
 



APPETISERS 

Chicken Wings            5 
Available as Jameson Whiskey, Sweet and Sour ,or House BBQ.  
Served with a blue cheese dip and fresh celery sticks. 

Classic Caesar Salad           5 
Cos lettuce, bacon, roasted pine nuts, garlic croutons and parmesan. 
(Add Chicken: £1) 

BBQ Ribs             5 
Melt in the mouth BBQ drizzled baby back ribs. 

Black Pudding Croquettes          5 
Local Black Pudding with herbs and potato, lightly coated in breadcrumbs. 

BITES
Dirty Fries             4 
Just Cheese, Cheese and Bacon or Garlic, Cheese and Bacon  

Mac & Cheese Bites                  4.5 
Four homemade Macaroni balls with a gooey cheese sauce,  
delicately breadcrumbed and lightly fried. 

Bacon Mac & Cheese Bites                4.5 
Four homemade Macaroni balls with a gooey cheese sauce and  
smoked bacon, delicately breadcrumbed and lightly fried. 

Chicken Tenders & Garlic Dip                 4.5 
Hand cut chicken tenders, delicately breadcrumbed and fried. 

Chicken Wings            5 
Available as Jameson Whiskey, Sweet and Sour ,or House BBQ.  
Served with a blue cheese dip and fresh celery sticks. 

Hand cut skin on fries                 2.75 
Sweet Potato Fries                 2.75	



We’re thrilled to be working with local suppliers from across the Tees 
Valley to supply many of our ingredients. 

ENTRÉES 
Fish & Chips                10.95 
Beer battered fresh haddock from Hodgson’s of Hartlepool,  
served with hand cut chips or sweet potato fries, creamed minted peas,  
tartare sauce and a wedge of lemon. 

Fish of the Day               10.95 
Locally sourced fish, with seasonal vegetables.  
See server for today's catch. 

Chicken Supreme                9.95 
Chicken breast with butter mash, roasted seasonal vegetables  
and a wild mushroom and cream sauce. 

Thai Red Curry                9.50 
Succulent chicken breast with our own signature Thai Red marinade. 
Served with jasmine rice.  

Punk’d up Steak Pie               9.95 
Braised beef slow cooked with Punk IPA, root veg & a glazed puff pastry crust. 

Vegan Risotto (V)                9.45 
Butternut Squash, peas and wild mushrooms. 

Vegan Gnocchi (V)               9.45 
Butternut Squash, peas and wild mushrooms served in a spicy tomato 
or white wine and herb cream sauce.  



BURGERS
The Duke Burger                  9.95 
8OZ Prime beef burger on a toasted Brioche bun, with crispy  
iceberg lettuce, beef tomato, Monterey Jack cheese, streaky bacon, 
and caramelised onion. Served with hand cut chips or sweet potato fries. 

Cajun Chicken Burger                         9.95 
Chicken Breast marinated in Cajun seasoning and chargrilled 
on a brioche bun with cos lettuce, sliced tomato and Cajun Mayo.  
Served with hand cut chips or sweet potato fries. 

Vegetarian Cajun Burger (V)               9.95 
Quorn Fillet marinated in Cajun seasoning and chargrilled on 
a brioche bun with cos lettuce, sliced tomato and Cajun Mayo.  
Served with hand cut chips or sweet potato fries. 

Mountbatten Burger                9.95 
8OZ Minted Lamb burger, mozzarella, jalapeños, Tzatziki sauce, 
cos lettuce and sliced tomato. Served with hand cut chips or sweet potato fries. 

FROM THE GRILL
All of our steaks are prime cuts, served with roasted cherry tomatoes, 

hand cut chips, sweet potato fries or butter mash and a choice of pepper 
or bernaise sauce, red wine jus or garlic butter. 	

10OZ Prime Ribeye   19.95  
10OZ Prime Sirloin   22.95	



CHICKEN PARMESANS
Free range chicken breast coated in Panko breadcrumbs, covered with 
creamy bechamel sauce and mature cheddar cheese. Served with hand 

cut chips or sweet potato fries, and a side salad.	

The Duke's Original Parmesan             11.95 
  
Hot Shot Parmesan              12.95 
Topped with Chorizo, Chilli Flakes, Jalapenos and house Pilpil sauce (very hot!) 
  

Funghi Parmesan               12.45 
Topped with sliced mushrooms. 

Texas BBQ                12.45 
Topped with lashings of BBQ Sauce. 

Blue Cheese & Bacon              12.95 
Topped with Blue Stilton Cheese and Bacon. 

Quattro Formaggio               13.45 
Topped with Parmesan, Cheddar, Blue and Goats cheese. 

VEGETARIAN PARMESANS
Quorn Vegetarian fillet coated in Panko breadcrumbs, covered with 

creamy bechamel sauce and mature cheddar cheese. Served with hand 
cut chips or sweet potato fries, and a side salad.		

The Duke’s Vegetarian Parmesan  (V)           11.95 

Vegetarian Hot Shot (V)                       12.95 

Vegetarian Funghi Parmesan (V)                    12.45 

Vegetarian Texas BBQ   (V)                           12.45 
Topped with lashings of BBQ Sauce. 

Vegetarian Quattro Formaggio (V)                  13.45 
Topped with Parmesan, Cheddar, Blue and Goats Cheese. 



DESSERTS
Upside down cheesecake               4.5 
Vanilla infused mascarpone and soft cheese combined with raspberry  
coulee base and a sweetened biscuit crumb. 
  

Berry's Brownie                  4.5 
A recipe lovingly made by Berry's Brownies especially for  
The Duke of Cleveland - a gooey rich chocolate brownie  
topped with chocolate shavings. 
  

Eton Mess                  4.5 
Fresh raspberries and strawberries, fresh cream and a raspberry coulee. 
  

The Duke’s Sticky Toffee Pudding              4.5 
Decadent date sponge, in a Butterscotch sauce, served with ice cream.	

The Affogato                 4.5 
Locally sourced traditional style French Vanilla ice cream, amaretto, 
and a shot of Beecher’s Arabica/Robusta blend coffee.	

COFFEE & APÉRITIF
Cappuccino                          2.5 
Cafe Latte                           2.5 
Double Espresso          2 
Americano                   2 
Cortado                           2.25 

French / Irish Coffee          5 

Pot of Yorkshire Tea            2 

Real Melted Belgian Hot Chocolate        3 
Our hot chocolate is made using real Belgian Chocolate, from sustainable fair-trade 
cocoa. Upgrade your hot chocolate with 25ml Chambord or Bailey’s for £1 

Croft LBV Port                                             3.50   
Harveys Bristol Cream Sherry                                            3.50      	



SUNDAY ROAST 
Local meats from award winning supplier, Country Valley of Billingham, 

with roasted seasonal vegetables, mashed potato, duck fat roasted 
potatoes, a Yorkshire pudding and house gravy. 

Roast Rib of Beef, 
(Let us know how you would like it cooked!) 

or  

Roast Loin of Pork 

or 

1/2 Roast Chicken 

One meat: ￡10.95 
Two meats: ￡12.95 
Trio of meats: ￡14.50 



We love your feedback! Nothing makes us feel better than knowing that 
people love the Duke of Cleveland, in fact it’s why we do what we do! Now 
more than ever we need your support. Leave us a review on our social 
media and tell your friends!

TheDukeofCleveland

@dukeofcleveland_official

The Duke of Cleveland

2 Church Walk, Headland, Hartlepool TS24 

+44 1429 280 021
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