
The Double Red Duke
Spring Menu

55 per person 

To Start

Smoked Beef Tartare, Shallots & Parmesan
Burrata, Black Iberiko Tomatoes, Basil (v)

Spring Salad, Hazelnut Vinaigrette (ve)

Main Course

Grilled Sea Bass, Wild Garlic Pesto
Flat Iron Steak, Bearnaise Sauce

Cauliflower Steak, Romesco, Hazelnut (ve)

To Share - Triple cooked chips, BBQ hispi cabbage, Tomato & Anchovy

Pudding

Sticky Toffee Pudding, Vanilla Ice Cream
Warm Chocolate Cake, Black Treacle Ice Cream

Yorkshire Rhubarb Crumble, Pistachio Ice Cream 

Add a Cheese Course for 12



80 Per Person

Snacks

Chargrilled Sourdough, Smoked Whipped Lardo, Farmhouse Butter
Aubergine & Miso Dip (ve)

To Start

Grilled Wye Valley Asparagus, Parmesan
Curried Crab, Pickled Kohlrabi, Rye Brioche
Smoked Beef Tartare, Shallots and Parmesan

Main Course

Woodfired Turbot, Garlic Butter
Charcoal Grilled Prime Rib of Beef

Triple cooked chips, Bbq miso cabbage, Tomato & Anchovy

Pudding

Rhubarb Crumble, Pistachio Ice Cream

Add a Cheese Course for 12
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