
choose one from each section

Head Chef Jessica Luis

 Gluten Free  Vegetarian  Can be made Vegan

Please direct any enquiries related to food allergies or intolerance to your server prior to ordering. 
All prices include VAT. A discretionary 12.5% service charge will be added to the bill.

duckandwaffle.com  |  @duckandwaffle_edb

FRENCH FRIES   6   

CHEESY POLENTA 
CROQUETAS   4/each  
Parmesan, black truffle mayo

TIPSY LAIRD 
Scottish berries, raspberry jelly, whisky 

waffle, crème diplomat, crème anglaise

TENDERSTEM BROCCOLI   8 
hummus, chilli crunch

BBQ-SPICED PIG EARS  9 

TRADITIONAL SMOKED SCOTTISH SALMON
shallots, capers, rye bread, lemon, 

horseradish cream

BROCCOLI SOUP 
blue cheese beignet

RIGATONI ARRABBIATA 
cherry tomatoes, spring onion,

 chipotle chilli & basil 

MOULES FRITES 
Scottish mussels, white wine, cream, 

shallots, garlic, skinny fries

STICKY TOFFEE WAFFLE 
butterscotch caramel, 

vanilla ice cream

SIDES

SNACKS

DESSERT 

HONEY BAKED CARROTS   6
almonds, greek yoghurt, salsa verde

BACON WRAPPED DATES  4/each
chorizo, Manchego, mustard

HAGGIS CROQUETTES
neeps & tatties purée, 

whisky aioli  

BARBACOA DUCK TACOS 
guacamole & Pico de Gallo 

DUCK & WAFFLE
Gressingham duck crispy leg confit, 
fried duck egg, mustard maple syrup

BOWMORE WHISKY GLAZED PORK RIBS 
waffle fries & slaw 

CRANACHAN 
waffle, whisky cream, 

raspberries, toasted oats 

FRINGE SET MENU
Monday - Thursday I 11:30am - 8pm

Friday I 11:30am - 9pm
Sunday I 5pm - 8pm

3-course set menu
£27.5 per person


