
SATURDAY MENU 14.30-17.30 

VG–Vegan 

VGO - Vegan option 

GF - Gluten Free 

GFO - Gluten Free Option 

DF–Dairy Free 

DFO –Dairy Free Option 

V-Vegetarian 

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 of tables of 8 or more. 

THE DUKE’S NIBBLES 

‘Bakehouse 24’ Bread and Butter (V,GFO, DFO) 8.75 

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

Garlic and Chilli Olives (GF,DF) 4.40 

Soup of the Day with Sourdough Bread (GFO) 7.50 

Nduja Mozzarella & Basil Arancini with Chilled Almond & Roasted 
Red Pepper Romesco Sauce (GF) 9.75 

MAINS 

Lentil, Black Bean, Beetroot and Chickpea Chargrilled Vegan 
Burger, Vegan Cheese, Sriracha Mayonnaise, Red Onion 
Marmalade served in a Sesame Bun with Fries and Salad (VG, DF, 
GFO) 

19.50 

The Duke’s Special 8oz Burger in a Brioche Bun served with  
Coleslaw, Fries and BBQ Sauce (GFO) 16.95 

Add Bacon 1.75 

Add Cheese 1.25 

Our Homemade Pie of the Day with Hand Cut Chips,  
Green Beans and Gravy 19.95 

Beer Battered Fish and Triple Cooked Chips with Crushed Peas 
and Tartar Sauce (DFO, GFO) 19.95 

3 ‘Farmers Butchers’ Sausages and Creamy Mash with Green 
Beans  and  Caramelised Onion Gravy 17.95 


