
Freshly baked rosemary & rock 
salt focaccia, confit garlic 
butter (v)

Charcuterie selection, 
marinated olives & reoasted 
almonds

Baby chorizo, almonds & 
pepper

Marinated olives with lemon & 
rosemary (ve) 

Blistered padron peppers 
topped with  lemon & sea salt 
(ve)

Sun blushed tomato & chick pea 
hummus, dukkha & basil infused 
oil (ve]

Chilli, sesame & peanut 
gochujang chicken with a 
chilli & miso dip

Local reared lamb kofta’s, 
beetroot hummus & pickled 
cucumber toped with crumbled 
feta

227g Dry aged sirloin steak, 
tuscan kale & aromatic butter

DSW 8oz burger

Calabrian ndjua pasta, tender 
stem broccoli & paesana 
olives

Lancashire hotpot croquette 
with lamb gravy

800g Tomahawk rib of beef & 
roasted vine tomatoes

Carred double cut pork chop, 
mango & cucumber relish

Salt & pepper calamari, chive 
& roquito aioli with lemon 
wedge

DSW Famous lobster macaroni 
with a  lemon & herb 
pangritata

Black sesame seared salmon & 
Asian greens finished with a 
soy dressing

Crispy Manchester union 
battered fish sharers, minty 
mush pea & lemon wedge

Grilled king prawns, chilli & 
garlic butter topped with 
parsley

600g baked whole sea bass, 
pak choi, snaps, broccoli & 
beansprouts
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SOMETHING FOR EVERYONE MENU

THE IMPORTANT STUFF: Before ordering please ask a 
manager if you have any dietary requirements or allergies 

when ordering food. All our food is cooked fresh in our 

kitchens that use ingredients to which some people may 

be allergic.

v-Vegetarian  ve-Vegan  Gluten Free-ask a manager 

’24 hour fries’ Shoestring 
fries (ve)

DSW classic mac cheese (v)

Flatbreads (ve)

Sweetcorn & coriander fritter, 
carrot & mooli salad with 
pomegranate seeds (ve)

Charred asparagus, crumbled 
feta, pickled red onions & herb 
oil (ve)

Garlic scented wild mushrooms, 
spinach on toasted sourdough 
with lemon oil (ve)

Tender stem broccoli , sesame 
seeds, soy & peanuts (ve)

Peanut & sesame cauliflower 
coated with a gochujang sauce 
& Asian salad (ve)

Harissa spiced celeriac 
shawarma, roasted pepper ragu 
& coconut yoghurt (ve]

Crispy potato gnocchi, kale, 
oyster  mushrooms, lemon & 
rocket (ve)

Majool date sticky toffee pudding 
& Madagascan vanilla ice cream

Lemon meringue with raspberry 
crispies & coulis (ve)

Signature salted caramel tart & 
praline cream

Affogato,Blossom artisan 
coffee poured over Northern Bloc 
ice cream

Flourless rich chocolate brownie 
& caramel ice cream

Poached plums, granola, 
strawberry & yuzu ice cream (ve)

Blossom espresso martini tiramisu

Cheese of the week, homemade 
preserve, biscuits
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tomato salad (ve)

Smashed Sweet potato, chilli, 
coriander & feta

duciestreet.com

Adding Ghost Fries (2.50) to your order is a simple way to 
support our local charity EAT WELL MCR. Each portion pays for a 

chef-made meal, delivered to people side-lined by poverty.

A discretionary 10% service charge is added to table 
service bills, shared in full between the person who 
serves you and the supporting team, without any admin-
istration costs or deductions.

stay �\ 
at Native 
Manchester

what’s on 
at Ducie 
street
warehouse 
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SWEET TOOTH


