
Mains
BORDEAUX BRAISED LAMB SHANK  	 £20.00 
Lamb slow-braised in red wine with roasted roots & 
pomme purée.

SLOW COOKED PORK BELLY	 £18.00 
Tender pork belly with apple purée, lemon thyme, 
savoy cabbage & Roquette cider-glazed fondant.

SIGNATURE PIE	 £19.00 
Slow-braised Guernsey beef pie with creamy mash, 
caverlo nero & heritage carrots.

FISH & CHIPS 	 £18.00 
Roquette Farm Cider-battered cod with chunky        
chips, crushed peas & tartare sauce.

DAY BOAT FRESH FISH KERALA CURRY	 £19.00 
Catch of the day in a fragrant South Indian curry       
with rice, poppadum & dips.

GUERNSEY GARLIC CHICKEN KIEV	 £18.00 
Golden Kiev with garlic butter, roast onion new 
potatoes & market vegetables.

BEAN JAR	 £15.00 
Our plant-based version of the island classic,          
served with olive oil baked home made bread.

AUBERGINE KATSU CURRY	 £17.00 
Crisp squash cutlet with fragrant curry sauce,  
steamed rice & pickled radish.

QUINOA & GUERNSEY SEAWEED              £16.00  
BURGER	  
Locally Foraged Seaweed & quinoa patty with vegan 
Applewood cheese in a crystal bun, served with chips.

BEEF FILLET	 £35.00 
Grass-fed fillet of beef with confit shallot, chunky 
chips & rocket salad. Includes one of our steak       
sauces to finish your dish.

Burgers & Grill

GUERNSEY BEEF BURGER	 £18.00 
Beef patty in a crystal bun with onion duo, crispy  
bacon, Guernsey cheddar & ‘Duke’ sauce, chips &        
BBQ dip.

INFERNO BURGER 	 £18.00 
Fiery burger with chilli cheese, jalapeños & Carolina 
Reaper sauce, served with chips.

DUKE FRIED CHICKEN 	 £18.00 
Crispy fried chicken breast with crunchy gherkin,        
lemon & chive mayo, & chunky chips, served  
with homemade BBQ sauce. 

Onion Rings
Steak Cut Chips
Fries
Sweet Potato Fries
Guernsey Mash
Poppadum
Side Salad

Sides ALL £4.00

Cajun Fries
Market Veg
New Potatoes
Garlic Bread
Frickle Melts 
Bread & Butter £2.00 

Gravy 	            £2.00

*

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

M E N UÀ la Carte
@ T H E  D U K E

Steak Sauces & Butters (£3.50)
Peppercorn - Blue Cheese - Red Wine, Rosemary & Shallot Butter -  
Garlic & Thyme Butter
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CHANGE TO CHICKEN KATSU                      £19.00
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Starters

SOUP OF THE MOMENT 	 £7.00 
Chef’s seasonal soup, served with fresh bread  
& Guernsey butter.

PAN SEARED GUERNSEY SCALLOPS	 £9.50 
Sea fresh scallops & roe with crisp Serano ham,                  
leek & lemon puree.

CHICKEN TIKKA KEBABS	 £8.50 
Tender marinated skewers with aromatic spices                       
& Indian salad.

GUERNSEY PORK RILLETTES	 £8.00 
Slow-cooked pork pâté with cornichons,  
crisp toast & wholegrain mustard.

TART FINE OF WILD MUSHROOM 	 £8.00 
& SHALLOT
Crisp pastry tart topped with wild mushrooms  
& caramelised shallots.

CRISPY SALT & PEPPER SQUID                    £8.50

Lightly seasoned and perfectly fried squid, served           
with a bright, citrusy yuzu mayonnaise.

Salads
LYONNAISE SALAD                       Starter £8.00 / Main £16.00 
Crisp lettuce with warm bacon, crunchy croutons, & a soft 
poached egg on top. Tossed in a tangy shallot vinaigrette, it’s 
simple, hearty, & classically French.

GREEK SALAD                                 Starter £8.00 / Main £16.00 
Ripe Guernsey tomatoes, crisp cucumber, peppers, & briny 
olives, finished with chunky feta & a drizzle of olive oil. Simple, 
sun-soaked flavours.

VEGETARIAN.    

VEGAN.    

*  OPTIONAL

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

Gluten

Celery

Crustaceans

Eggs

Fish

Lupin

Mustard

Nuts

Peanuts

Sesame Seeds

Soya

Sulphur Dioxide
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