
Dukes Autumn‌
S U P P E R  C L U B

I

Lobster tagl iatel le,  seafood bisque, sea aster

II
Duck & cranberry dumpling, vegetable broth &

autumn herb oi l

III
Roasted miso caul if lower steak,  brown butter
stem puree, pickled caul if lower leaves,  cr ispy

chickpea, porcini  mayo

IV
Chicken lol l ipop, spinach puree, maple

roasted squash,  jus

V
Maple-roasted Jerusalem art ichokes,  sesame

miso puree, toasted hazelnuts

VI

Beetroot & garl ic soup, goat’s  cheese bon bon

VII
Chocolate mousse,  pistachio crumb,

honeycomb

£60pp with pairing wines


