
Duke Of Marlborough 

Autumn/Winter Menu 

To Start    
Anti Pasti Platters - £7.75  for one         £12 to share     

 

Meat-Prosciutto, Chorizo, Black Pepper Salami, Napoli Salami, Pastrami, Toasted Ciabatta, Olives, Olive Oil & Balsamic, Red Onion Chutney. 
 

Seafood- Smoked Salmon, Peppered Smoked Mackerel, Prawns, Rollmop Herring, Taramasalata, Lemon Aioli, Olives, Toasted Ciabatta 
 

Vegetable – Marinated Feta, Sun Blush Tomatoes, Olives, Marinated Artichoke, Roasted Red Pepper Tapenade, Grilled Med Vegetables, Olive 

Oil & Balsamic , Ciabatta  
   

Nachos- Tortilla Chips, Melted Cheddar & Mozzarella Cheese, Spicy Hot Salsa, Guacamole & Soured Cream  
 

Our Famous Home-Made Soup, please ask for today’s choice                   4.50 

Filo Parcel of Goats Cheese & Figs,            5.50 

Home-made, Chicken Liver Pate, red onion chutney, toast                                     4.95 

Sautéed Mushrooms In Garlic & Herb Cream sauce           4.95 

Filo Basket Of Fresh Fish & Prawns, white wine & dill sauce     5.95 

Breaded Whitebait, home-made tartare sauce                         5.25 

Mixed Tiger Prawns & Shrimps, pan fried In rich garlic & chili butter    5.95  

   Garlic Bread With or Without Cheese        3.25 

To Follow, Choice of Leek Mash, Crushed New Potatoes or Hand Cut Chips, and Vegetables or Salad     
            Steak Sauces £1.50  Red Wine 

   Flame Grilled Rump Steak,     9.95      Pepper     

   Flame Grilled Sirloin Steak,    11.95       Stilton Cream Sauce 

Flame Grilled Fillet Steak      15.95      Garlic Butter 

Chefs Venison Pie, local, free range & delicious  12.95  

Medallions Of Beef Marlborough, pan fried fillet, topped with bacon & stilton & finished with red wine jus  16.95 

Half Crispy Roast Duck, Orange & Ginger Sauce         15.95 

Slow Roasted Lamb Shank, mint & rosemary sauce         14.95 

Chicken Breast, aubergine ragout, parmesan shavings            12.95 
  

 Oven Roasted Halibut Fillet    15.95   Fish Dressings  £1 Sweet Chili    

 Pan Fried Salmon Fillet     13.95     Coriander & Lime   

  Pan Fried Sea Bass Fillet,     14.95     Lemon & Parsley Butter 

  Chefs Three Fish & Prawn Pie, topped with cheese baked mashed potato     13.95  
 

           (V) Roasted Root Vegetable Pastry Parcel, Smoked Applewood & Mozzarella, Spicy Tomato Provencal sauce 11.95 

           (V)  Linguini Pasta, Mixed Wild Mushroom & Tarragon Sauce          9.95                                            

 (V)  Spinach & Feta Cheese Filo Pastry Strudel, tomato Provencal sauce                    11.95 
 

Salads, Served With  Fresh Baked Bread           Chicken Caesar Salad, cos lettuce, Caesar dressing, croutons & free range egg  9.75 

    Warm Teriyaki Marinated Salmon, mixed salad, warm new potatoes         9.75 
 

Bar Favorites   Beef & Guinness Pie, Chips & Vegetables     9.75 

Beef Fillet Stroganoff & Jasmine Rice      10.95 

Fish & Chips, (Sustainable Cod) Hook Norton beer batter, spring salad 9.50 

Breaded Scampi, chips & salad                              9.25 

Horseshoe Gammon, Two Free Range Egg & Chips    9.75 

Whole Rack Of Barbeque Ribs , chips & salad     12.95 

Sausages, Mash & Onion Gravy                               8.95 

Home-Made Cheese & Chorizo Burger, chips, pepper salsa & salad                  9.75 

Home-Made Lasagne, garlic bread & mixed salad     8.95 

Side Dishes 
Home-Made Onion Rings 2.25  Selection of Home-Made Breads  £2.75  Bowl Of Hand Cut Chips    2.25 

Olives    2.00 Sautéed Mushrooms   2.25  Toasted Ciabatta, Olive Oil & Vinegar  2.75                                                                


