
Starters
•	 Twice baked cheddar and leek soufflé, cream & garlic sauce - £9.50 (v) (gf)

•	 Pan-fried king prawns in tandoori butter served on a spiced saag aloo - £10.00 (gf)
•	 Cumberland sausage scotch egg & piccalilli - £9.50 (gf)

•	 Venison meatballs in goulash sauce, garlic toast - £9.50 (gfo)
•	 Leek & potato soup, toasted bread - £8.50 (v) (gfo)

•	 Sautéed mushrooms with whisky and cream, served on toasted bread,                                                    
finished with crumbled blue cheese - £9.50 (v) (ve option) (gfo)

Main Course 
•	 7oz dry aged Westcountry Sirloin steak, cooked to your liking, Portobello mushroom,                 

roasted tomato, chunky chips, peppercorn sauce - £28.50 (gf)
•	 6oz Fillet steak, cooked to your liking, served with classic Diane sauce of mushrooms,                

cream & brandy, potato gratin - £33.00 (gf)
•	 Slow roasted belly pork, creamy fennel, pancetta & sage mash potato,

red wine sauce - £26.00 (gf)
•	 Roasted chicken breast, caramelised shallot, miso & black garlic puree, truffled chicken jus,     

roasted new potatoes - £25.50 (gf)
•	 Whole roasted bream (filleted on request), caper  & parsley brown butter,                                            

skinny fries - £27.00 (gf)
•	 Pan roasted duck breast, cooked pink, ginger, orange & Cointreau sauce,                                                

potato gratin - £32.00 (gf)
•	 Warm pressed terrine of Mediterranean vegetables, rich tomato & basil sauce, grated parmesan, 

roasted new potatoes - £25.50 (v) (gf)

•	 Three cheese & leek filo parcels, tomato & harissa sauce, fries - £25.50 (v)

Additional vegetables £ 4.50  |   Chunky chips £4.50   | Skinny Fries £4.50 

Tuesday - Thursday 2 courses - £30.00 / 3 courses - £34.00
Supplements: Fillet Steak / Duck - £5.00

All adults must order a main course.
All allergies must be noted ahead of ordering, some dishes 

The Waddling Duck
@ H A M I L T O N S


