
  
THE DUCHY ARMS  

 
Rockstar Sourdough, Anchovy Butter 4 

 
Chicken, Mushrooms, a la Queen 10.50 

Sautee of Tiger Prawn, chilli, coriander, Ciabatta Toast 12 
Roasted Duck Rillettes, Pickles, Grilled Sourdough 9.50 

Pan Fried Goat Cheese, Walnuts, Croutons, Balsamic Dressing 11 
French Onions Soup, Emmental 9 

 
Creamy Mussels Marinière, Fries 18 

 
Roasted Fillet of Salmon, Fennel, Green Beans, Dill Sauce 21 
Leg of Duck confit, Sautéed New Potatoes, Orange Gravy 22 
Braised Ox Cheeks, Heritage Carrots, Gratin Dauphinois 23  

Wild Mushrooms Risotto, Shaved Parmesan 22 
Tartiflette Savoyarde, Green Salad 18  

Ribeye, Mushroom, Roasted Tomato, Fries, Peppercorn or Wild 
Mushroom Sauce 24 

Végan Tagine, Plain Couscous 17 
 

Gratin dauphinois 6 
Green Beans 4.50 

Side salad 3  
 

All our meat is sourced locally from P.J Frankland & sons.  
 

Cheeseboard, Sourdough, Fresh Fruit, Nuts 14 
 

Crêpe Suzette, Vanilla Ice Cream 9.50 
 Apple Crumble, Custard 9 
Sorbet or Ice Cream 5.50 

Polish Colonel 9.50 
 Bread & Butter Pudding, Custard 8.50 
Chocolate Brownie, Vanilla Ice Cream 9 

 
Please let us know if you or one of your guests is suffering of any Allergy.  

 
Reservation: 0207 735 6340 
theduchyarmspub@gmail.com  
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