
 
EASTER SUNDAY MENU 

2 Courses - £31.95 3 Courses - £39.95 
 

STARTERS 

Wild Garlic and Nettle Soup (GFO) 

Calamari with Tartar Sauce (GF, DF) 

Grilled English Asparagus, Crispy Hens Egg, Wild Garlic Aioli (GF, DF, V) 

Lamb Kebab with Mint Yoghurt with a Cucumber and Tomato Salad  

Tempura Tenderstem Broccoli, Vietnamese Dipping Sauce (GF, DF, VGN) 

 

MAINS 

Roast Sirloin of Beef, Yorkshire Pudding, Duck Fat Roast Potatoes, Gravy (GFO, DFO) 

Pork Loin, Duck Fat Roast Potatoes, Baked Apple Sauce, Onion and Sage Stuffing (GFO, DFO) 

Slow Roasted Leg of English Lamb, Roast Potatoes, Yorkshire Pudding, Mint Gravy (GFO) 

Slow Braised Shoulder of Lamb, Spring Onions, Spinach and Lamb Liver Rice with                                        
Mint Yoghurt and Rosemary Jus (GF) 

Chicken Breast wrapped in Smoked Bacon, Creamy Mash and Mustard & Tarragon Sauce (GF) 

Pan Fried Halibut, Roast Garlic, Caper and Potato Terrine, Sundried Tomatoes, Artichoke and King Prawn (GF) 

Homemade Sweet Potato and Lentil Nut Roast, Packed with Varieties of Nuts and Seeds served 
with Roast Potatoes, Yorkshire Pudding, Gravy (GFO, DFO VGO) 

 

DESSERTS 

Apple and Rhubarb Crumble, Honey and Ginger Ice Cream or Custard (GFO) 

Chocolate Brownie and Mini Egg Sundae 

Lemon Meringue Cheesecake 

Mango, White Chocolate and Passionfruit Parfait (GF) 

Banana Split Crepes, Warm Nutella Sauce, Toasted Hazelnuts and Mini Egg Nest 

 

EASTER COCKTAIL SPECIALS £12.50 

(Enjoy a Cocktail instead of a Dessert for £2.50 supplement) 

Chocolate & Mini Egg Espresso Martini 

Raspberry Rosé Wine Sangria 

 

 

 

 

 

 

 

VG– Vegan  

VGO - Vegan Option 

GF - Gluten Free 

GFO - Gluten Free Option 

DF– Dairy Free                                                                       

DFO –Dairy 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 of tables of 6 or more. 
 
  



 
 

LITTLE DUKE’S MENU 

(under 12’ s only) 
 

Main Course £11.50  Two Courses £16.50 

 

 Roast Beef, Lamb or Pork with Yorkshire Pudding, 
Roast Potatoes & Vegetables (GFO, DFO) 

 

 Freshly Battered Fish, Fries & Peas (GFO) 
 

 Pasta with Tomato Sauce & Cheese 

 

 

LITTLE DUKE’S TO FINISH 
 

 Mini Egg and Brownie Sundae 
 

 Chocolate Brownie (GFO) 
 

 Selection of Ice Creams 

 

 

Don’t Forget to Enter Our Colouring In Competition! 

VG– Vegan  

VGO - Vegan Option 
GF - Gluten Free 

GFO - Gluten Free Option 

DF– Dairy Free                                                                       

DFO –Dairy 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 of tables of 6 or more. 
 
  


