The Mallard ~ Autumn Daily Menu

~ Tuesday 22nd September 2026 ~

Starters

Celeriac, cider and caramelised apple soup, crispy sage, chive oil, warm seeded roll (v, gfa) s75keat 8.25

Pan roasted scallops, samphire, cucumber, buttered spinach, dill, tomatoes, shellfish butter sauce (gf) 272kl 15.95
Baked camembert, truffle honey, walnuts, rosemary, focaccia croutes (v) 799kl 10.95

Pheasant bacon and tarragon faggot, blackberry jus, bubble and squeak (gf) 521kl 8.75

Smoked salmon, lemon and chervil croquettes, red pepper ketchup, tinkerbell pepper salad, aioli (gf) szzkeas 11.95
Chicken liver pité, carrot and apricot chutney, toasted bloomer (gfa) si3kat 9.25

Beetroot, coconut feta and rocket bruschetta, pickled shallots (vg) 412kt 9.75

Nibbles

Maple BBQ chicken wings (gf) 644 ket 7.95 Shredded duck croquettes, cherry ketchup (gf) 295kt 7.45

Prawns pil pil, roquito peppers, crostini (gfa) 412kl 8.95 Red pepper and tomato hummus, puccia (vg) 44kl 6.75

Halloumi fries, tomato relish (v, gf) ss2kcal 7.95 Spicy chorizo, honey, red wine (gf) 617kl 6.95

Crispy squid with sweet chilli mango 478kl 8.25 Pork and black pudding sausage roll, sweet mustard ketchup 308
keal S.95

Mains

Slow roasted duck leg, confit potato, bacon, peas, broad beans, silverskin onions, cavolo nero (gf) 1006kl 21.45
Roast sea bass fillet, Prosciutto, Jerusalem artichokes, samphire, sauce vierge (gf) 453kl 23.95

Pan fried venison loin, colcannon fritter, cauliflower purée, pickled blackberries (gf) 670kt 26.95

Beer battered fish and chips, mushy peas, tartare sauce (gf) 1278kl 19.75

Steak burger, beer onions, grilled pancetta, Monterey Jack, spiced tomato mayonnaise, fries 7380kcal 18.95

Add pulled BBQ beef 914l 2.45

Wild mushroom gnocchi, mushroom velouté, truffle oil, tarragon, hazelnuts (vg) 517kl 16.95

Braised shoulder of lamb, dauphinoise potatoes, rosemary gravy (gf) 1262kcal 27.45

Lashford's pork sausages, buttered mash potato, onion gravy 1332kt 17.95

Pan fried chicken breast, wild mushroom, truffle arancini, butternut squash purée, Madeira sauce (gf) 654kcal 22.45
Coq au vin pie, green vegetables, buttered mash, red wine gravy (gf) 1256kl 19.45

8oz British sirloin 28 day dry aged, pepper sauce, portobello mushroom, tomato, chunky chips (gf) 7406kl 34.95
Portuguese Fish Stew (Caldeirada) - king prawns, hake, and mussels, crusty bread  465keat 19.95

Crispy beef salad, sweet chilli sauce, roasted cashew nuts (gf) 895kt 19.25

Heritage carrot, lentil and roasted butternut squash Wellington, confit potatoes, red currant jus (vg) 859kl 17.45

Prosciutto pork tenderloin, sun blush potato cake, peas, chorizo, Rioja jus (gf) 908kt 20.95

Sides

Truftle parmesan fries (gf) 450kl 6.95 Chunky chips (vg, gf) 535kl 4.95
Tenderstem broccoli, chilli and garlic (vg, gf) 68kl 4.25 Roast hispi cabbage, bacon crumb (gf) 545kl 4.95
Garlic bread, cheese (v) 629kt 5.95 Truftled pecorino hash browns (gf) 386kl 6.95

The Mallard



Light Bites

Fillet steak sandwich, Dijon tarragon mayonnaise, balsamic onions, sun blush tomatoes, fries 963kl 14.72

Salmon and smoked haddock fishcake, poached egg, crispy pancetta, caper and lemon hollandaise (gf) 757kl 16.25
Open fried buttermilk chicken foccacia, spiced yogurt, bacon crumb, pickles and hot honey 649kl 14.25

Apple and chicory risotto, hazelnut, cider vinaigrette, spinach purée (vg, gf) 372kl 13.95

King prawn and chorizo linguine, garlic, sun blush tomatoes, chilli, parmesan, basil 672kcat 14.95

Puddings and Cheese

Biscoff and salted dark chocolate pot, raspberry sorbet (vg) 59kl 8.95
Sticky toffee pudding, toffee sauce, vanilla ice cream (v, gf) 662kt 8.95

Pear, blackberry and hazelnut crumble, honey custard (v, gf) s#4keal 8.95
Triple chocolate brownie, chocolate sauce, vanilla ice cream (v, gf) 8s4kaat 9.25
Bread and butter pudding, apricot sauce clotted cream (v) 845kl 9.25

Plum fool with candied orange and toasted granola (vg, gf) 360kl 8.95

Hot waffle, caramelised banana, salted caramel sauce, honeycomb ice cream (v) 762kl 8.95

Cheese, biscuits, quince, carrot and apricot chutney, grapes and celery, select from below (v) 476 kcal

Tunworth (gf) 94kl Cotswold Smoked Brie (v, gf) 77kt Ashlynn Goats Cheese (v, gf) 90kl
Oxford Blue (v, gf) 102kcal Shorrocks Lancashire Bomb (v, gf) 103kt
Five cheeses (v) 476kt 14.95 Three cheeses (v) 310k 10.95 One cheese (v) 167kl 5.95

Cheshire Farm Ice Cream and Sorbets

Choose any of the below for 2.95 per scoop

Vanilla (v, gf) 125 ket Chocolate (v, gf) 127keal Strawberry (v, gf) 124 keal
Honeycomb (v, gf) 137kl Banoffee (v) 134kl Raspberry Ripple (v, gf) 128kl
Passion Fruit Sorbet (vg, gf) 71 kat Lemon Sorbet (vg, gf) 74kcal Raspberry Sorbet (vg, gf) 68kcat

Small Pudding and a Hot Drink

Choose a mini version of our puddings with a tea or coffee of your choice

Triple chocolate brownie, vanilla ice cream, chocolate sauce (v, gf) 572kat 9.45
Bread and butter pudding, vanilla ice cream, apricot sauce (v) 488kl 9.45
Sticky toffee pudding, vanilla ice cream (v, gf) 390kl 9.45

Waffle, honeycomb ice cream, toffee sauce (v) 527kl 9.45

Hot Drinks

All hot drinks are served with a Gluten-Free flapjack

Cappuccino (v, gf) sikal 4.25 Flat white (v, gf) 44kl 4.25 Double espresso (vg, gf) 1kl 3.95
Americano (vg, gf) okal 3.95 Selection of tea (v, gf) 24kl 3.95 Irish coftee (v, gf) 190kl 7.95
Latte (v, gf) 122kcal 4.25 Hot chocolate (v, gf) 299kl 4.65

Additional Menu Information

Please speak to a member of crew if you have any food allergies or intolerances before ordering. For

calories and allergen information please scan this QR or ask a crew member for assistance.

Gluten Free - Where we offer gluten free dishes, controls are in place to ensure that dishes contain no more than 20 parts per million gluten.

v - vegetarian, vg - vegan, gf - gluten free, gfa - gluten free adaptable, just ask.



