Dukes

Dinner Menu

- Served daily between 6.00 & 9.00pm (9.30 Friday & Saturdays) -

- Please order at the Bar or ask to be seated in our table served dining areas -

Starters

Deli platters

Mixed Meats
Locally cured Salt beef pastrami, free range gammon,
our own chicken liver parfait & home made pickles

Seafood
Our own soused herring, whelks, cockles, marinated
anchovies & red onion vinegar

Vegetarian
Char-grilled marinated Mediterranean vegetables,
roasted artichokes & feta filled chilli peppers

(All of the above are served with balsamic vinegar, olive
oil, olives & a selection of breads)

For one: £5.95 - To share: £9.95

Dukes recipe fish soup
Made with local crab & shrimps, served with a selection
of breads, aioli & pecorino
Small £5.95 Large £8.95

Oven baked brie in filo pastry
With plum tomatoes, fresh basil
& aged balsamic vinegar £5.95

Sides & Snacks

Dukes Loaded Nacho’s
Topped with melted cheddar cheese, olives,
sun-kissed tomatoes & spring onions £5.95

Chunky Jacket Wedges
With garlic mayonnaise £2.95

Branscombe ale battered onion rings
Freshly cooked in our famous batter £2.75

Freshly baked Garlic bread
Perfect for sharing! £4.95

Fresh vegetables or potato dish of the day
£2.95 each
(Please ask a member of staff or see the daily specials
for the days option)

Chips: £2.95 (With cheese: £3.50)

Mixed side salad
£2.95
Mixed Bread Basket £2.95
Granary loaf, Onion bread, French stick
& Rosemary foccacio

Main Courses
Shank of Lamb
Braised in our rich reduction sauce & served with
mashed potato & a spring cabbage parcel £14.25

Slow roasted belly of pork
Served hot on classic waldorf salad with garlic roasted
new potatoes £11.95

Crispy duck confit
Double cooked & served on mashed potato with French
beans & classic orange sauce £11.50

King prawns & organic bacon
Served on avocado, baby leaf & crispy cos lettuce with a
fresh lemon dressing £12.00

Sautéed skate wing
Served with roasted vegetables, sweet potato
& caper butter £11.25

Pan-roasted supreme of organic salmon
On garlic roasted new potatoes with braised peas,
bacon & baby onions £13.50

Dukes fabulous Fish & Chips
Cooked in our own branscombe ale batter & served
with pea puree & tartare sauce £10.95

Hand made Burger
Served in a fresh floured bun with chips, salad garnish
& coleslaw £9.25
Add cheddar cheese £1.00
(Please ask a member of staff or see the daily
specials for today's choice)

Twice baked Cornish yarg soufflé
With deep fried polenta chips, slow roasted beetroot &
spring onions £9.25

Prime West Country Steaks

(Our Beef is locally sourced & matured for a minimum
of 4 weeks)
80z Rump Steak £15.95
80z Sirloin Steak £17.95

Served with dauphinoise potato, roasted vegetables &
peppercorn sauce
(Add our Branscombe ale battered onion rings

for£2.75)

We have recently received an AA Dinner

award in recognition of: “a very special high M
quality dinner with emphasis on freshly @ Dinner
Awrard

prepared local ingredients.”




Dukes

Dinner Menu continued...

Pizzas
Freshly baked to order in our stone based pizza oven
9” £8.95 or 12” £10.25

Traditional Margarita
With freshly chopped Basil

Char-grilled vegetables (V)
Bacon, sausage, tomato & mushroom
Breakfast on a pizza!

Smoked Pepperoni & Jalapeno’s
Hot & Spicy

Hickory BBQ Chicken & Avocado

Smoked salmon, Red onion &
Sun-kissed tomatoes

Add Extra toppings for £1.00 each!

Smoked salmon, pepperoni, jalapenos, bacon, sau-
sage, sun-kissed tomatoes, mushrooms, capers

Little Persons Menu
For those under the age of 12
All £4.95

Grilled Pork sausages & chips
with peas or baked beans
Battered Fish & chips
with peas or baked beans

Fresh Pasta Bolognaise

We aim to use sustainable locally sourced quality
produce & our suppliers include:

Turkey & Pork from Riverwood Farm In Talaton
Quality Beef, Lamb & Game from Gibbins of Exeter
Market Fresh Fish from Kingfisher & GB Fisheries M
of Brixham
Fruit & Vegetables from Dart Fresh Produce of Exeter
Breads from Vinnacombes of Sidmouth

Crab from Nice Fresh Fish of Sidmouth Awards
(Caught In Lyme Bay & hand picked in Sidmouth) 3 ‘U 10

Specialist meats from Devon Rose at Gatcombe Farm

Desserts
All freshly made on the premises £5.25

Banoffee Pie
Fresh banana’s and toffee with our sweet crust pastry topped with lashings of whipped cream &
chocolate shavings
Sticky Toffee pudding
With butterscotch sauce & vanilla ice cream
Caramelised pear & ginger crumble
Served with local clotted cream
Chocolate Créme Briilée
Glazed with sugar & served with shortbread biscuits
Selection of ‘Yarde farm’ Ice creams
Please ask for the flavours available
Small £3.50 Large £4.95

West Country Cheese Selection £7.25
Sharpham rustic, Cornish Brie, Exmoor Blue, Somerset Goats Cheese & nettle wrapped Cor-
nish Yarg, served with a selection of Biscuits & red onion jam

Why not accompany your dessert with a quality Coffee from our Italian machine?

Find us on Facebook: Search ‘Dukes Official’ for pictures, information on up-

coming special events, music and more!

Follow us on twitter: @dukessidmouth for last minute offers, drinks promotions

& more!

Find us on

Facebook




