
VG – Vegan  

VGO - Vegan Option 

GF - Gluten Free 

GFO - Gluten Free Option 

DF – Dairy Free                                                                       

DFO – Dairy Free Option 
V -Vegetarian 

NFO– Nut Free Option 

Please let us know if you have any allergies or dietary requirements, all our dishes are freshly made and may contain trace  

ingredients. We will add a discretionary 10% service charge on tables of 6 or more.  

THE DUKES BREAKFAST MENU  

Choice of Tea or Cafetiere Coffee  3.20 

Orange, Apple, Cranberry or Pineapple Juice  2.20 

COLD SELECTION  

Continental Breakfast - Croissant, Toast, Greek Yoghurt with Berries and Crunchy 
Nut or Weetabix  

9.95 

Healthy Homemade Gluten-free Granola with Milk or Dorset Dairy Yoghurt topped  

with Berries (GF, V, VGO)  
8.95 

Smashed Avocado on Sourdough Toast (VG) 8.50 

Add Poached Egg 1.75 

HOT SELECTION  

‘Dippy Eggs’ Two Claytons Eggs with Soldiers (GFO, V)  8.25 

Full English Breakfast with Sausage, Bacon, Black Pudding, Fried Egg, Hash Brown, 
Baked Beans, Mushroom, Grilled Tomato and Toast (GFO) 

13.95 

Full Veggie Breakfast with Fried Egg, Hash Brown, Veggie Sausage, Baked Beans, 
Mushroom, Grilled Tomato, Avocado, Halloumi and Toast (GF, VGO)  

14.20 

Cold Smoked “Chalk Stream” Trout, Eggs Royale, Poached Eggs with Hollandaise 
Sauce on toasted English Muffin (GFO)   14.95 

The ‘Dukes’ Eggs Benedict, Poached Eggs, Smoked Streaky Bacon with Hollandaise 
Sauce on toasted English Muffin (GFO) 12.95 

Sausage or Bacon Sandwich on either Brown Bread or White Bread (GFO)   8.95 

Either Two Poached Eggs or Scrambled Eggs on Toast (GFO)   7.95 

Belgian Waffle with either Compote, Berries & Yoghurt or Maple Syrup and Smoked 
Streaky Bacon 9.45 

Kippers on Toast, Smoked Kipper Fillets on a bed of Rocket with Toasted Sourdough 
finished with a Poached Egg (GFO) 

10.75 


