
the main event

Duck fat potato bread & butter

Crispy duck skin & garlic toum

Confit duck & caramelised onion toastie

Cured duck breast, endive lettuce cups & roasted grapes

-

Grilled white asparagus, duck egg hollandaise & chopped sorrel

Duck liver parfait, toasted crumpets & rhubarb chutney

Shaved fennel & orange salad, mint, toasted pine nuts, citrus vinaigrette

welcome to
the loft at  
craggy range

Whole roasted duck glazed with mandarin & blood orange

White bean, confit leg & pork sausage cassoulet

Confit duck leg with green pea & lovage purée
-

Baby turnips, peas, asparagus, glazed with duck jus

Butter lettuce & radish salad & mustardy buttermilk dressing

Pickled red onions, goats’ curd, & elderflower dressing

canapÉs & bites

duck gravy    |    mulled wine syrup    |    beetroot mustard    |    duck fat parker house rolls

pudding

Lemon Meringue Pie    |    Duck fat caramels 

what the duck       |       129pp

september 18th - november 1st

dinner party series
thu | fri | sat - dinner

menu is sample only and subject to seasonal changes


