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Fish & chips - cider-battered North Sea haddock, mushy peas, tartare sauce, triple cooked chips 
Pumpkin & sage risotto, toasted hazelnuts (vg)
add grilled chicken breast + £7 or halloumi + £4
Caesar salad, cos lettuce, anchovies, soft-boiled Burford Brown egg, croutons, Grana Padano
Add grilled chicken breast or salmon fillet +£7
Oven-roasted North Sea cod fillet, mussels, pink fir potatoes, spinach, saffron velouté

M A I N S

We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements or allergies, kindly inform a member of our team. An
optional 12.5% service charge will be added to your bill - all of which goes to our staff. (v) vegetarian (vg) vegan. 

Sunday Menu 12-9pm

S H A R I N G  R O A S T

56 / 84
West Country lamb shoulder, Yorkshire puddings, roast potatoes, Savoy cabbage, 
maple roast parsnips & carrots,  roast butternut squash and swede - for 2 or 3 to share

S I D E S
Fennel, wild rocket and parmesan salad (v)  6  |  Skin-on fries (vg)  5.5 
Seasonal greens (v)  5  | Bowl of roast potatoes (vg) 5 | Cauliflower cheese (v) 8

 The Duchess Bloody Mary - Absolut Tabasco vodka & house spiced tomato juice 13

B A R  S N A C K S
Nocellera del Belice olives 5 | Sourdough bread, whipped butter  5  
Padrón peppers, smoked Maldon sea salt (v)  7 

S U N D A Y  R O A S T S

35
28
26
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28

All roasts served with roast potatoes, maple roast parsnips & carrots, Savoy cabbage, roast butternut squash
and swede
Trio of roasts – 35-day aged sirloin of beef, White Cobb chicken, Duroc pork belly
Roast sirloin of beef – 35-day aged grass-fed sirloin of beef, horseradish, Yorkshire pudding
Duroc free-range pork belly, Bramley apple sauce, Yorkshire pudding
Roast White Cobb free-range chicken, sage & onion pork stuffing, Yorkshire pudding
Butternut squash, beetroot & nut Wellington, vegan gravy (vg)

S M A L L  P L A T E S

Crispy chicken thigh, Korean ketchup, sesame seeds, chilli, spring onions
Breaded halloumi, Louisiana hot sauce, lemon mayo (v)
Pulled beef croquettes, aioli, pickled shallots
Burrata, heritage beetroot, chicory, hazelnuts (v)
Spiced roasted cauliflower, tahini, pomegranate, toasted almonds (vg)
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9.5
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