
DUKES HEAD HOTEL

Small plates and bar snacks

Ham hock, Chorizo runny Scotch egg, pickled chicory, piccalilli  6.5
Chalke valley watercress and soft herb soup, poached duck egg (v) 7.5
Curried Tempura vegetables, lime & tandoori mayo (vg) 6.5
Pork and apple sausage roll, English mustard, dressed Nutborne tomatoes 6.5
Smoked Salmon, horseradish cream, pickled cucumber and fennel, homemade soda 
bread 8.5
Confit Duck hash, fried duck egg, plum ketchup, fried shallot ring  8.75
Crunchy Pork Scratching’s, apple chutney 3.5

Sharers
Rosemary Baked Somerset camembert, balsamic pickled onions, apple chutney, 
sourdough toast, roasted garlic butter (v)  17
Suffolk Chorizo, salami, runny Scotch egg, smoked mixed olives, pickled vegetables, 
sourdough 19.5
Ploughmans; Cheddar, smoked ham, runny scotch egg, Branston pickle, Cox apple, 
sourdough 18.5

Mains

The Dukes Head burger, cheese, ale onions, shredded lettuce, ketchup, mayo, pickles, 
fries 15
The ultimate plant burger, cheese, ale onions, shredded lettuce, ketchup, mayo, pickles, 
fries (v) 13
Chargrilled chicken, streaky bacon, soft boiled egg, crunchy gem lettuce, Caesar dressing, 
sourdough croutons  - vegan option with avocado & sundried tomato  14
Young’s beer battered cod, triple cooked chips, mushy peas, tartare sauce 15.75
Slow braised Lamb shank pie, root vegetable mash, buttered Primo cabbage wedge  16
Pork and Apple Sausages, creamy mash, buttered cabbage, crispy onion ring, onion gravy  
14.25
Roasted Cauliflower, creamed pearl barley, wild mushroom, black truffle, Parmesan 
cheese (vg)  13

Sunday roasts all served with goose fat roast potatoes, double egg Yorkshire 
puddings, crushed roots, roasted carrots, parsnip, cabbage, creamed leeks and gravy

Sirloin of beef, braised Jacob ladder beef rib, horseradish cream  18.5
Hampshire pork belly, sage and apricot stuffed pork loin, applesauce, crackling  16
Rosemary and garlic chicken, bread sauce, pig in blanket  16
Fennel, quinoa and chickpea nut roast, rosemary roast potatoes, gravy, (vg)  14.5

Sides
Fries/triple cooked chips (v) 4
Pigs in blankets  5.5
Mashed potatoes, summers peas and mint (v) 4
Buttered Spring greens, rainbow chard and primo cabbage (v) 4
Cauliflower cheese (v) 4.5

Before you order your food and drink, please inform a member of staff if you have a food allergy intolerance.
We ‘re proud championing British farmers and producing fresh food sustainably

Tables of 8 or more are subject to a discretionary service charge of 12.5%
 



DUKES HEAD HOTEL
Puddings

Bramley apple and raspberry crumble, custard (v) 6.5
Lemon verbena posset, shortbread (v) 6.5
Sticky Toffee Pudding, caramel and pecan ice cream, toffee sauce (v) 6.5
Selection of ice creams and sorbets

Before you order your food and drink, please inform a member of staff if you have a food allergy intolerance.
We ‘re proud championing British farmers and producing fresh food sustainably

Tables of 8 or more are subject to a discretionary service charge of 12.5%
 


