
Firsts
today’s soup  4.99 
baguette & butter  2.

4-onion & 2-cheese soup  8.99
red & white onions, shallots, leeks, rich beef broth, toasted baguette, swiss & double-smoked cheddar

black dog caesar  small  7.99  big  11.49 
roasted garlic dressing, grana padano, double-smoked bacon

village salad  small  7.99  big  11.99
romaine, slivered red onion, kalamata olives, cucumber, cherry tomatoes, feta chunks, 
oregano & lemon vinaigrette

black dog house mix  small  5.99  big  9.99
assorted greens, sprouts, cherry tomatoes, red onion, fresh herb & lemon vinaigrette

escargot with herbes de provence mushrooms  10.99
onions, garlic, light cream, white wine, toasted focaccia

spanish tapas shrimp & chorizo  13.99
garlic, parsley, tomato, chilies, white wine, grilled baguette

potted pâté  10.99
house-made chicken liver pâté, toast points, black dog piccalilli

salt & pepper calamari  11.99
wasabi aioli & sweet-hot chili sauce

scot’s egg  7.99
hard-cooked egg, local pork sausage, panko crust with black dog spicy tomato chutney

weth’s mushrooms on toast with brie  8.99
local mushrooms with herbes de provence, toasted focaccia

artisanal cheese board  for one  14.99  for two  19.99
3 cheeses, spicy tomato chutney, baguette crisps

Seconds
meatloaf sandwich  12.99
all-beef meatloaf, caramelized onions, aged white cheddar, chipotle bbq sauce, hand-cut chips 

bean & vegetable tostada  12.99
6-bean chili, pepper jack, sour cream & salsa verde, local corn tortillas ~ add chorizo 1.99

black dog �sh & chips  1 pce  10.99  2 pce  14.99
haddock in house-made beer batter

chicken curry  18.99  vegetable curry  14.99
pappadum, cumin-scented basmati rice, cucumber raita

pasta e verdure  15.99
linguine, weth’s organic shiitake mushrooms, baby spinach, light cream, white wine, grana padano

pan-roasted chicken breast supreme  23.99
tarragon cream, roasted garlic & buttermilk mash, sautéed seasonal vegetable

pan-seared atlantic salmon  23.99
lemon-caper-olive relish, warm israeli couscous salad with sweet peppers and fresh dill

wellington co. dark ale chile con carne  15.99
lean beef, pork, smoked bacon, black beans, red kidney beans, warm garlic toast

black dog tourtière pot pie  18.99
lean ground pork, apples, mushrooms, butter pu� pastry with rustic apple-raisin chutney

pan-seared lamb steak  23.99 
lamb sirloin, mint butter, irish champ, sautéed seasonal vegetable

steak & chips  29.99 
pan-seared 10 oz black angus ny striploin, house-made deep-fried onion rings, sautéed mushrooms,
hand-cut chips, sautéed seasonal vegetable

fettucine shrimp alfredo  17.99 
cream, grana padano, lemon zest, fresh thyme and parsley

Burgers
original certified black angus

with hand-cut chips

black dog original
lettuce, tomato, pickle

12.99

huron county burger
smoked gouda,

back bacon, fried onions, 
maple mustard

15.99

irish burger
guinness cheddar,

double-smoked bacon,
beer mustard

15.99

english burger
stilton, fried mushrooms,

hpm sauce
15.99

scottish burger
whisky cheddar,

deep-fried onion rings,
spicy tomato chutney

15.99

Add
aged white cheddar,

blue cheese,
back bacon,

 double-smoked bacon,
caramelized onions,

spicy tomato chutney
1.99 each

please note our house policy – groups of 8 or more will be charged a 20% gratuity
substitutions respectfully declined

~ DINNER


