
C I C C H E T T I  M E N U

We recommend 2-3 dishes per person for the ideal experience

Ravioli sweet potato and leek, 				    7.25
broccoli velouté, toasted pine nuts (691kcal)			 
	 		    
Paprika tempura squid, spring onion, 		  9.5 
Nduja mayo (740kcal) 	
	 		    
Grilled garlic butter king tiger prawns (354kcal) 	  10.5 
	 		    
Tomato and mozzarella suppli (V) (693kcal) 		  5.95
	 		    
Apulian burratina, yellow and red cherry tomato, 	 9.65
basil, extra virgin olive oil (V) (468kcal)				  
	 		    
Charred grilled white asparagus, crème fraiche, 	 8.5
savoury herbs bread crumb (VG) (165kcal)		 	 	
		    
Smoked basil chicken skewers (453kcal)		  8.85

Grilled Welsh lamb cutlet, 		  13.95
yogurt and tahini sauce (753kcal)		
	 		    
6oz aged flat iron sirloin steak, 	 11.75 
gremolada sauce (341kcal)			 
	 		    
Baked marinated Nduja scallops,	 12.95
spiced curried lentil stew (313kcal)	
	 		    
Italian charcuterie and cheese selection board 	 20
(containing 12 months aged Parma ham, 
Taleggio, Finocchiona, Pecorino di pienza, 
Coppa ham and Toma truffle) (1120kcal)

P I Z Z E T T E

Parma ham and burrata (1174kcal)     		    8.5

Spicy Nduja, roasted onion, rocket (1169kcal)	 8.5

Margherita sun-dried tomatoes, bocconcini 	 7.5
and extra virgin olive oil (V) (1134kcal)

P A S T A

Carbonara scialatielli guanciale e pecorino (928kcal)	 17 

Mushroom and black truffle tagliatelle (712kcal)	 18.5 

Spaghetti bolognese (801kcal)	  16

Lasagna beef ragout (1373kcal)	  17.5

C L A S S I C S

Corn fed chicken breast, asparagus, mash potato,	  21.95 
ceps mushroom jus (559kcal)		

Grilled ribeye steak (8oz), grilled tomato, 	 29.95
mushroom, watercress, chunky chips, garlic butter (1071kcal)

Fish and chips, tartare sauce, 	 21
minted mushy peas (1608kcal) 		

Wagyu burger with Gorgonzola, lettuce, tomato,	 19.5 
gherkin, truffle mayo, chips (1676kcal) 		

Redefine meat burger, beer onion chutney,		  18.5
baby spinach, tomato, applewood cheese,  
harissa mayo chips (VG) (928kcal)	

S A L A D S

Caesar salad, baby gem, 24-month aged Parmesan, 	 12.5 
melba toast, soft boiled egg (V) (442 kcal)			
	
Mixed leaf salad, shaved carrots, cherry tomato, 	 11
cucumber, avocado, omega seeds, lemon dressing (VG) 
(401 kcal)				    	  
•	 add chicken breast (266 kcal)		  5
•	 add prawns (204 kcal) 		  7

C O N T O R N I

Rocket and Parmesan	 5
(142kcal)	

	
Mash potato (388kcal)	 5
• ��add Parmesan	 1.5
and truffle oil

Chunky chips (478kcal)	 5
• ��add Parmesan	 1.5
and truffle oil

	
Broccoli, fresh chilli,      5.5
almond flakes (219kcal) 

D E S S E R T S

Sicilian cannoli, sheep ricotta, chocolate chips (580kcal)   7.5
	
Affogato with vanilla ice cream on cacao nibs,  	 6.5
served with Amaretto Disaronno (N) (267kcal) 		
	
Shakedown coffee-infused tiramisu (643kcal)     	   7.5
	
Vegan brownie, vegan vanilla ice cream (467kcal)	 8 
	
Matcha mousse, raspberry sorbet (384kcal)	  8.5
	
Berries Baked Alaska (465kcal)   		  8    
	
Pear tart tatin, blueberry 		  8.5
and lavender ice cream (579kcal)		
	
Passion fruit cheesecake, coconut ice cream (478kcal)	 8.5
	
Ice creams and sorbets 2 scoops (245kcal)	 6.5
Ask member of staff for a choice of flavours

Please inform us if you have any food allergies, intolerances or dietary requirements before you order any food or drink. 
All our dishes are prepared in a kitchen where cross-contamination may occur, and we cannot guarantee an allergen-free environment.
V = Vegetarian / VG = Vegan / GF = Gluten Free / ORG = organic / N = Nuts. All wines are available in 125ml. Spirits are available in 25ml measures on request.
Adults need around 2000 kcal a day. A 12.5% discretionary service charge will be added to all bills. 

S T U Z Z I C H I N I

Homemade sourdough garlic pizza bread (522kcal)	 5
 

Selection of Italian bread, served with olive oil 	 6
and balsamic vinegar (focaccia with rosemary, 
Curasau, sourdough) (880 kcal) 			        

 
Marinated Nocellara olives (210kcal) 	 5

THE DIXON HOTEL WAS ONCE A 
POLICE STATION AND COURTHOUSE 

‘SHAKEDOWN’ PAYS HOMAGE TO THE 
SEARCHES BEFORE JUDGEMENT DAY 
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M O C K T A I L S

Virgin Strawberry Daiquiri			   8
Apple juices, strawberry puree, lime juice 
			   	
Elderflower Time		  8
Brown sugar, elderflower cordial, green kombucha
			   	
Fruit Garden					     8
Lime, orange juice, apple juice, passion fruit puree, grenadine 
			   	

Virgin Mojito					     8
Brown sugar, mint leaves, lime, soda waterS H A K E D O W N  C O C K T A I L S

Shakedown Martini				    13
Shakedown coffee infused vodka, espresso, Kahlua
	 		  	
Jailbird				    13
Vodka Citron, rhubarb liqueur, ginger beer, lime
	 		  	
Cell 43					     13
43 Liquor, espresso, cinnamon
	 		  	
Larceny						      13
Gin, lemon, Aperol, cranberry juice 
	 		  	
Evidence				   13
Reposado tequila, grapefruit, lime, 
agave syrup, lychee, pink soda
	 		  	
Small House					     13
St. Germain liquor, prosecco, soda
	 		  	
The Chaplin				    13
Sloe gin, lime, calvados

F I Z Z  &  C H A M P A G N E

						      125/Btl

Vitelli Prosecco Brut, Italy		  9/45 

Vitelli Prosecco Rose, Italy		  11/49
	
Chapel Down Vintage Brut 
Sparkling Wine, England		  12/67

Chapel Down N.V. Rose 
Sparkling Wine, England		  13/69

Palmer & Co Champagne Brut Reserve,   15/79
Reims, France					   

Palmer & Co Champagne Rose,	  17/92
Reims, France					   

Palmer & Co Champagne 	 115 
Blanc de Blanc, Reims, France				 
	
Taittinger Brut N.V. Champagne, France	 89	
				  
Taittinger Rose N.V. Champagne, France	 95
						    
Laurent Perrier Rose N.V. 	 137 
Champagne, France				  

Laurent Perrier Vintage Champagne,	 155
France					   

D R A U G H T  B E E R

Peroni Nastro Azzuro, 5.1% ABV, Italy           6.8

Meantime London IPA, 4.7% ABV, England	 7

R O S É

					     125/175/Btl

Les Nuages Pinot Noir Rose, 	 9/12/40 
France		
	
2020 Lagrein Rosato Alto Adige 	 10/13/43 
Alois Lageder, Italy			 

R E D  W I N E

					     125/175/Btl

Poderi dal Nespoli Di Prugneto 	 7/9/32
Sangiovese, Emilia Romagna, Italy		
	
Les Nuages Pinot Noir, 	 8/11/35 
Loire, France				  
	
Journeys End 	 11/16/45
The Pastors Blend Cabernet Merlot
Stellenbosch, South Africa		
	
Zensa Primitivo					    42
Brouilly Puglia, Italy			 
	
2019 Chateau de Saint Cosme 		  59
Cotes du Rhone ‘Les Deux Albion’
Rhone, France				  

2019 El Enemigo Malbec			   67
Mendoza, Argentina			 
	
2019 Castellare Chianti Classico		  83
Tuscany, Italy					   

P O R T  W I N E  &  S H E R R Y

Barsol Perfecto Amor 		  7

Tio Pepe, Spain Sherry	 7

Pedro Ximenez Triana, Port 	 9

Dalva 10yr old Tawny Port			   12

Graham’s Blend No.5 White Port		  14

S O F T  D R I N K S

Fever-Tree Mixers		  2.95
Tonic, Light Tonic, Ginger Ale, Lemonade, Soda Water 	
	
Coca Cola   		  3.45

Diet Coke, Coca Cola Zero    	 2.95

Fanta Orange		  3.65

Juices 				    4
Apple, Pineapple, Tomato, Orange, Cranberry, Grapefruit 	
	
Still/Sparkling water (Btl 750ml)     	 4.5

Red Bull/Red Bull Sugar Free	 5

A P E R I T I V O

Bellini	 11
White peach, prosecco
		  	
Rossini  	 	 11
Prosecco, fresh strawberries
	 	 	
Aperol Spritz 	 11
Aperol, prosecco 

B E E R  &  C I D E R

Kombucha Dry Dragon Tea 		  4.5 
0.5% ABV, China				  

Estrella Galicia (alc. free) 0.0% ABV, Spain	 4.5

Peroni Nastro Azzuro 5.1% ABV, Italy	 6

Meantime London Pale Ale 		  6 
4.3% ABV, England				  

BrewDog Craft Punk IPA 	 6.5
5.6% ABV, Scotland				  

Sol Cerveza 4.2% ABV, Mexico		 6

Urquell Pilsner 4.4% ABV, Czech		  6

Aspall Draught Cyder 5.5% ABV, England	 7

Fruili Strawberry Beer 4.1% ABV, Germany	 7

THERE USED TO BE 22 HOLDING CELLS 
IN THE BASEMENT OF THE HOTEL

TAKE A JOURNEY INTO THE PAST AND ENCOUNTER 
AN AUTHENTIC, LIFE-SIZE PRISON CELL DOOR. 

W H I T E  W I N E

					     125/175/Btl

Nespolino Bianco Trebbiano, 	 7/9/32 
Rubicone, Emilia Romagna, Italy		
	
Les Nuages Touraine Sauvignon 	 8/11/35
Loire, France				  
	
Rebeland Chenin Blanc 	 9/13/41 
Swartland, South Africa			 
	
Zensa Fiano Puglia, Italy			   38
	
Journey’s End Haystack Chardonnay	 45
Stellenbosch, South Africa			 
	
Rieslingfreak No. 44 Eden Valley Riesling 	 51 
South Australia, Australia			 
	
2019 El Enemigo Semillon	 63
Mendoza, Argentina				  

2021 Domaine Jean Defaix Chablis	 75
Burgundy, France				  

C L A S S I C  C O C K T A I L S

Old Fashioned				    12
Maker’s Mark bourbon, Angostura bitters, 
orange, maraschino cherry
	 		  	
Godfather	 12
Scotch whisky, amaretto 	
	 		  	
Margarita	     				    12
Tequila, lime juice, Cointreau
	 		  	
Manhattan 					     12
Canadian Club whiskey, Angostura bitters, sweet/dry vermouth
	 		  	
Passion Fruit Martini	     			   12
Vodka, Passoa, passion fruit
		  	 	

Boulevardier	 12
Bourbon, sweet vermouth, Campari
	 		  	
White Lady	  			   12
Gin, triple sec, lemon 

WE ARE 
DOG 

FRIENDLY 
TOO!
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