Menu

Tempura king prawns
with sweet and spicy red cabbage and reduced

balsamic £5.95

Box baked camembert

a whole camembert, warm gooey and studded with garlic and

rosemary, served with crudites and rustic bread £6.95

Chicken liver, rioja and brandy paté
served with red onion marmalade and toasted
rustic bread £3.95

Homemade smoked haddock and gruyere
fishcakes
with an aioli dip. Our haddock is line caught and locally

smoked £4.95

Double tomato and basil bruschetta
toasted ciabatta spread with sunblushed tomato pesto and
topped with seasoned chopped plum tomatoes

and basil £3.95

Morphets Farm black pudding fritters
Damned fine black pudding from a third generation family
butcher fried in batter, with an apricot and plum

chutney £4.50

Baby prawn and crayfish cocktail
with iceberg lettuce, marie rose sauce and buttered brown

bread £4.95

Mushrooms on toast
shiitake, oyster and field mushrooms cooked in garlic and
cream, served on rustic bread £3.95

Salt and pepper squid
Squid dusted with salt and ground black and white pepper,
served simply with lemon mayonnaise £4.50

Sticky teriyaki salmon
with a salad of mixed leaves, green beans and cucumber,

finished with a soi and chilli dressing and home-made

DUKES

£6.95

Wild rabbit, celery and cider pie
With homemade shortcrust pastry and
chunky chips

Coconut and lemongrass chicken curry
a mild, creamy curry—not too spicy—served with
shallot and coriander rice

Wild mushroom and truffle oil risotto £6.95

Spicy lamb meatballs

bubbling in a dish of rich tomato ragu, topped with
parsley and grated parmesan, served with shallot and
coriander rice and mixed dressed leaves

Fajita sizzlers

all our fajitas are served sizzling with peppers,
onions, garlic and lime in a hot iron skillet and
served with flour tortillas, sour cream, guacamole,
salsa, shredded lettuce and grated cheese

Cajun chicken
Fillet steak
Feta cheese and olive

Burgers

all our beef burgers are 100% British rump steak
and are hand made in our kitchen. Our burgers are
served with homemade chunky coleslaw and thin
cut herb salted chips

Classic burger
with homemade shallot and tomato relish,
mayonnaise and pickled gherkin

Proper cheese burger

everything the classic has but with your choice of
blue stilton, Lancashire with black pepper or mild
Monterey Jack cheese

Brunch burger
with a fried egg, crispy pancetta, black pudding,
onion rings... not for the faint hearted!

French brie and pancetta burger
with home-made shallot and tomato relish and
mayonnaise

Spicy chilli burger
with tomato salsa, sour cream, homemade
guacamole and jalapeno peppers

Cajun chicken
with crisp cos lettuce and lashings of
mayonnaise



