
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 DUKE’S NIBBLES   

‘Bakehouse 24’ Bread and Butter (V,GFO, DFO) 4.75 

Rose Harissa and Za’atar Houmous with Homemade Flat Bread (GFO) 7.95 

Garlic and Chilli Olives (GF,DF) 4.50 

  

TO START   

Sweet Potato, Ginger & Coconut Soup Maple Toasted Pumpkin Seeds, Pumpkin Crisps 
& Sourdough Bread (GFO, VG, DF)  

8.50 

Tempura King Prawns with a Sweet Chilli Dipping Sauce (GFO, DF) 10.95 

Duck, Pork & Pistachio Terrine Wrapped in Smoked Bacon Spiced Tomato & Onion 
Chutney, Sourdough Toasts (GFO, DF)  

12.50  

Lamb Croquette, Aubergine Puree, Crumbled Goats Cheese with Apricot Harissa 9.95 

Roasted Heritage Beetroots, Beetroot Purée, Rosary Goats Cheese Bon Bons, Toasted 
Walnuts, Apple & Beetroot Crisps (VGO, GF)  

10.50 

MAINS   

Roast Sirloin of Beef, Yorkshire Pudding and  Roast Potatoes (GFO) 23.50 

Fillet of Chalk Stream Trout, Roast Garlic & Caper Potato Terrine,  Lobster Cream 
Sauce (GF, DFO, NFO) 

23.95 

Turkey Breast, Pig in Blanket, Yorkshire Pudding, White Wine & Herb Turkey Gravy 
(GFO)  

23.50 

Homemade Nut Roast with Roast Potatoes (GF, VGO) 18.50 

All  Roasts are served with honey roasted carrots and parsnips, cauliflower cheese, 
broccoli, swede mash and green beans* 

*(There may be a change in the selection of vegetables depending on season and 
availability) 

 

  

December Sunday Sample Menu  



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. 

Desserts   

Apple & Sultana Crumble with Custard (GFO)                                                                                                                                 
                                                 

8.50 

Rich Chocolate Brownie, Vanilla Ice Cream (GF)                                                                                                           8.50 

Traditional Christmas Pudding, Brandy Cream Sauce (VGO)  8.50 

Raspberry and Chocolate Slice, Chocolate & Coconut Set Ganache, Raspberry Gel 
Centre with a Delicious Nutty Base  

9.50 

Redcurrant Crème Brûlée (GF, V)  8.75 

LITTLE DUKE’S MAINS (under 12’ s only) 
  

Main Course 9.50 

Two Courses 13.50 

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

Freshly Battered Fish, Fries & Peas (GFO)   

Pasta with Tomato Sauce & Cheese    

  

LITTLE DUKE’S TO FINISH   

Chocolate Brownie, Vanilla Ice Cream (GFO)   

Selection of Jude’s Ice Creams   


