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Yoy aud Crook

DRINK | EAT | SLEEP

ANGLO-INDIAN GASTRO PUB

TAKEAWAY MENU

Tucked in the heart of the countryside, we're where proper

pub grub shakes hands with the spice and soul of India.

Our British classics sit side-by-side with fiery favourites from
Indian Incense - our in-house Indian kitchen. It's comfort
food with a kick, all under one roof.

Scan to Order online and get
10% OFF on all collection &
deliveries orders.

USE CODE * 100FF

CALL US ON
01794 368530

www.dogandcrook.co.uk
Dog & Crook, Crook Hill, Braishfield, Romsey SO51 0QB

Crispy Bhaji Bites — Onion Bhaji
Sliced onions with spices and gram flour, deep fried.

The Spiced Parcel — Vegetable Samosa
Pastry filled with lightly spiced vegetables.

Amritsar’s Finest Catch — Fish Amritsari
Spiced, gram-flour-battered fish fillet from Amritsar.

The Royal Wrap — Chicken or Paneer Kathi Roll

Stuffed Indian-style wrap with chicken or paneer,
salad and spices.

The Garden Gathering — Vegetarian Platter

Samosa, Onion Bhaji, Aloo Tikki, Paneer Tikka
with sauces.

The Carnivore Kick-off — Non-Vegetarian Platter

Chicken Tikka, Seekh Kebab, Tandoori Prawns with
sauces.

Sizzling Paneer Skewers — Paneer Tikka

Marinated ﬁaneer Served with roasted bell peppers &
onions, with our signature yogurt mint sauce.

Tandoori Classic Clucker — Chicken Tikka

Diced chicken marinated with Yoghurt and home-made
spices Served with roasted bell peppers & onions, with our
signature yogurt mint sauce.

Spiced Lamb Mince Skewers— Seekh Kebab

Lamb mince marinated with fresh green chillies, ginger,
garlic. Served with roasted bell peppers & onions, with our
signature yogurt mint sauce.

Grilled Protein — Soya Chaap Tandoori

Soya based skewers marinated in spices and grilled to
perfection, Served with roasted bell peppers & onions, with
our signature yogurt mint sauce.

Magic Mushrooms—Tandoori Mushrooms

Fresh button mushrooms marinated in a blend of aromatic
spices and roasted to perfection. Served with our signature
yogurt mint sauce.

Chickpea Charm Bowl — Chickpea Salad

Chickpea Salad combines chickpeas, juicy tomatoes, crisp
cucumbers, onions and peppers in a homemade lemon
dressing

£5.99

£5.99

£7.99

£9.99

£11.99

£13.99

£6.99

£7.99

£6.99

£6.99

£5.99

£6.99

The Green Scene — Green Salad

Chickpea Salad combines chickpeas, juicy tomatoes, crisp
cucumbers, onions and peppers in a homemade lemon
dressing

Classic Caesar's Feast — Chicken Caesar Salad

A classic chicken salad recipe, featuring crunchy croutons
and a creamy, garlic dressing

Pot o' the Day — Soup of the Day
Served with homemade focaccia.

Coastal Crunch — Scampi
Crispy fried langoustine pieces with sweet chilli sauce.

Ham & Cheese Croquettes

Crispy, cheesy croquettes with savoury ham.
Ring o' Fire — Salt & Pepper Squid
Golden-fried squid rings with chilli jam.
Crispy King Prawns — Tempura Prawns

Lightly battered prawns with sweet chilli sauce.

Steak & Ale Pie
Beef pie with pub gravy, chips & peas.
Beef Lasagne

Layered pasta with beef, tomato sauce, béchamel &
cheese.

Vegetable Lasagne

Vegetables in tomato sauce, topped with cheese.
Fish & Chips

With mushy/garden peas, tartar & curry sauce.

Ham & Scrambled Egg
Roast ham, two Scrambled eggs, chunky chips.

£6.99

£6.99

£5.99
£5.99

£5.99

£5.99

£5.99

£14.99

£13.99

£11.99

£11.99

£11.99

Made with Brioche bun, lettuce, tomato, pickles, cheese, mayo & BBQ sauce. Comes with Fries/Chips.

Gluten-Free Buns Available on Request.

The Garden Stack — Veg Burger
Crispy Clucker — Fried Chicken Burger

The Tandoori Tower —
Tandoori Chicken Burger

Old Blighty Beef Burger — Beef Burger

£12.99
£12.99

£12.99
£12.99


https://thesocialboom.com/
https://thesocialboom.com/

CHICKEN CURRY
Desi Chicken Curry

Traditional home-made chicken curry. Cooked with Bone
in chicken, its own stock and aromatic whole spices.

Butter Chicken

Tandoori roasted chicken simmered in a sweet and
tangy tomato and cashew nut gravy

Chicken Tikka Masala

Rich and flavourful famous Creamy spiced curry called
Tikka Masala with a choice of your taste

Chicken Madras
Rich and flavourful spicy curry called Tikka Madras.

LAMB CURRY
The Butcher’'s Best — Lamb Curry Masala

Lamb cooked in a fairly curry sauce with %nger and
garlic. Authentically cooked. May contain bone.

Inferno from Rajasthan — Rajasthani Flaming
Hot Lamb Laal Maas

Authentic lamb curry with a burst of red chillies and
spices. May contain bone

Madras Mutton Mayhem — Lamb Curry Madras

Spicy Lamb cooked in a fairly curry sauce with ginger
and garlic. Authentically cooked. May contain bone.

FISH CURRY

Goan Coast Delight — Goan Fish Curry

A costal favourite, fragrant coconut curry with a tangy
and spiced taste bursting with traditional flavours.

VEGETARIAN CURRY
(Available as Sides for £5.99)
Velvety Paneer Bliss — Butter Paneer

Tandoori roasted paneer simmered in a sweet and
tangy tomato and cashew nut gravy

Black Lentil Simmer — Dal Fry

Slow- fried cooked black lentils, made with famous
spices of India finished

Creamy Daal Deluxe — Dal Makhani

Slow-cooked black lentils, made with famous spices
of India finished with butter

Tadka Tempest — Dal Tadka

Yellow lentils sauté with chopped masalas & spices.
Bombay Spud Bites — Bombay Aloo

Potatoes cooked in a dry-style masala with herbs.

£10.99

£10.99

£11.99

£10.99

£12.99

£12.99

£12.99

£12.99

£10.99

£9.99

£9.99

£9.99

£9.99

VEGAN & GLUTEN FREE

Coconut Spud Curry — Aloo Coconut Curry

Potatoes cooked in a smooth coconut gravy with
mustard seeds, curry leaves, and mild South Indian
spices.

Seasonal Garden Bowl — Mixed Seasonal Veg
Gently spiced vegetable.

Kadai Cottage Stir-Fry — Kadai Mushroom/ Tofu
Cooked with onions and bell peppers in kadai masala.

Cauliflower in the Hot Seat — Spicy
Cauliflower & Tomato Curry

Cauliflower cooked in a spiced tomato-based curry
with garlic, cumin, and warming Indian spices.

Plant-Powered Masala — Tofu Tikka Masala

Tofu marinated in spices and simmered in a
creamy tomato gravy. A rich, flavorful dish with a
perfect balance of heat and depth.

Hearty Soya Stew — Rich & Spicy Meat Free Curry

Soya protein in a rich, flavourful curry with bold spices
like cumin and garam masala. A satis(ijing, hearty dish
with the perfect balance of heat and depth.

Plain & Proud Basmati —
Plain Basmati Rice

Jeera Jaunt — Jeera (Cumin) Rice
Veggie Stirred Up —
Indian Stir-Fried Rice (Veg)

Golden Egg Fried Rice —
Indian Stir-Fried Rice (Egg)

Clucker Stirred Rice — Indian Stir-
Fried Rice (Chicken)

Classic Naan Fold — Plain Naan

The Naan Collection -Butter Naan /
Garlic / Chilli / Coriander / Cheese

Punjabi Stuffed Pillow —
Amritsari Kulcha (stuffed)

Poppadoms with Chutneys Tray

£9.99

£9.99

£9.99

£9.99

£9.99

£9.99

£2.99
£3.99
£4.99

£5.99

£5.99

£1.99
£2.99

£4.99

£1.99

Garlic Bread £5.99
Chicken Nuggets £5.99
Vegan Nuggets £5.99
Fries £5.99
Chunky Chips £3.99
Nachos £5.99
Dirty Chips £5.99
Masala Fries £5.99
Sausage Roll £5.99
Chicken Wings £5.99
Gulab Jamun with Ice Cream £5.99
Sticky Toffee Pudding £5.99
Fruit Crumble £5.99
Chocolate Brownie £5.99
Mango Dream Sip — Mango Lassi £3.59
Lassi Twin Delight — Sweet / Salted Lassi £3.99
Classic Cans — Coke / Diet Coke / Sprite £1.99
Water Still or Sparkled £1.99
Masala Brew — Indian Masala Tea £2.99
Custom Vegan Thali £16.99

Selection of any 1 soft drink/ Can Beer/ GF Bottle Beer, choice of
any 1 vegan starter and 1 vegan main, served with jeera rice, plain

vegan roti, salad, and vegan chutneys.

£16.99

(with house drink)

Selection of any 1 soft drink/
Can Beer/ Bottle Beer, any 1
vegetarian dish as main, any
one Indian side, rice, naan,
salad, papadum, raita, chutney.

£19.99

(with house drink)

Selection of any 1 soft drink/
Can Beer/ Bottle Beer, any 1
non-vegetarian as mains, any
one Indian side, rice, naan,
salad, papadum, raita, chutney.




