Starters

Fresh Homemade Soup ..... £4.95
with crusty bread

Classic Prawn Cocktail & Marie Rose Sauce ..... £6.95
Royal Greenland Prawns on baby gem lettuce, cherry vine tomato’s, bread & butter.

Home made Chicken Liver Pate, with garlic ..... £6.25
with toasted crusty bread and salad garnish.

The Dukes luxury Garlic King Prawns ..... £6.95 Garlic Mushrooms ..... £5.95
in a home made white wine and garlic sauce and garlic ciabatta slice.

Three Beer Battered Haddock Goujons and homemade tartar sauce ..... £4.95
Fresh line caught haddock in a beer batter, with a wedge of lemon and tartar sauce.

Warm Nachos to share ..... £6.25
Topped with salsa, mozzarella & jalapenos.

PP
Spice it up! Add Chilli .... £2.50 Add Cajun Chicken .... £2.75

M a I n Eve nt the dukes traditional favourites.....

Trio of Sausages with Mustard Mash ..... £10.95

Chargrilled local sausages on mash potato, garden peas and rich onion gravy.

Lasagne ..... £9.95
Home baked Lasagne, layers of beef mince and tender pasta sheets, topped with a tomato and cheese cream sauce
and ltalian mozzarella, garlic ciabatta and salad on the side.

Chefs special Chilli ..... £9.45

Spiced traditional dish served in a crisp tortilla bowl, long grain rice and sour cream on the side

Parmesan and Parsley Crusted Salmon Fillet ..... £13.95
Made with a cream cheese with a hint of garlic & lemon zest. Served with asparagus tips, buttered crushed new
potatoes, asparagus puree *

Chicken & Chorizo or Red Pepper & Mushroom Tagliatelle (V)..... £11.95

Fresh Tagliatelle pasta ribbons & garlic bread slice.

Vegetable Lasagne ..... £9.45
A blend of sun ripened vegetables in sweet tomato sauce, with a hint of garlic, layered pasta and topped with
mozzarella, garlic ciabatta and salad on the side(V)

Baked Haddock topped with Royal Greenland Prawns and mozzarella....£710.95

On a bed of halved new potatoes and chorizo

Fresh Beer Battered Haddock ..... £11.95 Standard ....£8.95 Small
Served with hand cut chips, mushy peas, homemade tarter sauce with bread & butter.

Scampi ..... £10.95

Whole tail Whitby Scampi, served with hand cut chips, salad garnish, garden peas, homemade tartar sauce and a
wedge of lemon.

Hickory Chicken ..... £10.95

Chicken breast topped with lashes of bbqg sauce, bacon and mozzarella, hand cut chips and garden peas. *

Slow Braised Lamb Shank ..... £13.45

4hr braised lamb with a red wine & garlic jus served with champ mashed potato & honey glazed carrots.

Surf & Turf Salad ..... £11.95
Freshly cut Salad bed, topped with a helping of royal green land prawns and strips of rump steak cooked to your
liking, warm roll and marie rose on the side.



Jacket Potatoes are available as an alternative to chips on any main meal.
Our chips are lightly seasoned with salt & pepper in the kitchen. * meals have approx. 30 min cooking time

From the Grill

Served with a slow roasted tomato, garlic field mushroom, on a heated skillet
& Hand cut chips.

Rump 8oz ..... £9.95
Rump 160z ..... £15.95

Sirloin 100z ..... £15.95
Fillet 8oz ..... £20.95

160z Gammon steak ..... £10.95
Garnished with pineapple and a fried egg, with hand cut chips and garden peas.

Add:

Onion Rings ..... £3.95
Scampi ..... £4.50
Peppercorn Sauce ..... £2.95
Garlic Butter ..... £1.00
Blue Cheese ..... £3.25

Upgrade to:
Sweet Potato Fries extra ..... £1.95

8oz Homemade Burger
Served with a toasted ciabatta bun, mayonnaise, salad, spiced coleslaw &

Hand cut chips or skinny fries.

Plain Burger ..... £9.50
Sweet Chilli & Smoked Cheese ..... £10.95
Smoked Cheese & Bacon ..... £11.95
Blue Cheese ..... £10.95

Chicken, Lemon and Pesto Burger ..... £10.45

Sides



Sweet Potato Fries ..... £3.95
Chips/Skinny Fries ..... £3.75

Fries £1.95 supplement if exchanged for hand cut chips or new potatoes with a main meal
Our chips are lightly seasoned with salt & pepper in the kitchen.

Side Salad ..... £2.95
Spiced Coleslaw ..... £3.25
Onion Rings ..... £3.95
Garlic Bread ..... £3.50
Cheesy Garlic Bread ..... £3.95

Delicious Homemade Desserts also available.

All of our dishes are cooked from fresh and prepared to order please be patient for the

wait. We are NOT a fast food outlet! If you are in a hurry please ask the staff which dishes

maybe quicker. We try our best to cater for all dietary requirements, please ask our staff

for options available for wheat/dairy free foods and make them aware of allergies.
Our chips are lightly seasoned with salt & pepper in the kitchen. * meals have approx. 30 min cooking time

Children’s Menu

Starters

Fresh Homemade Soup ..... £3.95
With crusty bread

Garlic Ciabatta Bread ..... £3.50

Main Event

40z Rump Steak ..... £6.25

served with hand cut chips, garden peas and tomato sauce.



Fresh Haddock ..... £6.00

Served with hand cut chips and pea'’s or beans.

Home made Cheese and Tomato Pizza ..... £4.95

Thin and crispy!

Chicken Goujons ..... £4.95

Served with hand cut chips and peas or beans.

Whole tail Whitby Scampi ..... £6.25

Served with hand cut chips and peas.

Our chips are lightly seasoned with salt & pepper in the kitchen. * meals have approx. 30 min cooking time

Dessert

Mini Luxury ice cream ..... £2.50

Please ask for today's flavours.

Please note, Children’s Meals are for under 16 years only.




Today’'s Homemade Desserts

Chefs Delicious Homemade Chocolate Orange Brownie ..... £4.95

Chefs secret brownie recipe drizzled in orange chocolate sauce,

served with luxury ice cream.

Homemade Sticky Toffee Pudding ..... £4.95

Drizzled with toffee sauce and custard on the side.

Homemade Salted Caramel Chocolate Cheesecake ..... £4.95

..... delicious

Gluten free Syrup sponge pudding ..... £4.95
Light sponge with custard

Ice Cream Trio ..... £4.50

Luxury Ice cream.

Please ask for today’s flavours.

Dukes Cheese Board ..... for one £6.95 for two ..... £9.95

Various cheese and biscuits, complemented with a red onion chutney and mixed grapes.

Liquor Coffee also available .....



On the Rocks

Our finest local steaks served on a 440 degree volcanic rock

to seal the juices

Tonight you can cook your
steak to your liking

All served with hand cut chips or freshly chopped mixed salad, grilled

tomato and a garlic flat cap mushroom

Steak Selections

Rump 8oz ..... £9.95
Rump Té6oz ..... £15.95
Sirloin 100z .....£15.95

Fillet 8oz ..... £20.95

Trio of Steak 4oz of each ..... £19.95
Steaks are seasoned, lightly sealed and presented on a hot stone, for best results

cut a very thin slice, cook and sear to your liking and enjoy.



Exotic meat ...

Trio of Exotic Meat ..... £21.95

40z of 3 exotic meats, please ask for todays selection.

Surf with the turf ..... £4.50

Add a basket of scampi to any of the above.

£3.25

Please don't TOUCH the Rock its HOT,
Enjoy your meal!

If you need any further assistance please ask a member of staff.
Our chips are lightly seasoned with salt & pepper in the kitchen. * meals have approx. 30 min cooking time

The Duke’s Early Bird
Menu

(bookings only)

Starters

Home made Soup of the day and crusty bread



Home made Chicken Liver Pate laced with garlic &
toasted Ciabatta

Garlic Mushrooms and garlic Slice

Main

Large Chargrilled Pork Chop with sautéed garlic &
thyme new potatoes, home made apple ketchup,
apple and parma ham crisp.

Spiced Honey glazed chicken & Avocado Salad topped
with croutons

160z Gammon Steak Hand cut Chips with fried duck
egg, pineapple ring and garden peas.

Whole tail Whitby Scampi, hand cut Chips, home
made tartar sauce, salad garnish and garden peas.

(Please ask for todays vegetarian option and make the staff aware of
any allergies/dietary requirements)

Dessert

Home made Sticky Toffee Pudding and lashes of
custard.

Luxury Ice cream trio and home made chocolate
wafer.

Home made Chocolate orange brownie, chocolate
sauce and luxury ice cream.



Served 4-6pm

2 Course £9.95
3 Course £12.95

Opening Times

Mon 4pm-10pm

Food served 5-8.30

Tues. 12:00n-T00m

Food served 12-8.30

Weds. 12n00n-10pm

Food served 12-8.30

Thurs. 12n00n-11pm



Food served 12-8.30

Fri. 12n00n-12pm

Food served 12-8.30

Sat. 12n00n-12pm

Food served 12-8.30

sSun. 12m00n-10.30pm

Food served 12-6.30

We are happy to open at other times for
private events, please call to discuss your

requirements.
07964 500300






