
Warm pita bread, hummus, baby red peppers,  cornichons, extra 
virgin olive oil & paprika (G) 

Perfect on their own 
or paired with a side

See today’s specials for 
fresh market fish, get it 
while you can!

Soup of the day, local bloomer & butter (VG) 8

Chunky fish soup, market fish mix, rich stock, bloomer & butter  9

Mini caesar salad, smoked chicken, bacon, egg, croutons, 8 
parmesan flakes, caesar dressing (G) 

Pan seared squid, squid rings, teriyaki & sesame glaze, cucumber ribbons 9.5

Whitebait, lightly breaded whitebait, tartare, watercress salad (G) 9

Moules mariniere, Cornish mussels, white wine sauce, bloomer & butter 11

Prawn cocktail, MSC prawns, marie-rose sauce, baby gem, buttered bloomer 8

Dukes bruschetta, Mozzarella pearls, roasted red pepper, red onion, 8 
sundried tomatoes & basil oil on sourdough (VG & G) 

Crab bruschetta, cucumber ribbons, garden peas, samphire, lemon 13

Fish & chips, battered haddock, chunky chips, tartare, mushy or garden peas (G)  17

Dukes fish pie , cheddar topped mash, garden peas & samphire 17

Moules frites, Cornish mussels, white wine sauce, bloomer & skinny fries 16

Tuscan chicken papardelle, 
tomato, garlic & creamed spinach sauce, parmesan shavings (G) 16

Steak frites, 
5oz rump, skinny fries, garlic butter, rocket & parmesan salad 16

Devon pork tenderloin, 
peppercorn sauce, lyonnaise potatoes, summer veg 17

8oz Westcountry rump steak, 
chips or fries, grilled tomato & mushroom, salad or veg 24 
Add peppercorn or bearnaise sauce to your steak for 2.5

Dukes cheeseburger, 
Dartmoor beef, monterey jack, red onion chutney 17

Chargrilled chicken burger, 
chicken fillet, monterey jack, BBQ or piri-piri sauce 16.5

Burgers served with garnish, skinny fries & cajun slaw 
Add grilled bacon to your burger for 1.5

Allergy or intolerance? Please let us know before ordering - thank you

G - contains gluten / V - Vegetarian / VG - Vegan or vegan alternative available 
Gluten free bread & burger buns available
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SMALL PLATES 
& STARTERS
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MEAT

APEROLSPRITZAperol, prosecco, soda & orange 8 or 2 for 15



Dukes Caesar  15.5 
Smoked chicken, bacon, egg, croutons, parmesan flakes, 
caesar dressing (G)

Dukes summer salad 12 
Mixed leaves, garden peas, cherry tomato, pepper drops, pickles, 
cucumber, grated beetroot & carrot, croutons (G)

Choose from maple mustard or basil dressing add halloumi 2, falafel 2, chicken 3

Chunky chips (VG)  or Skinny fries (VG) 4 / 5  W CHEESE 

Dukes Nachos 13.5 
melted cheddar, olives, sun-dried toms, guacamole, 
sour cream, crispy fried onions & salsa (VG)

House side salad  5

Roasted veg  5

Allergy or intolerance? Please let us know before ordering - thank you

G - contains gluten / V - Vegetarian / VG - Vegan or vegan alternative available 
Gluten free bread & burger buns available

SALADS

SIDES

Summer berry crumble, custard or vanilla ice cream (VG & G) 8.5

Chocolate & raspberry pavlova, meringue, whipped cream, 
fresh raspberries (VG) 8.5

Creme brûlée, homemade shortbread biscuit 8.5

Affogato - 2 scoops vanilla ice cream, double espresso 8

Ice Cream & sorbet 2 - 4.5 / 3 - 7 
Dairy - Clotted cream vanilla, chunky chocolate, mint choc chip, honeycomb (V) 
Plant based - Vanilla, chocolate, raspberry or mango sorbet (VG)

DESSERTS
Check our specials 
for more desserts

DINNER 
MENU

Aubergine parmigiana, house salad, garlic sourdough  (VG) 16

Massaman curry, potato, babycorn, peppers, & courgette thai curry, 15.5 
rice, prawn crackers 

Halloumi & pepper burger, sriracha mayo, cajun slaw, skinny fries, 16 
garnish (VG & G) 

Mac & cheese, butternut squash & crispy onion crumb, house salad, 15 
garlic sourdough (V & G)  
Add chorizo to your mac & cheese for 2

VEGGIE & 
VEGAN



Aperol or Campari spritz 
Prosecco, orange  8

Mojito  8 
Rum, fresh mint, lime wedges, soda 
Make it 0% with Pentire seaward 

Margarita 8 
Tequila, margarita mix, salt  
Make it 0% with Pentire adrift 

Passionfruit martini  9 
Vodka, passionfruit mix & garnish, prosecco 

Espresso martini - vodka, espresso blend, coffee beans 8

Negroni  8.75 
Tarquins original gin, Martini Rosso, Campari, orange 
slice 

Single 25ml - includes tonic water/mixer 6.2
Original - lime wedges 
Strawberry & lime - fresh strawberries & lime wedges 
Rhubarb & raspberry - fresh raspberries 
Blackberry - fresh blackberries 
Blood orange - orange wheel

Can’t see your fave flavour? Ask 
about of full gin selection

Peroni Nastro Azzurro - 5.1%  6.95

Sharps ‘Offshore Pilsner’ - 4.8% 6.3

Madri Excepcional - 4.6%  6

Sharps ‘Atlantic pale ale’ - 4.8% 6.3

Crossed Anchors ‘CAB’ lager - 4.1% 
made in Topsham, Devon 5.3

Sandford orchards ‘Devon Red’ cider - 4.5% 
made in Crediton, Devon 5.5

Sandford Orchards ‘Rib Tickler’ cider - 5.5% 
made in Crediton, Devon 5.5

Guinness - 4.2% 6.5

Draught ale - ask for today’s South West ale options 5.5

Annings fruit cider (500ml) - 4.5%  5.95 
made in Crediton, Devon

Strawberry & lime

Elderflower & cucumber

Mixed berries

Pineapple & grapefruit

Gluten free & vegan

Allergy or intolerance? Please let us know before 
ordering - thank you

Peroni nastro azzurro gluten free (330ml) - 5.1% 4

Stowford press low alcohol (330ml) - 0.5%  4

Days lager (330ml) - 0.0% 4

Days IPA (330ml) - 0.0% 4

Crodino 1965 aperitivo, orange wedge - 0% 6.5

Pentire adrift & tonic, lime wedge - 0.0% 6.5

Pentire seaward & tonic, orange wedge - 0.0% 6.5

Tarka devon spring water (330ml) - still or sparkling 2.6

Draught pepsi / diet pepsi / lemonade  2.3 / 4.25

Hartridges juices (330ml) 3.3 
orange / apple / apple & raspberry

Luscombe sparkling drinks (330ml) 3.95 
hot ginger beer / elderflower bubbly

‘Simply fruity’ for little ones! (330ml) 2.5 
orange / blackcurrant / apple / strawberry

Served 
all day

DRAUGHT ANNINGS 
FRUIT CIDER

‘LOW & NO’ ALCOHOL 
+ GLUTEN FREE

SOFT DRINKS

DRINKS
MENU

COCKTAILS & SPRITZ

TARQUINS G&T’S



Espresso martini 8 
Vodka, espresso blend, coffee beans

Shipwreck brandy 7

Selection of whiskeys - Ask the team

English breakfast tea 2.75

Herbal & fruit 3 
Green / peppermint / lemon & ginger / chamomile 
/ redbush / mixed berry / decaf

House hot chocolate  3.5

World famous ‘Dukes hot chocolate’ 4.5 
Whipped cream, marshmallows & flake 

Alternative milks - oat / almond / soya 
no additional charge

 125ml 175ml 250ml Bottle

‘Vila Rosa’ Sauvignon Blanc - 12.5% Chile 4.2 6.3 8.35 23.75

Croc Of Gold’ Chardonnay - 12.5% Australia 4.2 6.3 8.35 23.75

‘Donini’ Pinot Grigio - 12% Italy 4.45 6.7 8.85 25.25

‘Caves De Pinet’ Picpoul De Pinet - 13% France 5.1 7.7 10 29

‘Kotuku’ Sauvignin Blanc - 12.5% New Zealand 5.65 8.4 11.3 32

‘Red Herring’ Shiraz Cabernet - 14% Australia 4.15 6.25 8.3 23.75

‘Cornellana Estate’ Merlot - 13.5% Chile 4.4 6.5 8.65 24.75

‘Altivo’ Malbec - 13.5% Argentina 4.65 7 9.3 26.25

‘Lopez De Haro Tempranillo’ Rioja - 13.5% Spain 5.25 7.75 10.35 29.75

‘Chateau La Passonne’ Bordeaux Merlot - 13% France    33

‘Le Terrasses’ Syrah Rosé - 14% Australia 4.2 6.3 8.35 23.75

‘Sugarbird’ Rosé - 11% Usa 4.4 6.55 8.7 24.75

 125ml 1/2 Bottle Bottle

Jm Gremilet Brut Reserve Champage - 12.5% France - 27.5 55

‘Flori Di Campo’ Organic Prosecco Spumante - 11% Italy 5.3 - 28.75

Served 
all day

APERITIFS CLIPPER TEAS

HOT CHOCOLATE

WHITE

RED

ROSÉ

SPARKLING & 
CHAMPAGNE

DRINKS
MENU

 Reg Large 

Americano - black or with milk 3 3.3

Cappuccino  3.25 3.5

Latte - one size  3.25

Flat white - one size 3.25 

Mocha  3.75

Espresso  2.25 2.75

COFFEE


