© THE DOUBLE

RED DUKK

CHILDREN’S MENU AVAILABLE

BREAKFAST FROM 9AM

TEA, CAKES & SAVOURIES FROM 3PM

TIPPLES

*0% Alcohol Available

O

—1
*Bloody Mary 14 *Black Velvet 14
Slow Gin Fizz 16  *Mulled Wine 12
Bramley Apple Sour 14

SUNDAY LUNGH

FROM 12.00
WEEKLY

Qe
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NIBBLES
Blakes Sourdough, Butter 6 - Buttermilk Fried Chicken, Lemon Mayonnaise 10
Olives | Salted Almonds | Pork Scratchings 6 Sausage Roll, Piccalilli 11
Chipolatas, Mustard 9 Scotch Quail Eggs 12
Westcombe Cheddar Toastie, Pickled Walnut 8 Salt Pig Charcuterie Plate, Pickled Vegetables 14
\ 7

TO START

BeefTartare, Beef Dripping Toast 18
Crab, Fennel, Rye Brioche 18
Country Style Terrine, Toast & Pickles 15
Prawn Cocktail 16
Wood Fire Scallops, Chervil & Tarragon Butter 16
Flatbread, Wigmore, Leeks & Thyme 13
Radicchio, Walnut, Pear & Toasted Sourdough Salad, Buttermilk Dressing 13
Kale, Fennel, Chilli & White Bean Broth 12

MAINS

All ourﬁsh &she]]ﬁ'sb 1'sfrom the Cornish coast

Fish & Chips, Peas & Tartare Sauce 26
Wood Fired Baked Seabass & Green Sauce 28
v Poached Artichokes, Lentils, Green Sauce & Lemon Mayonnaise 22
Hereford Shortrib Cheeseburger & Chips 22

4 Masala Lamb Cutlets, Coriander Chutney,
Onion & Green Chilli Salad 38

) \ \
FROM THE CHARGRILL & ROTISSERIE PIES
TODAY'’S PIE,
FlatIron 22 Ribeye 34 Sirloin 34 Veal Chop 38 Mash, Greens & Gravy 25
09 Rotisserie Half Chicken, Burnt Lemon & Garlic Mayonnaise 25 Shepherd’s Pie 26
OUR BEEF IS 28 DAY AGED HEREFORD Leck, Potato & Cornish Yarg, Mash,
Greens & Gravy 22
BUTTERS 3.5
Parsley & Garlic ~ Roast Bone Marrow  Anchovy & Chilli ”
N\ "\ Va
SIDES , . PUDDINGS
Chips 7 | Mashé6 VANILLA Mince Pie, Vanilla Ice Cream 6/8
Cornish Mids 6 SOFT SERVE Apple & Blackberry Crumble,
ICE CREAM Neal’s Yard Double Cream 10

Buttered Greens or Peas 6

Cauliflower Cheese 7 8.5/10.5

Creamed Spinach 7 N\

with Rhubarb & Custard

Dark Chocolate Mousse, Whipped Cream 10

Va Sticky Toffee Pudding, Vanilla Ice Cream 10

Green Salad, Chives, Vinaigrette 7

N

STAY WITH US AT THE DOUBLE RED DUKE IN OXFORDSHIRE /

Halal @ | V-Vegetarian | PB - Plant Based

Eccles Cake, Westcombe Cheddar 12

WWW . COUNTRYCREATURES.COM / @DOUBLEREDDUKE

All prices includeVAT. A discretionary 13.5% service charge will be added to your bill. Allergies? Please tell us.



DRINKS

S ROSE 175ml/Bottle
Syrah/Grenache Rosé, Chateau de Campuget, 2024, Languedoc, France 7.75/30
SPARKLING 125m1/37.5cl/Botele | e X E.{O.Sé’ 2024, Pays D°Oc, France >
Hundred Hills Preamble No2, 2021, Oxon, Great Britain 18/-/90 Plfl()t Grigio, Riff, AIOI,S Lageder (.Orgamc), 2024, Veneto, Italy 9.25/37
Laurent Perrier Cuvee Rosé, N, Champagne 5/95/165 Cétes de Provence Rosé, Pure, Mirabeau, 2024, Provence, France 14/56
Charles Heidsieck, Brut Reserve, NV, Champagne 19.5/75/115 RED 175ml/Bottle
Ruinart BDB, Brut, NV, Champagne -/95/196 Pinotage, Wild Garden, 2022, Cape Coast, South Africa 7.25/29
Grenache Rouge, Les Sardines, Domaine Lafage, 2024, Vin de France 8.5/33
Primitivo, Pu, San Marzano, 2023, Puglia, Italy 9/36
WHITE 175ml/Bottle Malbec, Pyros Appellation, Bodegas Salentein, 2021, Pedernal Valley, Argentina 14/56
Viura, El Campeon, Bodegas Paniza, 2023, Aragén, Spain 7.25/28 Fleurie Vieilles Vignes, Reserve de Colonat, 2023, Beaujolais, France 62
Chardonnay, Les Sardines, Domaine Lafage, 2024, Vin de France 7.35/30 Bourgogne Pinot Noir, Sylvain Debord, 2022, Burgundy, France 67
Pinot Grigio, Riff, Alois Lageder (Organic), 2024, Veneto, Italy 9.25/37 Chateau Beaumont, Haut-Médoc, 2016, Bordeaux, France 17.5/70
Chenin Blanc, Leecuwenkuil Family, 2024, Swartland, South Africa 10.5/42 Chianti Superiore, Villa Saletta, 2018, Tuscany, Italy 73
Rioja Blanco, Tempranillo Blanco, Nivarius (Organic), 2024, Rioja, Spain 44 By Clinet, Pomerol, 2020, Bordeaux, France 22/95
Sauvignon Blanc, Awatere, Spoke, 2023, South Island, New Zealand 12/48 HALF BOTTLES
Gavi White Label, La Scolca, 2024, Piedmont, Italy 59 Cotes du Rhone, Paralléle 45, Paul Jaboulet Alné, 2022, Rhéne, France 24
Chablis, Domaine Grand Roche, 2023, Burgundy, France 17/68 Chianti Classico San Jacopo, Castello Vicchiomaggio, 2023, Tuscany, Italy 30
Condrieu, Saint Cosme, 2022, Rhéne, France 98 Rioja Reserva, Vifia Ardanza, La Rioja Alta S.A., 2016, Rioja, Spain 54
HALFBOTTLES NO ALC 0% Glass/Bortle
Muscadet Sevre et Maine, Chéreau Carré, 2023, Loire, France 19 Amie SPK Rose 0%, NV, France (125ml glass) 15/55
Soave Classico, San Michele, CaRugate, 2024, Veneto, Italy 25 Thompson and Scott, Naughty White, NV, South Africa (175ml glass) 8/29
Chablis, Domaine Jean Goulley, 2023, Burgundy, France 39 Thompson and Scott, Naughty Red, NV, South Africa (175ml glass) 8/29

TAP BEER

Freedom, Lager, Stql%rdshire, 4% 3.5/7
Goram Lager, Somerset 0% 3.5/7
Allsopps, Best Bitter, Kent 3.8% 3.5/7
Guinness, Dublin, Ireland, 4.2% 4/8

BOTTLED BEER

Double Diamond, Session Pale, Leeds, 3.8% 7
Hawkstone Lager, Cotswolds, 4% 8
Kernal Table Beer, Bermondsey, 3% 8
Steigl Grapefruit Radler, Radler, Austria, 2% 8.5

FINE CIDER

Olivers, Pomona, Rolling Blend, Herefordshire, 2023, 6.3% 8
Find & Foster, Mélé, Devon, 2023, 5.6% 8
Olivers, Fine Perry, Wild Ferment, Herefordshire 6% 8
Olivers, Kingston Black, Herefordshire 2024 750ml 5% 22

A\

BRITISH
Duke Dirty Martini | Gimlet

Bramley Apple Sour | Whiskey Ginger | Winter Cup

N\

(OCKTAILS

\

CLASSIC
Old Fashioned | Pisco Sour | Negroni

Margarita | Manhattan | Espresso Martini

N

NON-ALGOHOLIC

Duke Lemonade 10

GORDIALD

SOFTS

Elder Water, Somerset, 1L, Sparking or Still 7

Homemade Blackberry Shrub 10
Zingi Bear, Ginger Switchel 10
Virgin Bloody Mary 10

Gimlet, Somerset 7
Bitter Orange, Elderflower, Lime
Hedgerow Harvest, Winter’s Night

Gusto Organic 8
Blood Orange, Lemno & Yuzu, Fiery Ginger,
Real Cola, Slim Cola

(OFFEE

Extract Coﬁbc Roasters, Bristol

Espresso/Americano 4
Macchiato / Cortado / Flat White
Latte/ Cappucino 4.5

TEA

Prince & Sons Tea Co.

ALL 4

English Breakfast, Earl Grey, Green, Mint,

Chamonmile, Jasmine, Fresh Mint, Lemongrass

HOT CHOCOLATE

Extract Coffee Roasters, Bristol

Deluxe Hot Chocolate 5.5
Served by the bowl for the full warming effect



