumptuous blend of Merlot, Cabernet
Sauvignon and Petit Verdot. It has mature fruit, lavish coconut
and butterscotch oak character and rounded, succulent texture.
It is made of Bordeaux grape varieties, but the style is
reminiscent of old school Rioja.

Coeur du Mont Pinot Noir	 £5.5	 £7.25	 £11.5	 £29

Vignobles Dubard France

Lively red fruit with a hint of pepper describe the nose of this
red wine. A supple and velvety palate, accompanied by berry fruit
aromas make this medium-weight wine easy to drink and ideal
for summer drinking.

Project Malbec Mendoza, Argentina		  £5.75	 £7.5	 £30
A juicy Malbec with notes of baked plums, raisins and a hint
of chocolate and vanilla. It is well-balanced and has a soft and
pleasing finish. It is warm and spicy.

Vina Salceda 2018 Puente de Salced				    £45
Rioja, Spain

Medium cherry colour. Aromatically it reminds us of stone
fruits (cherries and fresh plums) well combined with spicy
notes and a creamy background. In the mouth it is intense,
complex and with a very polished tannin due to the years of
ageing both in oak and bottle. It is a long, enveloping, sapid
wine with a great capacity for ageing.

Old Vine Malbec, Humberto CanalE				    £55
Patagonia, Argentina

Patagonian Malbec from old vines, full of fresh plums,
with a lovely spicy, toasty nose and a whiff of vanilla.

Rosé
£26	 £9	 £6.25	 £4.5	 Pinot Grigio Blush Il SospirO 

Sicily, Italy

The definition of easy drinking, this Sicilian Pinot Grigio
blush exhales cranberry, citrus and red berries which may be

why its name translates as ‘The sigh.’

  £35	 £13	 £8.5	 £6.5			   COtes de Provence 

RosLa Vidaubanaise France

Delightful, light pink Provençal rosé, awash with wild
strawberries, lavender and rosemary: if sunshine had a flavour,

it would be something like this.

	£33	 £6.5	 Prosecco, Via Vai Veneto, Italy

Lively Prosecco, fragrant with white flowers, with a
delicate lemon and lime tang in the mouth.

  £55	 £9.5	 English Sparkling Wine of the month
Each month we will celebrate a local vineyard that is

demonstrating outstanding commitment to getting English
Sparkling wine on the map. Keep up to date on our socials for more

information. Ask your server for this months recommendation. 

Sparkling

Wine List


