w DUKE OF YORK =
Sunday Menu

TO START
Sourdough & Butter v 4.00
SMALL PLATES
Crispy halloumi, pomegranate, tahini v 9.50
Squid, chilli, spring onion & aioli 9.00
Hummus & pitta ve 6.50
Wiltshire beetroot, squash, spinach, whipped feta, pecans v 8.00/15.00
MAINS
Beer battered line-caught haddock, mushy peas, triple cooked chips, tartare 17.50
70z Scottish beef burger, lettuce, tomato, onion, cheddar, fries 17.00
Plant-based burger, lettuce, tomato, onion, cheese, fries ve 17.00
SUNDAY ROASTS served with seasonal vegetables, potatoes, Yorkshire pudding & gravy
Chef’s Roast Trio, Chicken, Pork & Beef 26.50
Hertfordshire rump of beef 22.00
Leg of Lamb 22.00
Mr Bosworth’s of Ongar Waveney pork belly 20.00
Free range Suffolk roast chicken, sage and onion pork stuffing 19.00
Chestnut, cashew & butternut squash wellington ve* 18.00
SIDE PLATES
Pigs in blankets 6.50 Roast Potatoes ve 5.00
Cauliflower Cheese v 6.50 Triple Cooked Chips ve 5.00
Seasonal Veg ve 6.00 Skin on Fries ve 5.00
DESSERTS
Traditional tiramisu v 7.50
Bramley apple & wild berry crumble, custard ve 7.00
Sticky toffee pudding, butterscotch sauce & vanilla ice cream v 7.50
Affogato, double espresso, vanilla ice cream v 5.50
Vanilla or Chocolate ice cream (scoop) v 2.00

Please advise a member of staff if you have any particular dietary requirements.

We cannot guarantee the absence of traces of nuts or other allergens.



SPARKLING WINE Origin 125ml Bottle
Prosecco Extra Dry, Versetto, Venice, 11.5%, vegan Italy 720 34.00
English Sparkling, Chapel Down, Extra Brut, Kent, 12% Engalnd 10.60 61.50
Fontessa Rosé Prosecco, Venezia, 11.5% Italy - 35.00
Veuve Cliquot Brut, Champagne, 12% France - 80.50
NATURAL WINE Origin 175ml 250ml Bottle
Pet Nat, Jumping Juice, Riverland, 12.5%, organic Australia - - 51.00
WHITE WINE Origin 175ml 250ml Bottle
Catarratto, Da Vero Biologico, Sicilia, 13%, vegan, organic Italy 6.40 9.10 26.00
Pinot Grigio, Il Badalisc, Venezie, 12.5%, vegan Italy 6.90 9.70 28.00
Sauvignon Blanc, Terrane, Gaillac, 12%, vegan France 7.20 10.20 29.50
Picpoul De Pinet, Chateau Mirande, Languedoc, 13.5%, vegan France 8.50 12.00 35.00
Vinho Verde, Alvarinho Azevedo, 12%, vegan Portugal 8.60 12.20 35.50
Chenin Blanc, 'Wally' Anjou, 12%, vegan France 9.10 1280 37.50
Sauvignon Blanc, Moko, Marlborough, 12.5%, vegan N. Zealand 9.40 13.30 39.00
Riesling, Novas Stellar Selection, D.O. Valle de Bio-Bio, vegan Chile - - 40.50
Gavi di Gavi, Terre Antiche, Piemonte, 13%, vegan France - - 43.50
Gruner Veltiner, M&A Arnhoffer, Kamptal, 13%, vegan, organic Austria - - 44.00
Macon-Villages, Domaine Perraud,Burgundy, 13%, vegan France - - 48.00
Chardonnay, Lo-Fi Wines, California, 13.5%, vegan USA - - 60.00
RED WINE Origin 175ml 250ml Bottle
Garnacha, Rame, Campo de Borja, 13.5%, vegetarian Spain 640 9.00 26.00
Old School Syrah, False Bay, 14.5% S. Africa 640 9.15 26.50
Merlot, Domaine Nordoc, Pays D’Oc, 12.5% France 7.00 9.80 28.50
Evaristo, Vinho Regional Lisboa Tinto, 13% Portugal 7.70 10.80 31.50
Pinot Noir, La Boussole, Languedoc, 12%, vegetarian France 7.90 11.20 32.50
Shiraz, 16 Stops, Fleurieu, 14.5%, vegan Australia  8.30 11.70 34.00
Malbec, Benjamin, Nieto Senitiner, 13.5%, vegan Argentina  8.70 12.30 36.00
Rioja Crianza, Ontafién, 13.5%, sustainable Spain  9.40 13.30 39.00
Shiraz, The Black Craft, Barossa Valley, 14% Australia - - 42.00
Cabernet Sauvignon, Circumstance, Stellenbosch, 14%, vegan S. Africa - - 44.50
Bodega Urbina, Rioja Reserva ‘Especial’, Rioja Alta, 14%, vegan Spain - - 59.50
Roca Madre, Malbec, Rio Hurtado, Limari Valley, 14.5% Chile - - 81.50
ROSE WINE Origin 175ml 250ml Bottle
Domaine Nordoc, Cinsault Rosé, Pays D’Oc, 12% France 6.90 9.70 28.00
Terre di Monteforte, Pinot Grigio, Veneto, 12%, vegan Italy 8.00 11.30 33.00
Chéateau Gairoird, Cotes De Provence, Provence, 13%, vegan France - - 44.00



