Evening Menu
Service 6.00 – 9.30

Begin with
Soup of the day warm bread, butter £5.50
Warm breads & olives, olive oil, balsamic, rocket £6.50
Ham hock chicken & wild mushroom terrine, capers, red onion marmalade, toasted
sourdough £6.50

Parsley fish cakes, lemon mayonnaise, tartare, salad £7.50
Smoked salmon, lemon, dill, cold press rapeseed, rocket, cucumber, crostini £7.00
Antipasti, cured Italian meats, black olives, peppers, sun dried tomatoes, mozzarella,
rocket, toasted ciabatta £9.50

Spiced chicken wings, sweet chilli aioli, coleslaw £6.50

Follow with
Rib eye or Sirloin steak, Dukes Fries, roasted mushroom, tomato, rocket, grana padano,
olive oil, balsamic, peppercorn sauce £24.00

Rump of Lamb, crushed new potatoes, spinach, caramelised onions, tomato, chive,
smoked bacon, pea, mushrooms, white wine, gem, jus £18.50

Pork belly, black pudding, dauphinoise potatoes, celeriac puree, kale, jus £16.50
Chicken supreme Milanese, wild mushrooms, white wine, cream, spinach, fried capers,
rosemary, garlic, new potatoes £16.50

Fish of the day, clams, potato rosti, lemon, white wine cream sauce, shallots, spinach
£16.50

Pan seared salmon, chorizo mash, peppers, red onion, tomato, crispy capers, puy lentil
£17.50
Mixed bean tagliatelle, kale, tomato sauce, herbs, cheese £12.50

Butternut risotto, blue cheese, roasted butternut squash, herbs, £12.50

Classics
Dukes burger, brioche bun, two beef patties, smoked streaky bacon, pulled pork, cheese,
fried onions, gem, tomato, fries £12.50

Duke’s fried chicken burger, smoked streaky bacon, cheese, gem, aioli £10.50
Butcher’s sausages, wholegrain mustard mash, sautéed onions, peas, Savoy, gravy
£10.50
Fish and chips, lemon, mint, mushy peas, tartare £10.50
Chicken Caesar, romaine, anchovy, croutons, lemon, egg, garlic, Grana Padano £11.50
Beef & mushroom cobbler, buttered greens, carrots £10.50
Honey mustard Ham, eggs, chips £9.50

Sides
Buttered new potatoes, pepper, parsley £3.50
Rocket, Grana Padano, balsamic £3.00
Hand cut chips £3.50
Fries £2.50
Dauphinoise potatoes £3.50
Greens, carrots, butter £3.50

To finish
Chocolate brownie vanilla ice cream £5.95
Poached cider pear honey panna cotta, sweet pouring cream £5.95
Sticky toffee pudding butter scotch sauce, Chantilly cream £5.95
Warm treacle tart crème fraiche £5.95
Cheesecake dark fruits puree, biscuit £5.95
Local cheese board traditional accompaniments, red onion marmalade £6.95
Liqueur Coffee with your choice of spirit/liqueur £5.95

