
LUNCHTIME SANDWICHES 
SERVED 12-4 WEDNESDAY TO SATURDAY ONLY. 

All sandwiches are served with a side salad and cheesy tortilla chips.


Classic BLT                                5.95 
Crispy Bacon, Iceberg Lettuce, Beef Tomato & Mayonnaise served  
on fresh bloomer bread. 

Coronation Chicken              5.95 
Classic coronation sauce with fresh diced chicken & English Brie. 

Quispy Quorn Sandwich (V)             6.95 
Served hot - breadcrumbed Quorn fillet with iceberg lettuce & 
Mayonnaise. 

The Duke’s Mighty Meaty Melt             6.95 
Served hot - Sliced chorizo, chicken, melted red cheddar  
and ‘Hero’ sauce. 

The Duke’s Club Sandwich                    7.5 
Our triple deck signature sandwich, with Monterey Jack cheese, 
Bacon, chicken, tomato & mixed leaves. 

Fingerless Fish Sandwich               7.5 
Haddock goujons with tartar sauce and a zesty lemon mayo. 

Fancy mixing it up?  
Change your tortilla chips for hand cut skin on fries or sweet potato fries for 

just ￡1! 



APPETISERS & BITES 

Hand cut skin on fries (V) (VG)                 3 
Sweet Potato Fries (V) (VG)                 3 

Dirty Fries (V Options)           4.5 
Just Cheese 
Garlic & Cheese 
Garlic, Cheese & Bacon 
Parmesan Style 

Mac & Cheese Bites (V)                   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.  

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

BBQ Ribs (GF)                     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. 

We’re thrilled to be working with local suppliers from across the 
Tees Valley to supply the produce we use! 



DUKE CLASSICS 
Vegan Risotto (V) (VG) (GF)                       9.95 
Butternut Squash, peas and wild mushrooms served in a spicy tomato  
or white wine and herb cream sauce. 

Vegan Gnocchi (V) (VG)               9.95 
Butternut Squash, peas and wild mushrooms served in a spicy tomato 
or white wine and herb cream sauce. 

The Duke’s 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. 

Chicken Supreme (GF)              11.95 
Chicken breast with butter mashed potatoes, roasted seasonal vegetables  
and a wild mushroom and cream sauce. Pairs perfectly with a glass of  
Growers Gate Chardonnay (Australia). 

Thai Red Curry                11.95 
Succulent chicken breast with our own signature Thai Red marinade with  
red onions and peppers. Served with jasmine rice. (V) option with Quorn fillet. 

Punk’d Up Steak Pie                  12.95 
Steak pie with BrewDog Punk IPA and seasonal vegetables, topped with a golden, 
crisp pastry and served with your choice of buttery mashed  
potatoes or hand cut chips. 

Pork Belly                 14.95 
12-hour sous vide pork belly marinaded in sweet chilli & BBQ, then roasted with 
apple. Served with horseradish mash, seasonal veg & a pork and red wine jus. Pairs 
perfectly with a glass of La Colombe Cabernet Sauvignon (France).  

Lamb Shank                               14.95 
Tender Lamb Shank served with champed mashed potatoes, seasonal  
vegetables and topped with a mint and red wine jus. Pairs perfectly with a  
glass of Monterey Bay Merlot. 



BURGERS 
Our hand crafted burgers are created on site with our special recipe of herbs and 
spices, using prime beef mince from local suppliers. Our burgers are traditionally 

served in a Brioche bun, however our burgers are also available as Gluten Free (GF) 
- please ask your server. All served with hand cut chips or sweet potato fries.  

Vegetarian Cajun Burger (V)             11.95  
Quorn Fillet marinated in Cajun seasoning and chargrilled on 
a brioche bun with cos lettuce, sliced tomato and Cajun Mayo, then topped with our 
signature beer battered onion rings. 

The Duke Burger                11.95 
8OZ Prime beef burger on a toasted Brioche bun, with crispy  
iceberg lettuce, beef tomato, Monterey Jack cheese, streaky bacon, 
and caramelised onions, then topped with our signature beer battered onion rings.  

Cajun Chicken Burger                       11.95 
Chicken Breast marinated in Cajun seasoning and chargrilled 
on a brioche bun with cos lettuce, sliced tomato and Cajun Mayo, then topped with 
our signature beer battered onion rings. 

Mountbatten Burger              11.95 
8OZ Minted Lamb burger, mozzarella, caramelised onions, Tzatziki sauce,  
cos lettuce and sliced tomato, then topped with our signature beer battered onion 
rings. 



DUKE PARMESANS 
The Chicken Parmesan is something of a Teesside delicacy, with its’ roots firmly 

placed in Middlesbrough, just south of the River Tees. Our Parmesan is increasingly 
popular and is lovingly created by our team of Chefs - using fresh free range chicken 

breast and coated in Panko breadcrumbs, then smothered in a creamy bechamel 
sauce and topped by our blend of mature Cheddar and Red Leicester cheeses. All 
Parmesans are served with hand cut skin on fries or sweet potato fries, and a side 

salad.

Swap chicken for Quorn for our Vegetarian option - using Quorn Vegetarian fillet.	

             Veg (V)  Half  Full   
The Duke's Original Parmesan    9.95        9.95  13.95  

  
The Duke’s Hot Shot Parmesan  10.45  10.45  14.95 
Topped with Chorizo, Jalapeños,  
Chilli Flakes & PilPil sauce. V without Chorizo. 
       

FANCY MAKING IT YOUR OWN? 

£1 TOPPINGS 
Caramelised Red Onion | Fresh Chilli | Jalapeños | Peppers  
Red Onion | Mushrooms | House BBQ Sauce | PilPil Sauce 

£1.50 TOPPINGS 
Bacon | Cajun Chicken | Chorizo | Nduja Sausage Paste | Pepperoni 

Blue Cheese | Goats Cheese | Parmesan Cheese 



THE DUKE’S SIGNATURE PIZZAS 
Using our own recipe 24 hour proven dough, San Marzano house pizza 

sauce & Fior di Latte mozzarella. Hand mixed on site to create the 
perfect pizza dough! We’re also pleased to offer a delicious Gluten Free 

(GF) base - please ask your server! 

Garlic Bread (V)            5 
Make it cheesy (£1.00) 

Margherita (V)           8  

Our signature base pizza - hand crafted with our house San Marzano  
pizza sauce, Fior di Latte cheese & chopped basil.  

Veggie (V)           8.5 
Mushroom, Roasted Peppers, Red onion & Fior di Latte. 

Pesto             9 
Topped with chicken strips, house green pesto & red onion. 
(V) option with Quorn strips. 

Nduja love me?          9 
Topped with spicy Nduja sausage paste and a dash of rocket. 

Texas BBQ            9 
Topped with Cajun chicken strips, red onion & drizzles 
of house BBQ sauce. 
(V) option with Quorn strips. 

Meat Feast            9 
Topped with Chorizo, Nduja, Pepperoni & Spicy beef. 

£1 TOPPINGS 
Caramelised Red Onion | Fresh Chilli | Jalapeños | Peppers  

Red Onion | Mushrooms | House BBQ Sauce 

£1.50 TOPPINGS 
Bacon | Cajun Chicken | Chorizo | Nduja Sausage Paste | Pepperoni 

Blue Cheese | Goats Cheese | Parmesan Cheese 



STEAKS FROM THE GRILL 
Supplied by Country Valley of Billingham, all of our Steaks are prime 

cuts. Served with roasted cherry tomatoes, mushroom, hand cut chips, 
sweet potato fries or butter mash. Finished off with our signature beer 

battered onion rings. 

10OZ Prime Ribeye (GF)           22.95  
Rich, tender & juicy. Pairs perfectly with a glass of La Colombe Cabernet Sauvignon 
(France).  

10OZ Prime Sirloin (GF)            24.95 
Well marbled & tender. Pairs perfectly with a glass of La Colombe Cabernet 
Sauvignon (France) or Monterey Bay Merlot (USA). 

STEAK SAUCES 
The perfect accompaniment to our popular Steaks. Made on-site to order. 

Bernaise Sauce 	 1.5


Pepper Sauce	 1.5 


Red Wine Jus 	 1.5 


Garlic Butter 		 1.5




DESSERTS
Upside down cheesecake                5 
Vanilla infused mascarpone and soft cheese combined with raspberry  
coulee base and a sweetened biscuit crumb - GF request available. 
  

Berry's Brownie                  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 (GF)                 5 
Fresh raspberries and strawberries, fresh cream and a raspberry coulee. 

Sticky Toffee Pudding                 5 
Warm Sticky Toffee Pudding, lovingly made and served with Butterscotch sauce. 
  

COFFEE & HOT DRINKS 
Cappuccino                    2.5	
Cafe Latte           2.5 
Decaf Coffee          2.5 
Americano            2 
Flat White             2 

Pot of 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 of Chambord or Baileys for £1. 

Fancy mixing it up? 

We have various syrups to add to your hot drink - just ask your server to pop them 
in for an additional 50p!


Almond | Salted Caramel | Hazelnut | Vanilla 
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