
TO GET YOU STARTED BAR SNACKS

SMALL PLATES &
SHARERS

Scotch Egg / 371kcal 5

Nocarella Olives / 203kcal 4.5

Cheese Straws / 535kcal 4.5

Sausage Roll / 377kcal 5

Truffle popcorn / 535kcal 1.5

Rosemary and garlic focaccia, rustic sourdough, orange and
rosemary butter (v) / 655kcal

5

SUNDAY ROASTS

All served with duck fat roast potatoes, maple roasted parsnip and crushed swede and carrot, sauted cabbage and double egg yorkshire
puddings

21 day aged Angus beef rump / 947kcal 24

Lemon and thyme roast chicken / 1326kcal 22

Garlic and fennel pork belly / 1518kcal 21.5

Parsnip and celeriac nut roast, red onion gravy (vg)
/ 923kcal

17

Duke’s roast, trio of meats / 1782kcal 27.5 Slow braised Thor’s Hammer (serves 3/4 and
includes pigs in blankets and cauliflower cheese /
6452kcal

120

Burrata, caramelised fig, prosciutto, kale pesto / 907kcal 13.5

Smoked salmon, pomegranate salsa, creme fraiche, rocket,
sourdough / 721kcal

13

Chicken liver mousse, toasted brioche, winter truffle /
669kcal

11.5

Roast beetroot soup, goat cheese bonbon (v) / 241kcal 7

W E ‘ R E  P R O U D  T O  B E  C H A M P I O N I N G  B R I T I S H  F A R M E R S  A N D  P R O D U C I N G  F R E S H  F O O D  S U S T A I N A B L Y .

Please be sure to let us know of an allergies while placing your pre-order online. We cannot guarantee our food is entirely allergen free. All pre-
orders must be submitted at least ten days in advance of the event. Fish may contain small bones, game may contain shot. (vg) vegan, (AF)

allergen free (from the 14 regulated allergens).

Hassleback Jerusalem artichokes, burnt cauliflower puree,
chilli oil (vg) / 335kcal

9.5

Duke’s charcuterie board, fennel salami, prosciutto,
coppa, soppressata chorizo, cheddar, grapes,
sourdough, orange and rosemary butter / 1223kcal

24

Gardeners board, rosemary and beetroot hummus,
whipped feta with harissa oil, heritage squash,
crudites, focaccia (vg) / 1191kcal

18

Baked camembert, honey caramelised fig, rosemary,
sourdough (v) / 994kcal

21

SOMETHING ON
THE SIDE?

Cauliflower cheese, pangratatto (v) (gf) / 453kcal 6

Sage and onion pork stuffing (gf) /  334kcal 6

Pigs in blankets (gf) / 619kcal 7

Maple roast squash, pomegranate salsa (gf) (vg) / 282kcal 5

MAINS

Maple roast squash, red onion, feta and quinoa salad,
beetroot hummus, harissa dressing, pomegranate,
pumpkin seeds (vg) (gf) / 1066kcal

17

Pie of the day, seasonal greens,  gravy / 1597kcal 21

Cumberland sausages, bacon and lentil stew, crispy
sage, gravy / 1290kcal 

18

Cyder batter haddock, triple cooked chips, mushy peas,
curry & tartare sauce, lemon (gf)  / 1055kcal

19

Duke’s Head beef burger, cheddar, watercress mayo,
lettuce, tomato, red onion, gherkin, fries (vg available) /
1392kcal

18

Caramelised fennel, creamy butter bean stew, kale
pesto, chilli oil (vg) (gf) / 758kcal

18

Negroni 11.5

Bloody Mary 11.5

Bloody Maria 11.5

Cosmo 11.5


