Starters

Crispy Duck Salad 15

Mushroom Tart Crispy Leeks
Soy, Sesame & Honey Dressing

Dressed Bitter Leaves 9 12

Slow Cooked Porchetta 13.5

Crispy Devilled Calamari 14
Black Pudding, Apple

Garlic Aioli
Ketchup, Salt & Pepper Crackling
Pan-fried Scallops 16
Classic French Onion Soup 9 Celeriac & Truffle Puree,
Garlic & Cheese Croutons

fresh Apple Salad

Mains

Pan Roasted Seabass 28
Cauliflower Brown Butter Puree, Broccoli, Crispy Capers

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

Cornish Mussels 24
Confit Garlic, White Wine Butter, Parsley with Rustic Bread

The Duchy Beef Burger 19.5
Brioche Bun, Emmental, Streaky Bacon, Baby Gem, Sliced Tomato,
Red Onion, Dijon Mayo Sauce Skinny Fries, Rustic Slaw

Chicken Milanese 22
Green Olive Salsa, Crispy Capers Lemon & Jus

Honey Roasted Duck Breast 24.5
Spiced Carrot &Orange Puree,
Burnt Orange, Roasted Carrots, Red wine Jus

Gnocchi™ 17.5
Tomato Sauce, Pangratata. Parsley

Caesar Salad 19
Baby Gem, Anchovies, Shaved Parmesan,
Garlic Croutons, Crispy Pancetta, Caesar Dressing

With Crispy Panko Chicken Breast 4 / Or with Halloumi 3

Dry-Aged British Beef
8 Oz Ribeye 36
8 Oz Sirloin 33
8 Oz Fillet 57
21 Oz Chateaubriand (for 2) 95

All With Served Chunky Chips,
Béarnaise, Peppercorn or Red wine Jus 3.50



Sides

Tender Stem Broccoli 6
Garlic Butter Mushrooms 6

Skinny Fries or Chunky Chips 6

Mixed seasonal Vegetables 5
Mixed Leaf Salad 6
Sweet & Sticky Sausage Bites 7
Bread & Butter 3

Children’s Options

Tomato Pasta 8
Fish Goujons & Fries ™ 10
Crispy Breaded Chicken Burger & Fries V. 6710
Mini Beef/Cheeseburger & Fries 710

Desserts

Spiced Apple Crumble Pie 9
Cornish Clotted Cream Ice Cream, English Cream

Warm Sticky Toffee Pudding 9
Butterscotch Sauce,
Salted Caramel Ice Cream

Burnt Orange & Marmalade Cheesecake 9
Passionfruit Sorbet

Chocolate Truffle Torte 9
Black Cherry Coulis, Chantilly Cream

Warm Treacle Tart 9
Vanilla Ice Cream

Selection of Ice Creams & Sorbets
Per Scoop 3.50

Selection of Cheeses 14

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,

h

mustard, p y Iphites and tree nuts in our kitchen and cannot therefore guarantee an allergen free dish




