SEPTEMBER SET MENU

Monday - Thursday | 11:30am - 8pm
Friday | 11:30am - 9pm
Sunday | 5pm - 8pm
3-course set menu
£25 per person

SNACKS
BACON WRAPPED DATES @& 4/each CHEESY POLENTA BBQ-SPICED PIG EARS ® 9
chorizo, Manchego, mustard CROQUETAS @ @ 4/each

Parmesan, black truffle mayo

choose one from each section

HAGGIS CROQUETTES FIG SALAD @ ® STEAMED SCOTTISH MUSSELS
neeps & tatties purée, whisky aioli homemade mixed nut granola, ‘nduja cream, sourdough toast
blue cheese, honey mustard dressing

BAKED SEA BASS DUCK RAGU PAPPARDELLE GRILLED HISPI CABBAGE @
seasonal vegetables, fennel salad, Parmesan, gremolata miso butter, capers, crispy shallots,
white wine sauce ratte potato
DESSERT
CREME BRULEE @ ® PEANUT BUTTER MOUSSE ® ICE CREAM & SORBET
fresh fruit blackberries, almond crumble,

blackberry sorbet

SIDES

HONEY BAKED CARROTS @® @ 6 FRENCH FRIES @ @ 6 TENDERSTEM BROCCOLI ©® @ 8

almonds, greek yoghurt, salsa verde hummus, chilli crunch

Head Chef Jessica Luis

@ Gluten Free Vegetarian @ Can be made Vegan

Please direct any enquiries related to food allergies or intolerance to your server prior to ordering.
All prices include VAT. A discretionary 12.5% service charge will be added to the bill.

duckandwaffle.com | @duckandwaffle_edb




