The Duke
SWellington

Dining Room December 2011 (subject to change)

Prosecco kir royale 6.00 Mulled wine 5.00

Fine de Claire oysters with shallot vinaigrette 3.00 each

Celeriac & chestnut soup 5.75

Crab bisque 6.50

Dressed Cornish crab on toast 8.00

Beetroot salad with Crottin goat’s cheese & hazelnut praline 8.00

Calves tongue salad with beetroot & horseradish remoulade 7.50

Butternut squash, girrole & pousse salad 7.50

Red wine poached duck egg with crispy bone marrow 7.50

Moules Mariner 7.50/14.50 large (with frites)

Steak tartare; small 9.00/ large (with chips & salad) 17.50

*kk

Jerusalem artichoke, chestnut, spinach & truffle lasagne with bitter leaves 17.00
Roast cod with, polenta, octopus vinaigrette, roast tomatoes & gremolata 18.00
Pan roast pork chop with lobster macaroni & cheese 18.00

Clam linguine 16.50

Braised pigs cheeks with carrot puree & pink fir apple potatoes 17.50
Char-grilled ‘Galloway’ onglet steak with béarnaise sauce & chips 16.00
Char-grilled 28 day aged 'Rhug Estate’ Ribeye steak with cep tart fine & chips 29.00
Roast scallops with bacon, cepes & cauliflower puree 21.00

Confit duck, snail, radiccio & red wine risotto 17.00

Brussels sprouts/Spinach/Chips/New potatoes 3.50, Secrets farm salad leaves 4.25
*kk

Sticky toffee pudding with banana ice cream 6.00

Apple tart tatin with vanilla ice cream 6.00

Christmas pudding with brandy sauce 7.00

Warm parsnip & pecan cake with maple syrup ice cream 6.50

Chocolate & orange roulade with hazelnut mousse 7.25

Selection of home-made ice cream or sorbet 4.75

Selection of ‘La Fromagerie’ cheeses with membrillo & truffle honey 12.00

Mothais a la feuille- goat’s milk Nuns of Caen - ewe’s milk Napoleon - ewe’s milk
Beenleigh blue- ewe’s milk Brie de Meux - Cow’s milk

All menu items may contain fraces of nuts. A discretionary service charge of 12.5% will be added to your bill.
Bread £1 per person.
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