The Mallard ~ Sunday Menu

~ Tuesday 22nd September 2026 ~

Starters

Celeriac, cider and caramelised apple soup, crispy sage, chive oil, warm seeded roll (v, gfa) s75kaat 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) 321kl 8.75

Smoked salmon, lemon and chervil croquettes, red pepper ketchup, tinkerbell pepper salad, aioli (gf) szzkas 11.95
Chicken liver pité, carrot and apricot chutney, toasted bloomer (gfa) sz3kat 9.25

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

Nibbles

Halloumi fries, tomato relish (v, gf) ss2keal 7.95 Maple BBQ chicken wings (gf) 644kl 7.95
Shredded duck croquettes, cherry ketchup (gf) 293kt 7.45 Prawns pil pil, roquito peppers, crostini (gfa) 422kl 8.95
Red pepper and tomato hummus, puccia (vg) 464kl 6.75 Spicy chorizo, honey, red wine (gf) s17keal 6.95

Pork and black pudding sausage roll, sweet mustard ketchup 30s Crispy squid with sweet chilli mango 478kl 8.25
keal 5.95

Roasts

All of the roasts above are served with duck fat roast potatoes, seasonal vegetables and gravy.

Roast beef (served pink), with Yorkshire pudding (gfa) 11924t 22.95

Roast chicken, sage and apple stuffing, sausage wrapped in bacon, (gf) 1443kl 22.45

Roast porchetta, (slow roasted belly) sage and apple stuffing, apple sauce 1247kl 21.95

Mixed roast beef (served pink), porchetta, (slow roasted belly) all the trimmings 1448kl 24.95
Roast shoulder of lamb, rosemary red wine gravy (gf) 1479kl 27.95

Beetroot, spinach and Beluga lentil Wellington, roast potatoes, vegetables, gravy (vg) ss3kal 18.95

Sunday Sides

Cauliflower cheese (v, gf) 382kl 6.25 Duck fat roast potatoes (gf) 232kl 4.25  Pigsin blankets (gf) 519kl 6.95

Mains

Pan fried venison loin, colcannon fritter, cauliflower purée, pickled blackberries (gf) 670kt 26.95
Portuguese Fish Stew (Caldeirada) - king prawns, hake, and mussels, crusty bread  465keat 19.95

Steak burger, beer onions, grilled pancetta, Monterey Jack, spiced tomato mayonnaise, fries 7380kcal 18.95
Add pulled BBQ beef 91kl 2.45

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

Roast sea bass fillet, Prosciutto, Jerusalem artichokes, samphire, sauce vierge (gf) 453kl 23.95

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

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

80z British sirloin 28 day dry aged, pepper sauce, portobello mushroom, tomato, chunky chips (gf) 1406 kcal 34.95
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Sides

Truftled pecorino hash browns (gf) 386kl 6.95 Truftle parmesan fries (gf) 450kal 6.95
Garlic bread, cheese (v) 629kl 5.95 Roast hispi cabbage, bacon crumb  (gf) séskar 4.95
Desserts

Biscoff and salted dark chocolate pot, raspberry sorbet (vg) 59kl 8.95

Pear, blackberry and hazelnut crumble, honey custard (v, gf) s#4keal 8.95

Hot waffle, caramelised banana, toffee sauce, banoffee ice cream (v) 850kl 3.78
Sticky toffee pudding, toffee sauce, vanilla ice cream (v, gf) 662kaat 8.95

Triple chocolate brownie, chocolate sauce, vanilla ice cream (v, gf) 884kt 9.25
Bread and butter pudding, apricot sauce clotted cream (v) s4skaal 9.25

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

Cheeses

Cotswold Smoked Brie (v, gf) Tunworth (gf) Ashlynn Goats Cheese (v, gf)
Shorrocks Lancashire Bomb (v, gf) Oxford Blue (v, gf)

One cheese (v) 167kl 5.95
Three cheeses (v) 310kl 10.95

Five cheeses (v) 476kl 14.95

Cheshire Farm Ice Creams and Sorbets £2.95 per scoop

Strawberry (v, gf) Chocolate (v, gf)

Vanilla (v, gf) Pistachio (v, gf)

Banoffee (v) Coconut (v, gf)

Blackcurrant Sorbet (vg, gf) Bramley Apple Sorbet (vg, gf)
Passion Fruit Sorbet (vg, gf) Honeycomb (v, gf)

Small Pudding with a Hot Drink

Sticky toffee pudding, vanilla ice cream (v, gf) 390kl 9.45
Triple chocolate brownie, vanilla ice cream, chocolate sauce (v, gf) 572kl 9.45
Hot waffle, banoffee ice cream, toffee sauce (v) 490kl 9.45

Bread and butter pudding, vanilla ice cream, apricot sauce (v) 488kl 9.45

Hot Drinks

Americano (vg, gf) 0kal 0.55 Hot chocolate (v, gf) 299kl 4.65 Cappuccino (v, gf) 48kl 0.83
Double espresso (vg, gf) 0kl 0.69 Latte (v, gf) 122kl 1.34 Flat white (v, gf) 47kl 0.83
Selection of tea (v, gf) 24keal 3.95 Espresso (vg, gf) okal 1.94 Irish coftee (v, gf) 190kl 4.15

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.



