Welcome to Don’t Tell The Duke,
If you are reading this menu then you are a few steps away from making your
stomach one happy bunny!
Well why should you take the dive into our belting little independent?
1. All our food is made fresh daily by a team of angry chefs using many suppliers
within a 10 mile radius.
2. Relaxed music in a chilled setting.
3. Great coffee and plenty of smiles.
4. An abundance of artwork to keep you entertained thorough out your visit.
5. We offset our carbon foot print by planting trees every year & our general
manager voted for the green party!

We are extremely appreciative of the family that we have created. All our crew are
loyal to the growth of the business and we are committed to them personally. With
that in mind, we are a living wage employer- dedicated to giving everyone enough in
their back pocket to thrive. With that in mind, there will be a discretionary service
charge of 10% for all tables larger than 5 guests.
So what else would we recommend doing if you decide to swerve us on this
occasion?
Take a trip to the Yorkshire Sculpture Park- its tip top!
Swing by Tom Foolery in Boston Spa for an Aperol Spirtz in our outside trattoria.
Go visit the coast and turn your phone off.
Listen to a ‘Samuel L Jackson’s “Go to Sleep” video.
Book in at the Drum & Monkey in Harrogate for a fish pie!
If you would like to book a table with us, please
, visit our website, www.donttelltheduke.co.uk or give us a quick call on 01937
587897.
If you have any other musings or questions, please email
m.card@donttelltheduke.co.uk.

Sample Brunch Menu
Serving timesMonday to Saturday 11am until 4.30pm & Sunday from 10am until 12pm

TF breakfast- pork and leek sausage, black treacle bacon, Doreen’s
black pudding, beef tomato, flat mushroom, hickory beans and
sourdough toast. 10
Bacon or sausage pretzel sandwich & hickory ketchup. 3
Sweet potato, spring onion, poached eggs, sesame seed granola crumb
& sourdough. 9
Flaked blackened salmon, tender stem broccoli, poached egg &
sourdough. 10
Toasted tea cake, butter and jam. 3
Avocado, poached egg & bacon & sourdough. 9
Poached egg, 4oz rump steak, truffle & chive cream & sourdough. 12
Peanut butter, bacon, avocado & sourdough. 9
Goats cheese, poached egg, salted beetroot, dukkah & sourdough. 9

Sample Lunch Menu
Serving times- Monday - Saturday 11am until 4.30pm
Salads
Tender stem broccoli, dukkah and hazelnut spice & red onion salsa. £9
White crab, avocado mousse & lobster oil £11
Roast sweet potato, spring onion & honey dressing £9
Chicken thigh, tomato salsa and mango dressing. £10
Flaked blackened salmon, crème fraiche & red onion. £11

Sandwiches
All served with fries & on sourdough bread from Amos & Welsh who are
on the market every Thursday.
Salted beetroot & crumbled goat cheese, sesame granola. £9
Beer battered banana plantain fish butty, garlic aioli and baby gem
lettuce. £9
Chicken thigh, red onion salsa, garlic aioli & baby gem. £9
Wetherby cheese shop cheddar ploughmans. £9
Scotch bonnet chicken, peanut butter mustard, leaf and sweet chilli &
lime jam. £10
Black treacle bacon, beef tomato, baby gem & hickory ketchup. £9

