
The Duck & Dagger
EVENING

MENU
HOURS

5.00 PM - 9.00 PM
Mon - Sat

12.00 PM - 11.00 PM

BAR HOURS
Mon - Sun

SMALL PLATES

Soup of the day. (g/f*) 7.5

Cured pork belly, gherkin ketchup, parsley emulsion,
nasturtium. (g/f) 9.5

KFC-style chicken wings, hot sauce, cured egg yolk, chive. (g/f)
8

Pumpkin hummus, toasted pumpkin seeds, paprika oil, pitta
bread. (g/f*, Ve) 8

Burrata, tomato concasse, tomato essence, brown butter
focaccia croutons. (v) 8.5

Thai-style fishcakes, Asian salad. 9

SIDES

House-seasoned fries. (g/f, Ve) 5

Salt and pepper fries. (g/f, Ve) 6.5

Dressed beetroot, chive. (g/f, v) 6.5

Asian salad. 6

Market vegetables. (g/f, Ve*) 5.5

Battered onion rings, house dip. (g/f) 5.5

Hispi cabbage, apple, walnut. (g/f, n) 6
DESSERT

EVENING MENU

MAINS

www.theduckanddagger.co.ukg/f gluten free -  g/f* available gluten free - Ve vegan - Ve* available vegan - v vegetarian - n nuts 

Scan for allergen info

WHILE YOU WAIT

Battered haddock, triple-cooked chips, tartare sauce, burnt
lemon, minted mushy peas. (g/f) 18.5

Duck & Dagger burger, smoked streaky bacon, shredded gem,
beef tomato, shallot jam, burger sauce, mozzarella, seasoned fries.
(g/f*) 19.5

Pan-seared chicken, pomme purée, leeks, bacon jam, wild
mushrooms, chicken jus. (g/f) 22

8 oz sirloin, wild mushroom fricassee, bone marrow bordelaise,
seasoned fries. (g/f) 29

Hake, chorizo chowder, pickled tempura mussels, chorizo oil. 24

Autumn risotto, autumn vegetables. (Ve, g/f) 16

Pan-fried duck breast, beetroot terrine, variegated kale, pickled
blackberry gel, duck jus. (g/f) 28

Bacon chop, braised hispi cabbage, apple and walnut crumb,
plum, triple-cooked chips. (n) 19.5

Waldorf salad, pear, walnut, celery, grapes, blue cheese. (g/f*, Ve*,
v, n) 14.5

Squash and chickpea curry, rice, chilli crisp. (Ve, g/f,) 17

Marinated Olives  (g/f, Ve) 5, House Made Breadbasket, seasonal butter (v) 5.5,  Padron Peppers  (g/f, Ve) 5

Cherry Bakewell, plum jam. (v, n) 8.5

Mille-feuille, orange gel, whipped chocolate ganache. (v) 9

Malt loaf, torched Brie, pickled walnut ketchup, rosemary honey. (v, n) 8.5
(sweet option available)

White chocolate mousse, sable biscuit, salted caramel. (g/f, v) 8

Victoria sponge, vanilla buttercream, blackberry gel. (v) 7.5

Selection of Cheshire Farm Ice-cream and Sorbets (ask your server for todays
flavours) 1.5 per scoop
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