
MENU

The Duck & Dagger 2 COURSES
£25.50

SMALL PLATES

DESSERT

ROASTS

SIDES

ALTERNATIVE MAINS

SUNDAY

Treacle-cured beef, shallot jam-stuffed Yorkie, red wine jus. (g/f*) 21.5

Bacon chop, shredded hispi, apple and walnut-stuffed Yorkie, cider
and mustard sauce. (g/f*, n) 19.5

Pan-seared chicken, stuffing, wild mushroom-stuffed Yorkie, chicken
jus. (g/f*) 19.5

Squash fondant, wild mushroom-stuffed Yorkie, vegetable gravy.
(g/f*) 17.5

All roasts are served with roasties, cauliflower cheese, glazed carrot, kale
and purée.

(suitable vegetarian and vegan sides available) 

3 COURSES 
£30

Served 12- 7pm

Our Sunday roasts are extremely popular and are on til’ they’re gone

Scan code for allergen information

g/f - gluten free, g/f* - available gluten free, v - vegetarian, v* - vegetarain available, Ve - vegan, Ve* - available vegan, n -nuts

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

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

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

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

Chicken schnitzel, Caesar-dressed leaves, seasoned fries. 18.5

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

Mac n’ Cheese, garlic focaccia, chorzio jam. 16

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

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

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

‘Nana’s Pudding’ ask server for details. 8

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

Garlic butter roasties. (g/f, v, Ve*) 6

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

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

Yorkshire pudding and gravy. (v*) 3.5

Cauliflower cheese. (v) 5.5

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

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

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

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
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