
 

Welcome to the Duke of Wellington 

Find yourself a table, grab a menu from the bar & choose your food. Place your order at the bar when ready.  

We will deliver the food as quickly as we can so sit back, relax & enjoy your visit. 

Starters 
Hot ‘n’ Spicy Breaded Prawns £8.25 

Salad garnish & garlic mayo 

Red Tractor Marinated Chicken Thighs £8.75 

Ask staff for the marinade of the day, & side salad 

Homemade Soup £6.25 (vg) 

Ask staff for today’s Soup, Crusty roll & butter 

Caprese Salad £7.50 (v) 

Drizzled with balsamic vinegar 

Vegetable Gyozas £7.95 (v) 

Vegetable gyozas on a bed of mixed leaves, dressed with soya, chilli & olive oil 

 

Sharing Starters 
Sharing Camembert £16.95 

Whole camembert, roasted with chilli oil & garlic, with olive & rosemary b’breaks 

Duke Platter £16.95 

Vegetable gyozas, garlic bread, breaded prawns, chicken thighs, BBQ sauce & sweet chilli dip 

 

Mains 
8oz Rump Steak £18.95 

Locally sourced 8oz Rump cooked to your liking with chips, onion rings, mushrooms & salad 

Homemade Beef Lasagne £14.75 

Served with garlic bread & a side salad 

10oz Horseshoe Gammon £10.95 (gf) 

Served with chips, peas, and a choice of grilled pineapple or a fried free-range egg 

Homemade Lamb & Mint Casserole £15.95  

Served in a giant Yorkshire pudding, new potatoes & carrots 

Traditional Cod & Chips £14.95 

Battered Cod, chips, peas, lemon wedge & tartare sauce 

Trio of Sausage, Mash & Gravy £11.75 

Cam butcher Sausages with creamy mash, garden peas & thick gravy 

Homemade Curry of The Day £12.95 (gf) 

Ask staff for Curry of the Day, served with rice & naan bread 

Homemade Butternut Squash, Sweet Potato & Chickpeas Curry £13.95 (vg) 

Served with rice & naan bread 

Oven Baked Pizzas £14.95 

Choose from Margherita, Pepperoni, BBQ Pulled pork or Hawaiian 

Vegan Stuffed Bell Peppers £13.75 (vg) 

Roasted Bell Peppers stuffed with a homemade Quorn mince bolognaise, new potatoes & side salad 

 

 

 

 

 

 

Sundays Only - Traditional Sunday Roast Carvery 
Choice of meats or Vegan Nut Roast (v) with all the trimmings  £11.95 Adult £7.75 Child 

 

 
 

 



 

Gourmet Burgers 
The Duke Burger £15.25 

8oz Beef burger, BBQ pulled pork, Hash Brown, Cheddar, onion rings & BBQ sauce 

Moving Mountains Burger £13.95 (vg) 

Vegan mayo, lettuce & tomato in a vegan bun 

Pork & Apple Burger £13.75 

Cam Butchers 8oz burger, apple & ale chutney, lettuce & tomato 

Chicken, Pesto, Mozzarella and Tomato Burger £14.75 

Chicken breast topped with pesto, sliced mozzarella & tomato 

BBQ Pulled Pork Burger £14.50 

8oz Beef burger topped with bbq pulled pork 

Spicy Bean Burger £12.95 (vg) 

Spicy Bean Burger in a Vegan bun, vegan mayo, lettuce & tomato (Add grated cheddar for £1) 

 

2 For £15 (Or £8.95 Each) 
Small Cod & chips, peas, lemon wedge & tartare sauce 

Two Sausages, homemade mash, peas & gravy 
5oz Gammon, chips, peas, fried egg or grilled pineapple 

Cheese & Bean Jacket & salad garnish (v)(gf) 
Cheddar & Bacon Jacket or Baguette & salad garnish 

Pulled Pork Jacket or Baguette & salad garnish  
Homemade Coronation Chicken Jacket or Baguette & salad garnish 

 
Kids     Side Orders 

    Fish Fingers, chips, beans or peas £6.25       Chips £3.45    Cheesy Chips £4.45 
      Mini Cheese & Tomato Pizza £6.25       Garlic Bread £3.75 Cheesy Garlic Bread £4.75  
  Homemade Beef Lasagne, garlic bread £6.25       Beer Battered Onion Rings £3.95 
Chicken Nuggets & chips, beans or peas £6.25         Side Salad £3.75 
    Sausage & Chips, beans or peas £6.25        Crusty Baguette & Butter £2.50 

 
Desserts 

Homemade Banoffee Pie £6.75 (gf) 
Fresh cream  

Homemade Gluten Free Brownie of The Day £6.95 
Ask staff for more details 

Crème Brulee £6.95 
With shortbread biscuits 

Hot Treacle Tart £6.25 (vg) 
Choice of cream, custard or ice cream 

Homemade Crumble of The Day £6.50 
Ask staff for more details  

With custard 
 
 
 
 
 
 
 

 

Food Allergy Information – Disclaimers 
We take the issue of food allergies and intolerances seriously. If you have any concerns about the presence of allergens in any of our menu items, please ask a member of the 

team who will be happy to help you.  All dishes are prepared in an environment that is not free from gluten, milk, egg, fish, crustaceans, molluscs, tree nuts, peanuts, sesame, 

celery, mustard, lupin or soya therefore all dishes may contain traces of these and other allergens. If you suffer from sensitive trace reactions for stated allergens, please be 

aware that we are unable to guarantee suitability for you. Fish products may contain bones. (v) Suitable for vegetarians. (vg) Vegans. Weights are approximate  
 


