
New Years Day

SUITABLE FOR VEGETARIANS (V) SUITABLE FOR VEGANS (VE) FISH AND POULTRY DISHES MAY CONTAIN BONES. ALL WEIGHTS ARE APPROXIMATE PRIOR TO COOKING. ALL ITEMS ARE SUBJECT TO AVAILABILITY. ALLERGEN INFORMATION. NON-GLUTEN MENU IS AVAILABLE UPON REQUEST. IF

YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS, PLEASE SPEAK TO OUR TEAM FOR MORE INFORMATION. OUR KITCHENS CONTAIN MANY INGREDIENTS AND SO WE CANNOT GUARANTEE THE TOTAL ABSENCE OF NUTS, GLUTEN, OR OTHER ALLERGENS. MENU DESCRIPTIONS DO NOT

CONTAIN ALL INGREDIENTS. OUR FRYERS ARE USED TO COOK DIFFERENT PRODUCTS SO WE CANNOT GUARANTEE TOTAL ABSENCE OF ANIMAL PRODUCTS OR ALLERGENS. A FULL LIST OF ALLERGENS IN EACH DISH IS AVAILABLE FOR YOUR PEACE OF MIND. 

ALL PRICES INCLUDE VAT.  A 12.5% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO THE FINAL BILL.

STARTERS MAINS

DESSERT

Duncombe Rose Battered Haddock                   18.5              
Hand cut chips, proper mushy peas, 
tartar sauce & charred lemon

21 Day Aged 8oz Sirloin (GF)                                 28
Garlic roasted mushroom & tomato,
hand cut chips & garlic butter 

The “Dunk” Brunch (GFA)                               13 
Cumberland sausage, maple streaky bacon,
fried free range egg, roast mushroom &
tomato, bubble & squeak, black pudding, 
baked beans, sourdough toast & butter
Double up for £5

Roast Butternut Squash Risotto (GF)(V)(VE)      16                           
Basil and rocket pesto, toasted pine nuts 
& shaved parveggio cheese

Bubble & Squeak (V)(GF)(VEA)                               8.5          
Buttered spinach, parsley sauce & poached egg
Soup Of The Day (V)(GF)(VEA)                                  8                        
Warm sourdough & butter
Vodka & Beetroot Cured Salmon (GFA)                10        
Caper & dill creme fraiche, mixed leaf & 
toasted sourdough 
Garlic Wild Mushrooms (V)(GFA)(VEA)                 8.5
Toasted sourdough & basil oil

Lemon Tart                                                               8.5
Crushed meringue & raspberry sorbet 
Sticky Toffee Pudding (V)                                        9                                    
Toffee sauce, rum & raisin ice cream
Baileys Cheesecake                                                8.5
Chocolate & coffee sauce, vanilla ice cream
Mixed Fruit Crumble (V)(GFA)(VEA)                      9                                      
With ice cream or custard  
Ask server for todays flavour

The “Dunk” Veggie Brunch (GFA)                  12          
Veggie sausage, marinated halloumi, roast
Mediterranean vegetables , fried free range
egg, roast mushroom & tomato, bubble &
squeak, baked beans, sourdough toast & butter
Double up for £5

Duncombe Beef Burger (GFA)                                19         
6oz patty, smoked streaky bacon, 
Monterey Jack cheese
Buttermilk Chicken                                                   18
Crisp southern fried coating
Chilli & Mint Halloumi (GFA)(V)(VEA)                   17
Roasted pepper

All served in a seeded brioche bun
with crisp gem lettuce, beef tomato, gherkin,

smoky tomato relish, burger sauce, skin on fries,
coleslaw & dressed leaves

Roasted Ham (GFA) 12
Free range eggs, hand cut chips & dressed leaves
Cumberland Sausages 12
Free range eggs, hand cut chips & beans

THE DUNCOMBE BURGERS 

LIGHT BITES


