
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
FIND US ONLINE 
WWW.THEDUKEWILLIAMICKHAM.COM 
 
PLEASE LET US KNOW OF ANY FOOD 
ALLERGIES UPON ORDERING. 
ALTHOUGH EVERY EFFORT IS MADE TO 
ACCOMMODATE FOOD ALLERGIES, 
WE’RE AFRAID WE CANNOT ALWAYS 
GUARANTEE MEETING YOUR NEEDS.  
 
ALL PRICES INCLUDE VAT. PLEASE 
NOTE, A DISCRETIONARY 10% SERVICE 
CHARGE WILL BE APPLIED TO YOUR 
FINAL BILL. 
 
 

 
 
 
 
 
STARTERS  
Hastings Hot Smoked Salmon Rilette, Shaved Gherkin & Dill Salad, Treacle Soda Bread ................................. £11.50 
Ashmore Farmhouse Welsh Rarebit, Potato Cake, Pickled Walnut Ketchup, Charred Onion ...........................  £9.25 
Pressed Chicken, Golden Beetroot Piccallili, Crispy Chicken Skin, Toasted Docker Sourdough ............................ £10.50 
Duke’s Cajun Chicken Wings, Frank’s Buffalo Sauce & Soured Cream or Blue Cheese Dressing ........................  £9.25 
Signature Chorizo Scotch Egg, Chimichurri Mayo, Rocket, Ashmore .................................................................  £9.75 
Seasonal Soup of the Day, Docker Sourdough .................................................................................................... £8.50 

ROASTS 

Served with Garlic & Rosemary Roast Potatoes, Carrot, Hispi Cabbage, Green Beans, Watercress,  
Yorkshire Pudding & Gravy 

28 Day Aged Roast Sirloin Of Beef (gf*) ............................................................................................................  £23.50 
Orchard Farm Porchetta & Crackling (gf*) ........................................................................................................ £21.50 
Roast Ranger Chicken Supreme (gf*) ................................................................................................................. £20.50 
Sweet Potato & Chickpea Loaf (vegan option available) ..............................................................................  £19.75 
Cauliflower Cheese to Share (gf) ....................................................................................................................... £7.00 

MAINS & PUB CLASSICS 

 

Garden Vegetable Filo Tart, Creamed Leek, Roasted Cauliflower, Salsa Varde, Bitter Leaves .................................. £17.50 
Beer Battered Haddock & Chips, Minted Peas, Tartare Sauce, Grilled Lemon (gf) ................................................  £17.00 
Spiced Boundary Farm Cauliflower Pakora Burger, Red Pepper Hummus, Mango Chutney, Fries (ve*)............. £15.50  
Classic Cheeseburger ...........................................................................................................................................
Single 4oz Aged Patty, Smoked Cheddar, Brioche Bun, Tomato & Pickle Relish, Iceberg, Fries 
Add Aged Patty £3.50, Smoked Streaky Bacon £3.00 Fried Hen’s Egg £2.50 Beer Battered Onion Rings £2.50 

 £13.50   

 

SIDES - £5.00 EACH - ALL Ⓥ*GF* 

 

Creamed Mashed Potato Skin on Chips or Fries 

Seasonal Greens, Garlic Butter Minted Morghew Park Estate New Potatoes 

Star Anise & Cardamom Spiced Carrots Church Farm Mixed Leaf Salad, Mustard Vinaigrette  

Beer Battered Onion Rings   
 

 

 

 

PUDDINGS  
Bramley Apple Crumble Pie, Vanilla Custard or Judes Vanilla Ice Cream (ve) .................................................... £9.00 
“After Eight” Baked Alaska, Bitter Chocolate Ganache, Peppermint Ice Cream, Toasted Meringue .................. £9.50 
Rhubarb & Ginger ‘Syllabub’, Simpson’s Estate & Vanilla Cream, Crumble, Rhubarb Jelly ................................ £9.00 
Steamed Lemon Sponge Pudding ‘Brulee’, Curd, Lemon Verbena Custard ..................................................... £8.50 
Pain au Chocolat Bread & Butter Pudding, Duke William Malt Ice Cream ....................................................... £9.00 
Taywell’s Ice Creams or Sorbets, price per scoop (ve*/gf*) .............................................................................. £2.50 
 

All dishes marked with a * can be altered for the marked allergy/preference.  
Please make the team aware of any allergy requirements. 

 


