CARRY OUT
APPETIZERS
FRIED CURDS
Lightly breaded local goat cheese curds,
huckleberry mustard mayo 12
POUTINE
House cut fries, boneless beef short rib,
onion gravy, goat curds 14
BULGOGI MEATBALLS
Sweet and salty glazed beef and pork
meatballs served over basmati rice with
scallion and radish 15

SALAD
MIXED GREENS
Mixed greens, fennel, radish, red onion,
carrots, cherry tomatoes. Choice of herb
ranch, blue cheese dressing, or curry dressing.
Small 8
Large 14

SOUP
HOUSE MADE SOUP
Ask about today’s soup special!
pint 7
quart 14

SANDWICHES

ENTREES

THE DUKE BURGER
Local beef patty, lettuce, tomato, onion,
curry mayo on a hard roll 10
add colby 2 add bacon 2 add avocado 2

FISH AND CHIPS
Battered Alaskan cod, curry slaw,
house cut fries, tartar sauce, lemon 18
COTTAGE PIE
Stewed
local beef, root vegetables, tomato,
HP
sauce, and marmite. Topped with smashed potatoes and aged white cheddar 18

THE FRENCH CONNECTION
Local beef patty, caramelized onions,
alpine cheese, bacon, arugula, sherry
mayo
on a hard roll 14

STOUT BRAISED SHORTRIB
Boneless beef short rib, stilton smashed potatoes,
beer glazed rainbow carrots with arugula,
stout jus, horseradish cream 25

THE YANKEE
Country fried chicken breast, pickles,
avocado, chipotle mayo
on a parker roll 14
FISH SANDWICH
Battered Alaskan cod, lettuce,
tomato, curry coleslaw, tartar
on a hard roll 11

VEGETABLE CURRY
Napa cabbage, broccoli, cauliflower, carrots,
peppers,
onions, ginger, garlic, and yellow curry sauce.
Served with basmati rice and naan 18

WALNUT BURGER
Locally made vegetarian patty, lettuce,
tomato, onion, huckleberry mustard
mayo on a hard roll 12

TIKKA MASALA
Boneless chicken thighs simmered in a fragrant
red curry sauce with onions, fresh turmeric,
ginger, and garlic. Served with basmati rice,
naan and garam masala yogurt 22

Add house cut fries, sweet potato fries,
or mixed greens to any sandwich for 3

FAMILY STYLE
(Feeds 3-5)
FISH AND CHIPS
Battered Alaskan cod, curry slaw,
house cut fries, tartar sauce, lemon 45
COTTAGE PIE
Stewed
local beef, root vegetables, tomato,
HP
sauce, and marmite. Topped with smashed potatoes and aged white cheddar 45
STOUT BRAISED SHORTRIB
Boneless beef short rib, stilton smashed potatoes,
beer glazed rainbow carrots with arugula,
stout jus, horseradish cream 55
VEGETABLE CURRY
Napa cabbage, broccoli, cauliflower, carrots,
peppers,
onions, ginger, garlic, and yellow curry sauce.
Served with basmati rice and naan 42
TIKKA MASALA
Boneless chicken thighs simmered in a fragrant
red curry sauce with onions, fresh turmeric,
ginger, and garlic. Served with basmati rice,
naan and garam masala yogurt 48

The Duke Of Devon
Sheboygan’s finest
English pub and eatery
Carry Out Hours
Tuesday-Sunday 11am to 8pm
We will begin taking orders
Promptly at 10am daily
739 Riverfront Drive
Sheboygan, WI 53081
920.458.7900

- We are a from-scratch kitchen that proudly focuses heavily on locally sourced produce and meats. There is a risk of food borne illness when eating foods of animal origin raw or uncooked.

