Seated Event Menu
Signature Selection- £65 per person
Premium Selection Upgrade - £85 per person

Enjoy Duck & Waffle dishes to share followed by an individual pre-ordered entrée.
The menu selection includes an array of Duck & Waffle signature dishes, whilst the premium upgrade
includes a chef’s choice of restaurant’s best menu items.
HOUSE BREAD (v) spiced butter & sea salt
NOCELLARA DEL BELICE & KALAMATA OLIVES (v)
BACON WRAPPED DATES linguiça, Manchego, mustard
BBQ-SPICED CRISPY PIG EARS
CRISPY POLENTA (v) truffle mayonnaise

Menu

choose one from each section
PUY LENTILS (v) spinach, sweet onion, organic yoghurt, miso, nasturtiums
TWICE BAKED CHEDDAR CHEESE SOUFFLE (v)
GRILLED OCTOPUS potatoes, chorizo, capers, lemon
ANGUS BEEF TARTARE pickled onion, mustard, Marmite egg yolk, dripping croutes

~
SPRING VEGETABLE RISOTTO Wye Valley asparagus, peas, mint, crispy courgette flower
DOVER SOLE MEUNIERE burnt butter sauce, lemon and parsley
LAUNCESTON BARNSLEY LAMB CHOP lamb jus, heritage carrots
DUCK & WAFFLE crispy leg confit, fried duck egg, mustard maple syrup

~
LEMON MERINGUE WAFFLE (v) lemon curd, Italian meringue, lemon sherbet ice cream, dill
CHOCOLATE FONDANT (v) peanut butter garnache, vanilla ice cream, praline crunch
TORREJAS (v) maple caramel apples, cinnamon ice cream

~
COFFEE & TEA house selection

Executive Chef Elliott Grover
Please note this is a sample events menu for illustration purposes only. Our executive chef will create a bespoke menu to suit your exact requirements.
A pre-order is required for each item, as an amendments made same day could jeopardize the good function of service. Please direct any enquiries related
to food allergies or intolerance to your server. We do our best to adapt our dishes to accommodate dietary needs & restrictions, however items may be
exposed to traces of allergens during preparation. All prices include 20% VAT. A discretionary 13.5% service charge will be added to the bill.

