The Duke of Wellington

55 Church St, Willingham, Cambridge CB24 5HS Tel: 01954 261622

www.doww.co.uk
Our aim is to provide consistent affordable food in a welcoming lively atmosphere. We try to avoid using frozen or deep fried foods and really look for ingredients that are as fresh as possible, hence our style of menu. Keeping it simple offering only 2 styles of food means we can keep it fresh and tasty so whether you fancy a filling pie and mash or a fresh juicy salad, we hope you'll be satisfied...

Sorry, but because of the way we prepare our food, we cannot guarantee any dishes are free from nuts.
Starters

Breads:   A selection of fresh breads served with butter, balsamic vinegar & olive oil   3.95
Soup:      A generous helping of fresh home made soup served with bread and butter 4.50
Salad:    A choice of any of our salads but in a starter portion 5.50
Olives:   Marinated mixed olives & feta cheese   Sm: 2.50 Lg: 4.50 (Watch out- although our 
    olives are pitted, some stones may remain!)
Pies
Each puff pastry pie is served with a choice of fresh mash potato, seasonal vegetables & a jug of white wine sauce or red wine & onion gravy
Meat Pies
Curried Chicken: Strips of juicy chicken breast slowly casseroled in a medium hot curry 12.00
Mince Beef and Tattie:  Organic ground beef cooked with chopped onions carrots and fresh herbs and mixed with potatoes 12.50
Sausage and Potato:  Aberdeen Angus beef sliced sausages cooked in rich onion gravy 12.50
Chicken & Tarragon: Succulent chicken breast sautéed in butter, onions fresh tarragon and white wine and finished in a cream sauce 11.80
Beef and Mushroom: Organic Lanark shire beef slowly casseroled with mushrooms onions and red wine.  12.50
Game: Seasonal game cooked in redcurrants, port wine and fresh herbs & redcurrant jelly 12.80
Pork with White Wine, Lemon , Parsley & Garlic:  Organic pork sautéed in butter, garlic and wine and finished in parsley and lemon juice   10.80
Mexican Chicken: Tender strips of chicken breast stir fried with peppers, onions and chilli 12.00
The Duke of Wellington: Fillet steak served with a finely chopped sautéed mushrooms   15.95
Haggis & Whisky: Fresh haggis doused in Scotch whisky blended in a creamy sauce and placed on a bed of neeps and tatties    12.50
Fish Pies
Salmon Fillet with Broccoli and Horseradish: Scottish sea raised salmon blended with a horseradish cream sauce, pink peppercorns and fresh broccoli 12.00
Haddock Fillet in a Creamy Leek Sauce: Fresh North Sea haddock gently poached in a leek and white wine sauce & finished with fresh dill & parsley    12.00
Vegetable Pies
Cheese & Onion: Mature cheddar cheese & sweet roasted onions in a pie! 11.50
Mediterranean Vegetables with Feta Cheese:  Aubergines, courgettes, peppers, onion, garlic, black olives & capers sautéed in olive oil & feta cheese 11.50
Butterbean & Brie: Butterbeans cooked in a vegetable & white wine jus & finished garlic, parsley, cream , lemon juice & brie 11.50
Hot Root Vegetables: Roasted with mango, chilli & lime juice 11.50
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Salads

Each salad is freshly made to order and served with a good dollop of crushed seasoned new potatoes

Warm Salads
King Prawn Salad:  Juicy king prawns sautéed in garlic & served on a bed of mixed leaves, salad vegetables, garnished with crispy bacon 12.95
Hot Beef Salad with Griddled Tomatoes and Parmesan: 6oz fillet steak cooked to your liking served on mixed leaves, parmesan shavings red onions & griddled tomatoes  17.50
Goats Cheese Walnut & Apricot Salad: Baked goats cheese drizzled with warm vinaigrette of toasted walnuts, apricots & red onions.  9.95
Chicken Bacon & Avocado Salad: Marinated strips of chicken, stir fried with bacon and served with avocado, pine nuts, salad vegetables and mixed leaves  10.95
Chicken Caesar: Warm sliced chicken breast served on romaine& mixed lettuce with anchovies, capers, croutons, tomatoes, red onions, and parmesan shavings 10.80
Cold Salads
Greek Salad on Ciabatta: Cherry tomatoes, red onions, olives, feta cheese tossed in olive oil, lemon juice & basil pesto and served on warm Ciabatta   8.50
Tomato Avocado & Mango Salad: Mango slices, tomatoes and ripe avocado  drizzled with olive oil, lime juice & finished with a sprinkling of red onions   8.50
Spinach Feta and Pine nut Salad: Chunks of feta cheese, pine nuts & cracked black pepper mixed into spinach & mixed  leaves & drizzled with balsamic syrup and olive oil   7.95
Caesar Salad: Romaine lettuce & mixed leaves served with red onions, tomatoes, parmesan shavings & croutons, capers & anchovies 7.50
Ploughman’s

How the farmers used to have it..
Cheese Ploughman’s: A big chunk of cheddar cheese served with a fresh apple, chunky bread & a few pickles….As simple as that!   8.50
Pork Pie Ploughman’s: A generous slice of organic pork pie, cheese, bread & pickles 9.30









Service is not included






