FOOD MENU

Sun - Thurs: 12noon - 9:15pm
Fri - Sat: 12noon - 9:45pm

IF YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS PLEASE LET US KNOW BEFORE ORDERING.

FULL ALLERGEN INFORMATION IS AVAILABLE UPON REQUEST.

A discretionary 10% service charge will be added to dining tables in our serviced table area.

If you do choose to pay it be assured that 100% of the tips go to our team. We believe it takes a whole group of amazing people to deliver a great dining experience - we hope you agree!

GO0

CASTLEFIELD

MANCHESTER

SMALL PLATES

Dynamite Prawns £9.50
Tempura king prawns with sriracha and
lemon créme fraiche.

Sesame Soy Chicken Wings £6/£11.50 basil salad.

With spring onion, chilli and ginger.

Chicken Karaage £8.50
Crispy fried chicken with gochujang mayo,
smashed pickled cucumber, radish and
sesame seeds.

Tomato & Mozzarella Bruschetta (V) £7.50
With slow roasted heritage tomatoes,
buffalo mozzarella, pesto and a rocket &

Gluten Free option +£1
Vegan option available

Bang Bang Cauliflower (Ve) £6.00
Tempura cauliflower in a sweet & spicy
buffalo sauce with vegan mayonnaise,
lemon zest and sesame seeds.

Padrén Peppers (Ve) (GF) £4.50
With rock salt.
Fondue Fries (V) £4.50

Skinny fries with Sunday gravy, a dollop
of caramelised onion and Black Bomber
cheese sauce

Garlic Bread

With butter (V) £4.50
With tomato (V) £5
With mozzarella (V) £5.50

SANDWICHES

Grilled Chicken Greek Wrap £9
Grilled chicken with roasted red peppers, pickled chilli, mixed leaves
and feta in a warmed flatbread with a mint yoghurt dip.

Steak & Onion £12
Pan-fried rump steak - with muscovado braised red onions, English
mustard mayo, Black Bomber cheese sauce and rocket on toasted
ciabatta - wow!

Battered Fish £8.50
With home-made tartare sauce and cos lettuce on a brioche bun.
Grilled Cheese (V) £7

Toasted bloomer with Garstang White, Grandma Singleton’s
Lancashire, mozzarella and date & apple chutney.
With crispy pancetta. +£1

Spiced Chickpea Falafel Wrap (Ve) £8.50
With roasted red peppers, pickled vegetables, mixed leaves, sriracha
vegan mayo in a warmed flatbread.

DUKES SHARERS

Garlic & Rosemary Focaccia (V) £6.50

Crispy Beef Lettuce Cups £14
With Szechuan sauce, pickled vegetables, chilli and Japanese prawn
crackers.

Popeye Nachos £10
Creamed spinach, Parmesan and minced beef dip with ‘'nduja oil,
jalapefios and tortillas. Give them a try! (They taste nicer than they
sound.)

Truffle & Parmesan Smashed Crispy Potatoes £9
Smashed crispy potatoes loaded with truffle mayonnaise and
parmesan.

Serrano Ham & Confit Garlic Flatbread £7.50
With truffle bechamel, fior di latte and chilli honey.
Dukes Cheese & Paté Board £14

Cambozola cheese and Double Gloucester Chive & Onion cheese,
Brussels paté and duck & orange paté. Served with pickled onions,
gherkins and crusty wholemeal loaf. Gluten Free option available

KIDS MENU

MAINS All £7

Mozzarella And Tomato Pizza

Fish & Chips

Lightly battered fresh fish fingers with skinny
fries and mushy peas.

Crispy Chicken Wings

With thin cut chips.

Little Beef Dinner (Available every Sunday)
With Yorkshire pudding, mash, roast potatoes,
veggies, and gravy.

Gluten Free option available

AFTERS

Ice Cream Sundae £3.50
With brownie bites, squirty cream and
raspberry sauce.

Sugar Coated Dough Balls £3.50
Sugar coated ltalian fried dough balls with
chocolate sauce.

MAINS

Hanging Chicken Kebab £14
With roasted pineapple, Padrén peppers and Huli-Huli sauce. Served
with crispy potatoes, mixed salad, sour cream and warm flatbread.

Cider-battered Cod £15.75
With chunky chips, proper mushy peas and home-made tartare sauce.
If you'd like bread & butter or gravy, just ask.

Jerk Chicken Burger £13
Buttermilk fried chicken with jerk spices in a brioche bun with
Caribbean coleslaw and sweet potato or skinny fries.

Smashed Burger £15.50
Two 4oz patties with burger sauce, American cheese, fried onions,
gherkins, served with coleslaw and sweet potato or skinny fries.

The Beyond Burger (Ve) £13.50
Plant based burger that looks and cooks like meat with vegan cheese,
lettuce, pickles, lashings of sriracha mayo, served with sweet potato or
skinny fries.

Prawn Salad £15.50
Satay king prawns, with mixed leaves, bean sprouts, cherry tomatoes,
toasted cashews, fresh mint, coriander and a chilli & lemongrass
dressing.

Goats' Cheese & Chilli Squash Salad (V) £11
Chilli roasted squash with pomegranate, mixed leaves, candied
walnuts and honey & brown butter dressing.

Gluten Free option available

Malayan Chicken £17.50
Chargrilled chicken breast in a coconut chilli and lime sauce with
mangetout, edamame, charred pac choi, steamed rice and chargrilled

flatbread.
Gluten Free option available and Vegan option available (Ve)

STEAKS

80z Sirloin £23
A juicy, full flavour steak with a firm
texture, recommended medium-rare. With

90z Rib-eye

a house salad and your choice of chips.
Gluten Free option available

Add Peppercorn Sauce + £3

Well marbled and intensely flavoured,
recommended medium. With a house
salad and your choice of chips.
Gluten Free option available

SIDES

£25.50 Chips (V) £3.50
Sweet potato, chunky or skinny.
Charred Broccoli (V) £4.50
With garlic and parmesan.
Chunky Coleslaw (V) £2.50
House Salad (V) £3.50

With a creamy French dressing.

SUNDAY

AVAILABLE EVERY SUNDAY FROM 12PM.

Roast Rump of Beef £18.50
With home-made Yorkshire pudding,
horseradish, confit garlic & rock salt roasties,
mash, glazed carrots, creamed spring greens,
and gravy. Gluten Free option available

Roast Chicken £17
With date & sage stuffing, confit garlic & rock
salt roasties, mash, glazed carrots, creamed
spring greens, and gravy. Gluten Free option
available

Roasted Lamb Rump £23
With an English mustard and brown sugar glaze,
confit garlic & rock salt roasties, mash, glazed
carrots, creamed spring greens, and

rosemary jus. Gluten Free option available

Lancashire Cheese & Onion Pie (V) £16
With venetian onions, confit garlic & rock salt
roasties, mash, glazed carrots, creamed spring
greens, and gravy.

Lentil and Spinach Pie (Ve) £14
Vegan shortcrust pastry with lentils, kidney
beans and wild mushrooms, served with truffle
roasted baby potatoes, glazed carrots, charred
broccoli and red wine gravy.

Roast Beef Sandwich £9.50
Warm roast beef with horseradish mayo, crispy
potatoes and a pot of proper gravy. on a
brioche roll.

PIZ7AS

ALL OF OUR PIZZAS ARE ALSO AVAILABLE AS LARGE BOARDS, PERFECT FOR SHARING.

Margherita (V) £10
SHARING BOARD £25
With tomato and fior de latte.

Gluten Free option available +£1.50 (excludes boards)

Vegan option available

Add fresh Buffalo Mozzarella +£2.50
SHARING BOARD + £4
Chicken Caesar £11.50
SHARING BOARD £27

Confit garlic butter, mozzarella, crispy Serrano, baby gem lettuce with
shaved parmesan and homemade Caesar dressing (no tomato).

Four Cheese £12.50
SHARING BOARD £29
Stilton, buffalo mozzarella, emmental and fior de latte.

Gluten Free option available +£1.50 (excludes boards)

Garlic Mushroom & Serrano Ham £12
SHARING BOARD £28
With tomato and fior de latte.

Gluten Free option available +£1.50 (excludes boards)

‘Nduja & Pepperoni £12.50
SHARING BOARD £29
With fresh coriander and sour cream.

DESSERTS

Chocolate Orange Cheesecake £7
With double cream.

Treacle Tart (V) £7
With stem ginger syrup and vanilla mascarpone.
Sticky Toffee Pudding (V) £7

With butterscotch sauce, toasted pecans and
Longridge Farm’s vanilla ice cream.

Gluten Free option available

Dark Chocolate & Clementine £8
Torte (Ve) (GF)

With vegan vanilla ice cream.

White Chocolate & Pistachio

Profiteroles £7.50
With almond mascarpone cream, crushed
pistachios and raspberry coulis.




DRINKS MENU

COCKTAILS

Peach Spritz £9.50
Nectarine liqueur, elderflower, prosecco, soda

and mint.

Melonberry Gin
Melonade liqueur, Langley’s Gin, cranberry,
apple juice and lemon juice.

Mango Rum Punch £9.50
Bacardi Carta Blanca, triple sec, mango,
pineapple, lime and grenadine.

Amaretto Blush £9.50
Amaretto, blackcurrant liqueur, lemon juice,
black cherry syrup, cranberry and citrus.

Porn Star Martini £10
Vanilla vodka, passion fruit syrup, pineapple
juice, citrus and prosecco.

——DUKES MARGARITA—

Mango & Chilli £9
Cazadores blanco tequila, triple sec,
mango, chilli, lime and salt.
Cucumber & Mint £8.50

Cazadores blanco tequila, triple sec,
cucumber syrup, lime and mint.

BEER & CIDER

DRAUGHT

San Miguel Lager 5.0% £5.40
Carlsberg Lager 3.8% £4.75
Birra Moretti Lager 4.6% £6.10

Brooklyn The Stonewall Inn 4.6%  £5.20
IPA

BOTTLES

LAGER

Heineken 5.0% £4.80
Birra Moretti 4.6% £5.40
Budweiser 4.5% £4.60
Asahi 5.0% £5.00
IPA

Brewdog Punk 5.4% £6.10
CIDER

Inch’s Cider 4.5%

Old Mout 4.0%
Berries and Cherries

Magners 4.5%

draught pint £5.30
draught pint £6.20

568ml £5.80

Albert's Brew 3.8% £5.30
Our bespoke, locally brewed gluten free
beer. Please ask at the bar for more details.

Guinness 4.2% £6.40
Peroni 5.0% £5.10
Estrella Damm 4.6% £4.70
Sol 4.2% £4.70
WHEAT

1664 Blanc 5.0% £4.90

Rekorderlig 4.0% 500ml £6.00
Strawberry & Lime / Passion Fruit

Old Mout 4.0% 500ml £6.10
Kiwi & Lime

ALCOHOL FREE

VIRGIN COCKTAILS

Raspberry & Mint Fizz £5
Blended sweet raspberries and muddled
fresh mint, topped with soda and fresh
lemon juice.

Mango Lemonade £4.50
A sweet and crisp homemade mango
lemonade, using fresh lemon juice, sugar
syrup and mango.

SOFT DRINKS

Frobishers Fusion £3.30
Apple & Raspberry
Orange & Passion Fruit

Franklin & Son Mixers 200ml £3.40
Tonic / Light Tonic / Elderflower &
Cucumber Tonic / Sicilian Lemon Tonic
Franklin & Sons 275ml £4.40
Brewed Beverages

Ginger Beer / Sparkling Elderflower

ALCOHOL FREE BEER &

DRAUGHT

Brooklyn Alcohol Free £4.60
0.0%

BOTTLES

Peroni Libera 0.0% £4.20
Heineken Alcohol Free 0.0% £4.00
Guinness 0.0% £6.10

ALCOHOL FREE WINE

WHITE

Sauvignon Blanc £20
Darling Cellars, South Africa
175ml £6 / 250ml £8

ROSE

Grenache Blend £20
Darling Cellars, South Africa
175ml £6 / 250ml £8

Basil & Elderflower Lemonade £4.50
A super fresh and thirst quenching
lemonade made with muddled basil,
elderflower and lemon.

Mineral Water
Sparkling / Still

330ml £2.40 / 750m| £3.60

Bottled Coke £3.50
Bottled Coke Zero £2.90
Bottled Diet Coke £3.10
Red Bull £4.50
Red Bull Sugar-Free £4.10
Britvic 55 Sparkling Apple £3.40

CIDER

Nemo Low Alcohol IPA 0.5% £5.00

Old Mout Alcohol Free Cider £4.60
Berries & Cherries 0.0%

RED
Shiraz £20

Darling Cellars, South Africa
175ml £6 / 250ml £8

SPARKLING

Nozeco £23
Landaris, France
125ml £4.50

WINE

Prosecco £32
Vignana, Italy
125ml £6

Prosecco Rosé £33
Dolci Colline, Italy
125ml £6.15

Laure D'Echarmes £64
Champagne, France

CHAMPAGNE & SPARKLING WINE

Lanvin Brut Rosé £67.50
Champagne, France
Veuve Clicquot £92

Champagne, France

Laurent Perrier Rosé £130
Champagne, France

WHITE

LISTED FROM LIGHTEST
TO FULLEST BODIED

Viura £22.50
Castillo de Piedra, Spain
175ml £6.65 / 250ml £8.85

Pinot Grigio £23.50
Ancora, Italy
175ml £6.65 / 250ml £8.85

Riesling £39.50
Plan B, Australia
Chardonnay £27

Willowglen, Australia

175ml £7.75 / 250ml £10.35

Chablis £46
Domaine de la Motte, France

Sauvignon Blanc £29
Cloud Factory, New Zealand

175ml £8.25 / 250ml £11

Chenin Blanc £32
Seriously Cool, South Africa

ROSE

White Zinfandel £23.50
Discovery Beach, USA
175ml £6.90 / 250ml £9.15

Pinot Rosé
Ancora, Italy
175ml £7.15 / 250ml £9.50

RED

LISTED FROM LIGHTEST
TO FULLEST BODIED

Tempranillo £22.50
Castillo de Piedra, Spain
175ml £6.65 / 250ml £8.85

Corvina £33.50
Folonari, Italy

Pinot Noir £32
Lautarul, Romania

Merlot £23.50

Pecking Order, South Africa

175ml £6.90 / 250ml £9.15

Shiraz £26
Soldier's Block, South Africa

175ml £7.50 / 250ml £10

Primitivo £31.50
Miopasso, Italy
Malbec £28

Turno de Noche, Argentina
175ml £8 / 250ml £10.65

£24.50 Whispering Angel £55
Cbtes de Provence, France

TEA & COFFEE

TEA

Traditional English £2.75
Earl Grey £2.75
Green Tea £3.00
COFFEE

Americano £3
Espresso £3
Double Espresso £3

LIQUEUR COFFEE

Strong, sweet coffee finished with fresh cream.

Jamesons £5.50
Baileys £4.75
Tia Maria £4.75

HOT CHOCOLATE

The Works £3.80
Chocolate and steamed milk with mini
marshmallows and whipped cream.

Fruit Tea £3.00
Peppermint Tea £3.00
Cappuccino £3
Flat White £2.75
Cafe Latte £3.20
Amaretto £5.50
Brandy £5.50
After Eight £5.00

With Créme de Menthe and Baileys.



