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Here at the Duke, unlike so many places, we pay more than lip service to the use of local produce, artisan 

producers and farmers.  That is why all our suppliers are credited on our menu - their hard work gives our chefs 
the best food to work with everyday.  From first thing in the morning, when our stockpots start their long simmer 
to provide the base for all sauces, jus and gravies, to late into the evening, our back door is buzzing with fabulous 

produce arriving from all over the North West. 
To all our producers, farmers and artisans many thanks.    Matthew Mooney 

 

LUNCH MENU 
 

 
Anti Pasto 
An ideal way to share, start or just nibble your time with us here at the Duke.  Choose as many as you please – £1-75 per item. 
 
Classic Med: House Olives – Roast Red Peppers – Sun Blush Tomatoes– Sicilian Style Artichokes  
Cheese:  Heler’s Real Red Cheshire – Perl Wen Organic Welsh Brie  – Perl Glas Welsh Soft Blue 
Bread:  The Duke’s House Baked – Lebanese Flat Bread 
Charcuterie:  The Duke’s Roasted Berkshire Black Ham –  Serrano Ham – Chorizo 
Dips and Bits: Houmous – White Anchovies – Tzatziki – Herb Mayonnaise 
 

 
 
The Duke’s Soup – changes daily – but always served with 
our own House Baked Bread   £3-95 
 
Highland Smoked Salmon & Organic Watercress 
Omelette – Naturally Smoked Salmon from Cornvale 
Smokehouse – 3 Eggs & Lune Valley Cream   £6.95 
 
The Duke’s Steak Sandwich – Seared British Beef, Sticky 
Onions & Tomatoes – Toasted Muffin – Proper Chips and 
House Leaves   £7.95 
 
Organic Welsh Brie and The Duke’s own Roast Ham 
Toastie – English Muffin – The Duke’s Side Salad   £6.95 
 
Traditional Sandwich of Fabulous Ken Webb’s Farm 
Beef –  
Baby Rocket – The Duke’s own Homemade Horseradish Cream 
& Side Salad   £6.95 
 
House Baked Ham and Mustard Traditional Sandwich 
– Salad Leaves   £5.95 
 
Goat’s Cheese & Tomato Tart (v) – Tomatoes (wherever 
possible sourced from Stock Lane Nurseries, Over Peover) with 
Delamere Goat’s Cheese, Caramelised Red Onions, Sun 
Blushed Tomato Relish – House Leaves – available as a starter 
£6.95 or mains £10.95 
 
Naturally Smoked Salmon – from Cornvale Smokehouse, 
slow smoked over Oak and Applewood chippings – Sicilian 
style Baby Artichokes, marinated in Olive Oil & Mountain 
Herbs – The Duke’s own Brown Bread   £7.50 
 
Grilled Macaroni Cheese – Made with Cheddar Cheese – 
topped with Crispy Smoked Bacon (optional)   £6.50 
 
The Duke’s Vegetable Muffin (v) – gorgeous Vegetables, 
from our local farmers, baked in a Herb & Feta Muffin – 
Tomato Fondue & Spinach   £9.95 
 
The Duke’s Club Stack – English Farm Chicken Breast, 
Smoked Old Spot Bacon & House Leaf on Doorstep Toast 
Topped with a Fried Egg   £8.95 
 
 

 
Grilled Sirloin of Ken Webb’s Lower Peover Farm Beef –  
dry hung for 21 Days for taste and tenderness – this is local food at 
its best! – Proper Chips, Organic Watercress & Grilled Tomato   
£18.95 
Add Pepper Sauce OR Red Wine Sauce   £1.95 each 
 
Roast Berkshire Black Gammon Ham – from Alison 
Nicholson’s Farm at Applegarth Farm, Sedbergh – full of real 
flavour – glazed with English Mustard & Cloves, left to cool – Free 
Range Eggs – Real Beef Dripping Chips   £9.95 
 
The Duke’s Fishcake – made by us from fresh Salmon & Smoked 
Haddock Fillets – flavoured with Lemon & Tarragon – Pea, Lettuce 
& White Wine Cream   £6.95 
Add Chips OR New Potatoes & Vegetables   £2.95 
 
Cumberland Sausage & Mash – perfectly spiced Pork Bangers 
from Dales of Kirkby Lonsdale – Onion Gravy & Buttery Mash   
£8.95 
 
The Duke’s Legendary Fish & Chips – Prime Fresh Haddock 
Fillet from sustainable stocks direct from the East Coast – 
Homemade Beer Batter, Proper Chips & Mushy Peas – all cooked 
in Beef Dripping for tip top flavour   £12.95 
 
‘ ‘Grand Duke’ Beefburger – Handmade by us from 8oz of Ken 
Webb’s Farm Beef - just Beef and a few natural flavours – always 
fresh never frozen – Toasted Bun, Salad & Dill Pickle – Proper 
Chips   £10-95 
Add Cheddar Cheese Glaze or Back Bacon      £1.00 each 
 
Scottish Venison Bourguignon – slowly cooked with Red Wine, 
Mushrooms and slow smoked Bacon – served with Braised Red 
Cabbage   £11.95 
 
 
Side Orders 
Real Beef Dripping Chips  £2.95 
Steamed Green Vegetables £2.95 
Duke’s House Baked Bread £2.95 
Side Salad (Seasonal Leaves) £2.95 
Buttered Cheshire Potatoes  £2.95 

 


