
The Ducane Sunday Lunch 

 

 
 
 
 
3 course Sunday Lunch £19.50, 2 course £15.50, Main course only £13.50. A 10% service charge is applied to all tables of fifteen or more. Gratuities are left to 
your discretion and are shared amongst all the staff working. . 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.  

 Cream of leek, potato and roquette soup, croutons, locally baked bread, V 

A pressed terrine of pork, pistachios, and apricots wrapped in smoked bacon, red 

onion and port relish, toasted Bloomer. 

Assiette of smoked and cured salmon, crème fraiche, granary bread. 

Three cheese and herb tart with tossed salad and roasted artichokes, balsamic 

dressing,  

Grilled, chilled free range chicken, sweet chilli and Thai ginger jam, tossed salad. 

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

Roasted Sirloin of Aged Braxted beef, Thyme roasted potatoes, Yorkshire 

puddings, our horseradish hollandaise and a rich red wine and shallot gravy. 

Roasted leg of local Braxted lamb, herb forcemeat stuffing, roasted potatoes, 

parsnips, proper garden mint sauce, redcurrant jelly, rich roasting gravy. 

Creamed herb risotto, oven roasted vegetables, sundried tomatoes, herb oil and 

parmesan  

Pan fried fillet of sea bream crushed new potatoes and saffron and shallot 

dressing, baby vegetables. 

Linguini of wild mushrooms, spring onion and leek, brandy and morel cream topped 

with herb breadcrumbs and parmesan cheese. 

Roasted breast of Essex Birds chicken, potato and rosemary pancake, spring 

greens and a grain mustard and Madeira cream. 

Peppered salmon fillet, brown shrimp and crayfish butter with white crab, 

crushed new potatoes, baby spinach. 

Roasted honey glazed duck breast, sweet potato puree, blueberry and pistachio 

gravy, curly kale. 

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

Chocolate sundae on Sunday, chocolate ice cream, whipped cream and toffee 

sauce. 

A selection of regional cheeses, wheat wafer and homemade pear chutney. 

Bread and butter pudding, English custard, maple and walnut ice cream poached 

apricots. 

Vanilla seed panna cotta, red berry compote, Chantilly cream. 

Chocolate chip and pistachio brownie, chocolate sauce, whipped cream.                                           

Join our curry and custard club, Tues-Weds Evenings,                                                                                                           

2 courses £12.50 Gourmet curries and comfort desserts.                                                                                                                

Bookings being taken for Valentine’s Day and Mothers day don’t miss out book today. 


