THE DUKE
PUBLIC HOUSE & DINING ROOM
TUESDAY 7TH FEBRUARY - DINNER
Ale & pie festival 25th Jan – 8th Feb

Downton Chimera Quadhop (3.9%) fruit, floral and spice, a lovely hoppy light ale 3.80

Bingham’s Twyford Tipple (3.7%) easy drinking tawny bitter, malty with a citrus hop finish 3.80
This week’s wicked wines! Each week save money on selected wines. Ask a team member for details.
Selection of farmhouse bread & butter 1.95 with marinated olives 4.50
Roast butternut squash soup, seeded bread 5.00 
Chicken liver parfait, red onion marmalade, toasted brioche 6.50

Sautéed wild mushrooms on toasted sourdough 6.50
Parma ham, rocket & roast cherry tomatoes 6.00
Baked ricotta & parmesan, rocket, tomatoes & black olives 6.50

To Share
Charcuterie board: Home cooked ham, chicken liver parfait, hot salt beef, pickles & bread 15.00

Fish board: Sweet cured herrings, half pint prawns, three smoked fish, olives & bread 15.00

Leek, feta cheese & potato pie, tomato sauce & curly kale 10.00

Roast chicken salad, celeriac remoulade, balsamic red onions 10.00

Pan fried salmon, leeks, crushed new potatoes, shallot & caper butter 13.50
Beef & mushroom pie, mash, curly kale 12.50

Roast chicken breast, mash, spinach & morel sauce 13.75

Free range Cumberland sausages, mash & onion gravy 10.50
Pan fried calf’s liver, smoky bacon mash, crispy onion, red wine jus 13.50
Char-grilled 8oz ribeye steak, hand cut chips, peppercorn butter 18.00

Sides

Buttered new potatoes, Mixed leaf salad, Mash, Hand cut chips, 
King cabbage, Honey glazed parsnips 3.00 each

Desserts
Lemon meringue pie, berry compote 5.50

Sticky toffee pudding, hokey pokey ice cream 5.50
Bramley apple pie, custard 5.50 
Rich chocolate fondant, blood orange sorbet 5.50
Selection of British cheese, ale chutney & crackers 7.50
Your choice of three from; Cornish Brie, Blackstick’s Blue, Rosary goats’ cheese

Black bomber cheddar, Cornish Yarg
A discretionary service charge of 12.5% will be added to tables of 8 or more. Thank you for dining with us
