
 The Ducane Specials 

A 10% service charge is applied to all tables of fifteen or more. Gratuities are left to your discretion. All our dishes may contain traces of nuts please advise us 
of any allergies or intolerances. We purchase all our ingredients daily please be understanding if certain items are unavailable. The Ducane reserves the right 
to change menus at any time during busy periods there may be a 30 minute wait, if you are in a rush we will endeavour to serve you as quickly as we can. Well 
behaved children welcome half priced and half sized portions from all our menus are available for our younger diners and we have an additional children’s 
menu, please ask your server.  

                                                                                                                                                                                                                                                                                                                                                                                                                         

To Begin 

Braxted Pigeon breast pan-fried with chorizo, raspberry dressing, tossed salad 

and foie gras.                                                                                                                                                   

£7.50 

Three cheese Tart, stilton, toasted nut and seed salad, walnut oil dressing.                                                                                                                                            

£6.50 

The Mains 

Pan fried fillet of beef, fondant potato, wilted baby spinach, morel and tarragon 

gravy, crispy parsnip.                                                                                                                                

£21.50 

Roasted maple basted Gressingham duck breast, potato pancake, blueberry, 

Maldon honey and pistachio gravy, candy beetroot and kale.                                              

£16.50 

Pan fried loin of Estate reared venison, raspberry and dark chocolate gravy, 

celeriac velvet puree, sweet potato champ.                                                                                                 

£17.50 

 Fillet of line caught sea bass, scallops, baby fennel, scallops, white wine cream 

with herbs                                                                                                                                               

£16.50 

Roasted rump of Braxted lamb, roasted Provencal vegetables, roquette oil, basil 

gravy, herb mash.                                                                                                                                      

£17.50 

Fillet of line caught Pollock wrapped in Parma ham crushed new potatoes, baby 

vegetables, citrus, chilli and coriander dressing.                                                              

£15.50 

Herb risotto, roasted artichokes sun dried tomatoes, wild mushrooms, sweet 

chilli and citrus dressing                                                                                                                       

£11.50 

Fat 30 day aged Sirloin, roquette salad, cafe du Paris butter, caramelised onions, 

and baby roasted new potatoes.                                                                                                                   

£19.50 

Sea and shellfish thermidor, herb breadcrumb and cheddar crust, asparagus, 

samphire, new potatoes.                                                                                                                             

£15.50 

To finish 

Creamy rice pudding, strawberry and red berry compote, caramel crust                  

£5.50 

Bread and Butter pudding, custard, poached apricots, maple syrup.                              

£5.50 


