Ala Carte

Light

@THE DUKE

STEAMED CHINESE BAO BUNS
Soft, fluffy bao buns served with fries & salad.
Choose from:

« BBQ Jackfruit

« Fried Chicken, Kimchi & Sriracha Mayo

+ Sweet & Sour Pulled Pork

JACKET POTATOES

Buttery jacket potatoes with your choice of filling:

£7.50 |

£7.50

Lunch

SCHIACCIATA FLATBREAD SANDWICHES £7.50
Served with salad & crisps on white or wholegrain
flatbread. Add a cup of soup +£2.50
Choose from:

P, é@ « Brie, Cranberry & Bacon
?OGQ + Tuna Mayo & Spring Onion
i @00® - Coronation Chicken

H O® - Vegan Applewood & Pickle

00606 - TunaMayo HAM, EGG, CHIPS & PEAS £10.00
@ . Guernsey Cheese & Beans O A hearty classic with thick-cut ham, fried egg,
é « Chilli Con Carne crispy golden chips, & garden peas
©60606 - Prawn Marie-Rose : LOCAL SAUSAGE, GUERNSEY MASH,
, PICKLED PIG CLUB FOCACCIA SANDWICH £13.50 : PEAS & GRAVY £9.50
@ QOO Sliced chicken layered with baby gem, smoky bacon, @ Locally sourced. sausages on creamy Guernsey
and citrus aioli, served with fries & salad mash, served with rich onion gravy & peas
Starters
. SOUP OF THE MOMENT £7.00 « CRAYFISH COCKTAIL £10.00
@ O A seasonal chef's special soup, served with i QOO Succulent crayfish in a creamy Marie-Rose sauce,
home-baked bread & Guernsey butter H with crisp romaine lettuce, avocado, &
BACALAITOS £8.50 focaccia croutons
Q@O0 OCrispy Atlantic cod fritter served with vibrant mango i, , , JERK CHICKEN WINGS £7.50
salsa i ® QO Spiced, smoky jerk chicken wings, served with
GUERNSEY CHEESE CROQUETTE £8.50 jalapefio slaw & a rocket & watermelon salad
Q@O OGolden-fried croquettes filled with rich & creamy : CHICKEN LIVER PARFAIT £8.50
Guernsey cheese, paired with caramelized Roscoff @ © O Smooth & creamy chicken liver paté, served with
onion purée & garlic aioli dip { local chutney & toasted brioche
LAMB KOFTAS £9.00 , HERITAGE TOMATO BRUSCHETTA £8.00

Tender lamb koftas, drizzled with sumac &
pomegranate molasses, served with a
Persian-inspired salad

® O A vibrant medley of sun-ripened heritage tomatoes,
delicately marinated in basil oil, served on toasted
focaccia & a balsamic glaze

Salads

O & GREEN GODDESS SALAD

Starter £9.00 / Main £16.00

A vibrant mix of crisp lettuce, cucumber, edamame beans, radish, & microgreens,
tossed with fetq, pistachios, avocado served with Green Goddess dressing

6900 WALDORF SALAD

Starter £9.00 / Main £16.00

A crisp blend of apples, celery, grapes, & walnuts in a creamy dressing, served on fresh lettuce.
A timeless classic

FOOD ALLERGIES Please make our team aware of any food allergies you may have.

9 Gluten @ Crustaceans o Fish @ Milk

@ Celery 0 Eggs @ Lupin

. MOST OF OUR DISHES CAN BE MADE GLUTEN FREE.

O Molluscs

9 CANBE MADE VEGETARIAN.

@ Mustard Peanuts @Soya
@ Nuts @ Sesame Seeds Sulphur Dioxide
@ vecan. * opTiONAL

A discretionary 10% service charge is added to all bills. All gratuities are shared wholly and equally amongst our team.



Ala Carte

@THE DUKE

Mains

CREEDY CARVER DUCK BREAST £19.00

Sous vide duck breast glazed with Guernsey
honey, Chinese Five Spice & soy, served with
jasmine rice & pak choi

« WHOLE PLAICE £18.50
@O O Served off the bone with a segmented lemon
& caper beurre noisette, brioche croutons,

Guernsey samphire & steamed new potatoes

HERB STUFFED ROASTED CHICKEN £18.50
SUPREME

@O Roast chicken supreme with Hasselback potatoes,
Guernsey seasonal greens, & a rich chicken jus

CANNELLONI - AMALFI COAST STYLE £16.00
@O O Fresh pasta rolls baked in a rich tomato, basil,
& mozzarella sauce with garlic bread. Inspired

by the Amalfi Coast.
. GUERNSEY BREAM FILLET £19.00

© @ © Pan-seared bream fillet with mustard & tarragon
sauce, served with diced Jersey Royals, asparagus,

& broad beans

« x « CATCH OF THE DAY £18.00
© M O Golden-battered fresh fish fillet served with
© chunky chips, pease pudding, tartar sauce,

& ‘chip shop' curry sauce
SIGNATURE PIE £18.00

@O O Slow-braised Guernsey beef pie, served with
@® creamy Guernsey mash, charred tenderstem

broccoli, & baby heritage carrots
PHAAL £18.00

A fiery & fragrant curry with tender lamb
shoulder, served with basmati rice, poppadom,

& dips. (Very Spicy!)
BUTTER CHICKEN £17.00

© @ Succulent chicken in a creamy butter sauce,
served with basmati rice, poppadom, and dips

Steaks

. BEEF FILLET £35.00
@ Grass-fed, aged fillet cooked to perfection,

topped with Guernsey garlic butter, served with

confit tomato, roasted mushroom, chunky chips,

& a fresh rocket salad

« BEEF SIRLOIN £30.00
@ 28-day dry-aged sirloin steak, torched baby gem

lettuce, chimichurri sauce served with skinny fries

BEEF RIB EYE £30.00
Cajun-dusted rib eye, topped with fried onions,

with fries & BBQ dip
STROGANOFF £19.00

Classic beef stroganoff made with tender fillet
@ pieces in a rich brandy cream sauce, with

mushrooms & saffron rice

UPGRADE TO SWEET POTATO FRIES £2.00
Burgers
DUKE FRIED CHICKEN £16.00

0200 Crispy fried chicken breast with crunchy gherkin,

lemon & chive mayo, & chunky chips, served
with homemade BBQ sauce

éé GUERNSEY STEAK & SPRING £17.00

ONION BURGER
Crystal beer bun, duo of onion & crispy bacon,
Guernsey cheddar & '‘Duke’ sauce, served with

chunky chips & homemade BBQ sauce

é INFERNO BURGER £17.00
Not for the faint-hearted! Topped with chilli
cheese, jalapefios, & scorching Carolina

Reaper sauce, served with chunky chips

+ QUINOA BLACK BEAN BURGER £17.00
O A plant-based burger with quinoa & black beans,
served in a crystal bun with vegan Applewood
cheese, chunky chips, & your choice of BBQ
dip or maple syrup

Sides ALL £4.00

® Onion Rings Cajun Fries
Steak Cut Chips é Market Veg
Fries é New Potatoes
@ Garlic Bread
éé Bread & Butter £2.00

Sweet Potato Fries

@ Guernsey Mash

FOOD ALLERGIES Please make our team aware of any food allergies you may have.

© Gluten @ Crustaceans 0 Fish @ Milk
@ Celery 6 Eggs @ Lupin

@ MOST OF OUR DISHES CAN BE MADE GLUTEN FREE.

O Molluscs

@ CANBEMADE VEGETARIAN.

kX  k
96 Poppadum Gravy £2.00
Side Salad
@ Mustard Peanuts @Soyo
O Nuts @ sesame Seeds Sulphur Dioxide
@ vecan. * opTiONAL

A discretionary 10% service charge is added to all bills. All gratuities are shared wholly and equally amongst our team.



