
Book your tables online via 
www.dukeofwellingtonstanwick.co.uk

or telephone 01933 622452 
or email info@dukeofwellingtonstanwick.co.uk

Celebrate Mother’s Day
with 

The Duke of 
Wellington 

Set in our beautifully restored 18th century restaurant, 
we have a very special menu for a very special day, 

with a little extra sparkle.

Mothering Sunday Menu 
Sunday 10th March 2024

Food Service Times: 12 Noon - 5.00pm
3 COURSES: 

£36.00/head/adult; 
£18.00/head/child under 12 years of age 

Includes a special gift for the table 



01933 622452 
email info@dukeofwellingtonstanwick.co.uk

www.dukeofwellingtonstanwick.co.uk

Mothering Sunday Menu
at The Duke

To Start 
Roasted Apple and Parsnip Soup with chive oil & Artisan Bread   (G, D, CGF, V)

Beef Shin and Venison Terrine   (E, Mu, G, CGF)
with celeriac remoulade, toasted focaccia, watercress and red amaranth salad

Chilli and Mango Breaded Prawns  (G, Cr)
with grilled asparagus, mango gel and micro coriander

Vegan Duke Spring Salad  (Ve, GF, S, Su, V)
beetroot houmous, rocket, sundried tomatoes, broccoli and new potatoes

The Main Event 
(All roasts will be served with Yorkshire Pudding, roast potatoes, seasonal vegetables & gravy)

Roast 28 Day Aged Treacle Cured Sirloin of Beef  (Su, G, CGF, D, CDF)

Slow Braised Lamb Shank  (Su, G, CGF, D, CDF)

Roast Belly of Pork with sage & onion stuffing  (G, CGF, D, CDF)

Vegan Mediterranean Vegetable & Basil Tart  (Ve, V, G)

Pan Fried Stone Bass Fillet   (F, D, CDF)
with saffron risotto, samphire and roasted cherry tomatoes

To Finish
Apple and Berry Crumble  (D, GF, So)

with spiced apple ice cream or custard, or both

Vegan Chocolate Black Forest Torte  (So, Ve, V)
with fresh blackberries, vegan vanilla ice cream and blackberry gel

Lemon Curd  (D, E, G, CGF)
with raspberry gel, fresh berries and homemade shortbread

Cheese Selection: cheeses, quince jelly, crackers, celery & grapes (D, G)

ALLERGEN KEY: Cl Celery; Cr Crustaceans; D Dairy; DF Dairy Free; E Eggs; F Fish; G Gluten; GF Gluten Free; 
L Lupin; M Milk; Mo Molluscs; Mu Mustard; N Nuts; P Peanuts; S Sesame Seeds; So Soy; Su Sulphur Dioxide; 

CGF Can Be Gluten Free; CDF Can Be Dairy Free; Ve Vegan; V Vegetarian


