
Fish

Lupin

FOOD ALLERGIES
Gluten

Celery

Crustaceans

Eggs

Milk

Molluscs

Mustard

Nuts

Peanuts

Sesame Seeds

Soya

Sulphur Dioxide

•Available throughout December
•November bookings can be taken  
	 with prior arrangement
•Bookings over x6 will require a pre order
•Not available on Christmas Day or  
	 New Year’s Eve

£30 for 3 Courses

Chicken Liver Parfait 
Melba Toast, Festive Chutney

Bruschetta 
On Toasted Sourdough Bread

Deep-Fried Brie 
Coated in a Walnut Crumb, with Festive Chutney

Pigs in Blankets 
Served with a Seasonal Dipping Sauce

Traditional Roast Turkey or Beef 
With Roast Potatoes, Seasonal Vegetables & all the Festive Trimmings

Seafood Pie 
A rich blend of salmon, cod, & prawns in a creamy white wine & herb 
sauce, topped with buttery mashed potato 

Festive Duke Burger 
Two delicious beef patties, stacked with stuffing & cranberry,  
chunky chips & BBQ Sauce

Vegan Nut Roast 
Finished with a Rich Vegetable Jus

Salted Caramel Dairy Cream Profiteroles 
With Chopped Cherries

Christmas Pudding & Brandy Sauce 
With Rum-Soaked Raisins

Festive Ice Cream Trio
Apple Pie 
With Creamy Custard

* *

*

*Optional

ChristmasChristmas
PartyParty Wishing you a very 

Merry Christmas from 
everyone at The Duke““
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A discretionary 10% service charge is added to all bills. All gratuities are shared wholly and equally amongst our team.

*

*

* ****

***

*

** *

All groups over x6 will require  
a £10 per person deposit


