
Welcome to The Duchess Freehouse and Restaurant 

Please ensure you inform our members of staff of any dietary requirement prior to ordering. 
We will endeavour to accommodate your needs. 

Food service times; Weds and Thursday 12pm - 2pm & 5.30pm - 8.30pm 
Friday 12pm - 2pm & 5.30pm - 9pm 

Saturday 12pm - 9pm   Sunday 12pm - 5pm (Sunday menu only) 

To Start 

Homemade soup with bread selection and butter £6.50  
King prawn gratin, king prawns in garlic, chilli, white wine, lime and tomato baked with 

croutons and parmesan £8.25 
Pork and chorizo scotch egg, crackling, apple puree £8.25 
Feta cheese and courgette croquettes with tzatziki  £7.50 v 

Smoked duck salad, with soy, ginger and chilli dressing topped with pomegranate £8 gf, df 

Greek meze board, pastourma beef sausage, loukaniko pork sausage, lunza smoked pork, 
halloumi, olives, humous, tzatziki, melanzani salat, taramasalata and flatbread £12/£24 

gf-gluten free gf*-gluten free option v-vegetarian vg-vegan df-dairy free n-contains nuts

Appetisers 
Devinci olives £4 ve, gf, df

Grilled halloumi, tomato chilli jam £4.50 gf
Traditional greek humous, flatbread £6 vg, df

Black pudding fritters, apple chutney £6 
Bread selection, garlic butter, chilli oil £4 gf*,v 

Whitebait, tartare sauce, sea salt, smoked 
paprika £6

Aperitifs 
Aperol spritz £8

Prosecco 200ml £7
Croft white port and tonic £5.50

Negroni £7.50
Elderflower cucumber gimlet £7.50



Main plates 

Beef rump served pink, beef dripping potato rosti, butternut squash puree, tender 
stem broccoli and red wine gravy  £20  

Seafood risotto, scampi, king prawns, mussels and squid cooked with garlic, white 
wine and tomato £16 gf 

Chicken supreme, roquefort dauphinoise potatoes, roasted carrots, sugar snap peas 
and tarragon sauce £17 gf  

Slow cooked pork belly, crackling, smoked bacon and sautéed leek mash, 
cauliflower puree, savoy cabbage and pan gravy £18 

Pan fried sea bass on a king prawn, chorizo, sugar snap, potato salad dressed with 
basil pesto £16 gf,n 

Rigatoni pasta with spinach, wild mushrooms, baby courgettes, tomato and pine nuts 
£13 vg, n 

Homemade burger with salad, onion relish and brioche bun, hand cut proper chips, 
coleslaw and dressed salad £14 add cheese and/or bacon for £1 each  

Beer battered halloumi, hand cut proper chips, onion relish and salad £13 v  
Traditional beer battered cod, hand cut proper chips, garden peas and tartare sauce 

£15 
Chicken and bacon salad with croutons, parmesan and honey mustard dressing  

£12.50  gf* 
28 day aged 10oz Rib eye steak £25 or 8oz Fillet steak £28 

with hand cut proper chips, field mushroom, roasted vine tomato and rocket salad, gf 
Add either peppercorn, gorgonzola(gf) or red wine sauce for £2 

Sides  
Rocket, pine nut and parmesan salad £4.50 v, gf, n           

Tender-stem broccoli with chilli and garlic butter, £4.50            
Hand cut proper chips with parmesan and truffle oil £4.75 v 

Beer battered onion rings, £4 vg, df 
    Hand cut proper chips, £4 vg, df 

gf-gluten free gf*-gluten free option v-vegetarian vg-vegan df-dairy free n-contains nuts



Children’s Menu £8 
Chicken goujons, proper chips and garden peas 

Battered cod, proper chips and garden peas 
Grilled halloumi, proper chips and garden peas, v, gf 

Homemade tomato pasta with parmesan, v 
Scoop of chocolate, vanilla, or strawberry ice cream included. 

Homemade sweets £7.00 
Sticky toffee pudding, butterscotch sauce and vanilla ice cream, v 

Lemon panna cotta with mixed berry sorbet, gf 
Dark chocolate tart, salted caramel sauce and salted caramel ice cream, gf, v 

Espresso creme brûlée with biscoff ice cream, v 
Affogato £6 gf     Affogato liqueur £8 gf 

Selection of ice cream; vanilla, strawberry, chocolate, biscoff(contains gluten), white 
chocolate, salted caramel, vegan chocolate or vanilla. Sugar free vanilla.             

Mixed berry or mango 3 scoops £5.50 or £2 per scoop gf 
Selection of cheeses, savoury biscuits, onion relish, grapes and celery £9 v 

Liquid dessert 
Espresso Martini, vodka, kahlua, espresso, syrup £8.25 
Dolce de Tequila, tequila, brandy, cointreau, syrup, lime £8.50 
Irish coffee Martini, baileys, vodka, whiskey, espresso  £9 
Liqueur coffee Irish(whiskey), English(gin), Calypso(tia maria), Jamaican(dark rum) 
or French(brandy) £6 

Hot beverages 
Twinnings english breakfast tea £3 for two £4 
Twinnings green, fruit and mint teas (ask for selection) £3.50 
Americano £3 
Espresso £2.50 Double £3.50 
Cappuccino £3.50 
Latte £3.50 
Mocha £3.75 
Hot chocolate £3.50

gf-gluten free gf*-gluten free option v-vegetarian vg-vegan df-dairy free n-contains nuts


