
 

Please inform us any dietary requirements that you may have. 
A discretionary service charge will be added to tables of 8 or more 

 

 

Evening Menu  

 

Roasted beetroot soup, horseradish foam, farmhouse bread (v) £5 

Grilled Cornish sardines, tomato fondue, toast £6.50 

Crispy salt and pepper squid, saffron aioli, salad leaves £7 

Roast chicken and Jerusalem artichoke terrine, quail’s egg and fine bean salad, chunky brown bread £7 

Black pudding Scotch egg, brown sauce, bacon £7 

The Duncombe Arms house salad £7 

-o- 

Oven roasted line caught cod, Thai spiced mussel and chorizo chowder £16 

Derbyshire Pork Three Ways 

Slow roasted crispy belly, braised cheek, sautéed tenderloin, apple purée,  

mashed potato, red cabbage, red wine jus £17 

31 day dry aged ribeye, triple cooked chunky chips, slow roasted cherry tomatoes, béarnaise sauce £18 

Wild mushroom and truffle risotto, crispy Wootton’s hen egg (v) £13 

The Duncombe Arms 8oz beef burger, salad, cheese, bacon, skinny fries £11 

Duncombe Ale battered fish and chips, house tartare, crushed peas, triple cooked chunky chips £12 

Pan fried sea bream, pesto mash, purple sprouting broccoli, nibbed almonds, butter sauce £15 

 

Sides £3 

Sautéed purple sprouting broccoli with nibbed almonds 

Buttery mashed potato 

Triple cooked chunky chips 

Skinny fries 

Braised red cabbage 

Side salad 

Bread and butter 

 

 

Daily specials also available 

 


