
Please advise staff when ordering of any allergies, intolerances, or dietary requirements. We will take all practical precautions to reduce the likelihood of any allergen cross contamination during the preparation of your meal, but please be aware that we 

handle the following allergens: celery, cereals containing gluten, crustaceans, eggs, fish, lupin, milk, molluscs, mustard, peanuts, sesame, soybeans, sulphites and tree nuts in our kitchen and cannot therefore guarantee an allergen free dish  

 

 

 

 

 
 

Lunch 

 

 

Small Plates 

Spiced Honey Mustard Chipolatas 8 

Nduja Scotch Egg 9 
Apple Ketchup, Pea Tendrils 

 
Crispy Devilled Calamari 14 
Tomato & Red Pepper Salsa 

 
Chunky Triple Cooked Chips 6 

Skin On Fries 6 

 
 

Sandwiches 

Fish Goujons with Tartare Sauce 10 
Baby Gem 

 
Minute Steak, Mushrooms & Onion 16.9 

Emmenthal, Watercress 
 

Nut Roast 9 
Baby Gem 

 
Choice of Wholemeal Farmhouse Bloomer, Viennese Bloomer, Gluten Free Bread, Panini Bread  

All served with Fries & a Side Salad 
 

Mains 

 
The Duchy Beef Burger 19.5 

Brioche Bun, Emmental, streaky Bacon, Watercress, Crispy Shallots, Sliced Tomato, Red Onion Rings, Skin on Fries, rustic Slaw 
 

Chicken Milanaise 22 
Fried Egg, Anchovies, Capers 

 

Barbequed Celeriac Burger (Vg) 17.9 
Watercress, Crispy Shallots, Sliced Tomato, Red Onion Rings, Skin on Fries, Rustic slaw, Brioche Bun 

 
Caesar Salad 19 

Baby Gem, Anchovies, Shaved Parmesan, Garlic Croutons, Crispy Pancetta, Caesar Dressing 
Crispy Panko Chicken Breast 4 

Or with Halloumi 3 
 

Duchy Battered Haddock 20 
Triple Cooked Chips, Minted Peas, Tartare Sauce & Lemon 

 
 


