
N I B B L E S
Whipped Feta & Warm Flatbread
Creamy whipped feta, preserved lemon olive oil, served
with soft warm flatbread. Finished with micro coriander 6.00

Anchovy Toast
Toasted sourdough, salted anchovies, salsa verde
& a hint of lemon 6.95

Crispy Chicken Skin & Hot Honey
Golden crisp chicken skin served with spiced hot honey 6.00

Red Pepper Hummus
Fresh made red pepper hummus, sourdough, lemon oil,
fermented chillies & micro coriander 6.50

Homemade Sausage Roll
Heritage pork sausages wrapped in all butter pastry with fennel
seed & apple filling served with Dijon mustard 6.50

Gastro Grazing Board
Selection of English cheeses, cured meats, pickles,
served with artisan crackers 15.00

S T A RT E R S
Bang Bang Cauliflower
Crispy cauliflower and a bowl, chilli lime bang bang
dressing with coriander & toasted sesame seeds 7.00

Hot Honey Pork Belly Bites
Crispy pork belly bites cooked in a homemade hot honey
sauce & garlic sauce served with spring onions & chilli 9.00

Seared Scallops
Golden seared scallops served with silky cauliflower purée,
nutty brown butter & crisp pancetta 13.40

Chicken Liver Parfait
Smooth chicken liver parfait, toasted brioche
and cherry & port compost 9.50

Signature Scotch Egg
Soft yolk egg wrapped in spiced pork black pudding, coated
in panko served with a smoked chilly jam 9.00

Crispy Calamari
Lightly fried calamari, lemon & garlic aioli 9.50

Good Food. Good Drinks. Good Times

À La CarteMenu
Welcome

Allergens: Please make the team aware of any allergies
you might have, before ordering. Dish ingredients may

vary. An allergen matrix is available on request.

Vegetarian Vegan Gluten Free

An optional 12.5% service charge will be added to your bill

to The Duke of Cambridge,
an award-winning Gastropub where
exceptional food, warm hospitality,

and community spirit come together.
Proudly crowned Best Country Pub

in Southern England 2025, we are
entering an exciting new chapter

under the passionate ownership of
Elijah & Co.

As a seasonal gastropub, our menus
are ever-evolving, celebrating the
very best of fresh, locally sourced

ingredients at their peak. Each
dish is thoughtfully crafted to
reflect the changing seasons,

ensuring every visit offers something
new, vibrant, and memorable.

At our heart, we are more than just
a pub - we are a gathering place for

families, friends, and our local
community. Whether you’re joining

us for a relaxed meal, a special
occasion, or simply a drink by the

fire, you’ll find a welcoming
atmosphere, genuine care, and a

true taste of modern British dining.

dukeofcambridgetilford.co.uk



Good Food. Good Drinks. Good Times

An optional 12.5% service charge will be added to your bill*Fish may change dependent on seasonal availability and weekly market price.

S I D E S
Rosemary Fries
Crispy fries with rosemary salt 5.50

Buttered Greens
Seasonal greens finished
with butter 5.50

New Potatoes
Buttered new potatoes
with fresh herbs 6.00

Heritage Tomato Salad
Mixed tomatoes, basil & olive oil 5.50

Creamed Spinach
Rich, buttery spinach with cream 6.50

Beer Battered Onion Rings
Crisp onion rings with light batter 6.50

D E S S E RT S
Vanilla Panna Cotta
Silky vanilla panna cotta
with fresh strawberries 9.00

Chocolate Fondant
Warm chocolate fondant with
a molten centre, served with
vanilla ice cream 9.50

Cheesecake of the Day
Served with seasonal
compliments & ice cream 9.50

Signature Sticky Toffee Pudding
piced brandy snap, French vanilla
gelato, miso butterscotch sauce 9.50

M A I N S
10oz Sirloin Steak
Grilled to your liking, served with rosemary
fries, watercress & peppercorn sauce 27.50

Roasted Ballantine Chicken
Free-range chicken breast, herb salsa verde,
garlic, roasted potatoes & spring vegetables 21.50

Pan-Fried Sea Bass
Crisp-skinned sea bream, lemon butter
sauce, samphire & new potatoes 19.50

Spring Vegetable Risotto
Creamy risotto with asparagus, peas,
parmesan & fresh herbs 16.50

Classic Fish Pie
Salmon, smoked haddock & prawns in a creamy
sauce, topped with buttery mash 21.50

Spring Vegetable Tart
Golden pastry filled with seasonal vegetables, goat’s
cheese served with garlic rice potatoes & a heritage
& avocado 17.50

Buttermilk Chicken Burger
Crispy chicken, brioche bun, house slaw, pickles & fries 20.50

House Wagu Beef Burger
Grilled beef patty, cheese, house sauce, pickles & fries 19.50

Pie of the Day
Pie, served with mash, seasonal vegetables & rich gravy 22.50

The Duke’s Slow Cooked Ribs
Tender pork ribs, slow cooked & glazed,
served with slaw & fries 24.95

Signature Battered Fish*
Triple-cooked beef dripping chips, mushy peas, homemade
tartare sauce, chip shop curry sauce, fresh lemon 24.95

S A N D W I C H E S
Club Sandwich
Grilled chicken, lettuce, beef tomato, smashed avocado
& chicken mayo served with our signature fries 14.50

Homemade Fish Finger Sandwich
Chunky battered fish goujons, beef tomato, lettuce,
homemade tartar sauce served on sourdough with
our signature fries 17.00

Hot Beef Sandwich
Roasted beef served with chimichurri rocket, homemade
dipping gravy on the side and our signature fries 14.50

P L E A S E
C H E C K  O U RSpecials

dukeofcambridgetilford.co.uk


