
The Ducane Du Jour  

Du Jour menu priced at £15.50 for three courses or £12.50 for two courses. Tables over 15 are subject to a 10% service charge.  All our 
dishes may contain traces of nuts please advise us of any intolerances. Half portions for children from the Du Jour Menu are available at 
£6.50. Gratuities are left to your discretion and are shared equally between the staff working on that shift.   

 

 

Cream of leek, potato and roquette soup, croutons and locally 

baked bread 

A combination of Cured and smoked Scottish salmon with herbs, 

crème fraiche, tossed leaf salad and granary bread 

Three cheese tart, balsamic and herb oil dressing, roquette salad. 

Pan fried pigeon breast, red onion and cranberry jam, red wine syrup 

and raspberries. 

 ................................................ 

Slow braised locally reared beef, Mushroom and barley topped with 

a savoury scone cobbler, roasted baby new potatoes, medley of 

vegetables. 

Sea and shellfish thermidor rich piquant cheddar cheese sauce, 

breadcrumb crust, new potatoes and a medley of vegetables.                                                                                  

(Expect to find cod, salmon, prawns, mussels, shrimps and haddock) 

Pan fried breast of chicken with sautéed wild mushrooms,                    

potato pancake, creamed Madeira sauce. 

Pollock fillet, wrapped in Parma ham, crushed new potatoes and 

spinach, garlic, crayfish tail butter. 

A creamed herb risotto of roasted vegetables and artichokes, 

parmesan tuille and a herb dressing. 

Pan fried fillet of sea bream crushed new potatoes, spring greens, 

chowder of rope grown mussels and herbs. 

Pan fried local lambs liver, smoked back bacon, caramelised baby 

onions, red wine and sage reduction, herb mash, winter cabbage. 

....................................... 

A selection of locally churned ice creams and sorbet with 

pineapple salsa   and fruit coulis 

Creamy rice puddings with mixed spices, Tiptree strawberry jam,  

Vanilla Panna cotta, passion fruit coulis and raspberry sorbet. 

Our cinnamon doughnuts, maple ice cream, toffee sauce, and 

Chantilly cream. 


