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.Duke of
lington -

) g r beautifully restored
- g8t century restauraqt and barn,

we hay@assiection-of menus which are sure
sparkley..whatever your plans.

@4/1 Q/a(enfmw Speciafy

will run from
Wednesday 14th February
- Saturday 17th February 2024

This menu will run alongside our
A La Carte Menu at The Duke
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Cur\d Salmon, Black Caviar, Cucumber Jelly

Duck Leg Bon Bons £8.
Carrot Puree, Micro Corlalmarrot

Vegan Crispy Jackiruit Wings £6.50 *G, So
With Sriracha Mayonnaise

ain Zu/ya"
*D.Su, G, Cr, CGF, CCrF

angoustlnes Dauphinoise Potatoe
g Broccoli, Parsnip Puree and Jus

Fillet of Halibut £25.00 *F Mo, D, G, CDF
With Squid Ink Linguini, Mussels, Chilli and Asparagus

Vegan Chicken Katsu Curry £11.50 *So, G, Su
With Rice, Broad Beans, Radishes, Pickles and Carrots

- Fos
e Dark Chocolate Fondant £1.50 *D, G, E, Su, So
With Kirsch Cherries, Cherries and Clotted Cream Ice Cream and a Chocolate Pencil

Mascarpone and Raspherry Roulade £7.50 *D, E, GF
Rolled Meringue filled with Raspberry Mascarpone Cream,
Fresh Berries, Raspberry Gel and Lemon Balm

Violet Cocktail £1.95
Whitley Neill Parma VioletGin, Rose Water, Leémonade, Candy Floss and Parma Violet Sweets

Vegan Apple Tart £1.50 *N, G, Ve, So v
With Vegan Vanilla Ice Cream or Vegan Custard (or both)
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