
Chop & Pie Tavern

The Mucky Duck

BAR SNACKS
Marinated Nocellara Olives (gf, veg).….….….….….…..…£4.95
Soda Bread / Marmite Butter (v)………………...……..….£4.95
Salt & Shake Crisps / Curry mayo (gf, veg)..……..……..£5.50
Party Classics Bites……….….…….….…………….…...……..£4.95
Cheese & pineapple / prawn vol au vent / mini yorkies & beef

Mucky Scotch Egg / Piccalilli (gf)…………………...……..£7.50
Pork Pie / Date Chutney.……….………..….…………….…£5.95
Smoked Cheese & Pickle Sticks (gfor, v)………….……..£6.95
Sesame & Chickpea Nibbles (gf,veg).………...….……..…£3.95

STARTERS
Corn Ribs / Kombu Seasoning (gf, veg)…….…..…….…..£5.95
Sardines On Toast / ChimiChurri………………….…….£6.95
Bhajis / Chutney Tray (gf, veg)………….…….…..….....…..£6.95
Welsh Rarebit / Poached Egg (v)……….………….…...…£7.95
Pulled Beef Crumpet / Duck Gravy….….…...……..…£6.95
Chip Shop Bites (gf)……….….….….….…….……………..…..£7.95
Battered sausage & fish bites / curry sauce

SHARERS
Pint Of Prawns / Soda Bread (gf)….......half£8.95 pint£13.95
British Meat Board (gfor)..…..………………………...……...£15.95
Garlic Cheese Loaf / HP (v).……………….……….…….…£9.95
Gravy Fondue / Dunking Bits..………….…..…………...£14.95
Mini yorkies / suet crunchie / beef / crispy potato / pigs in blanket

THE PIES
THE MUCKY DUCK STEAK PIE……….……..….….…..£18.95
Chunks of beef in a rich ale sauce. Served with mash, greens and gravy
on the side.

CHICKEN, LEEK & TARRAGON..….…..……….….……£17.50
Chicken & caramelised leeks in a creamy tarragon sauce. Served with
mash, greens and more sauce on the side.

MUSHROOM & ONION SUET PUD (veg)….……….…..£16.50
Layers of caramelised onion, thyme and mushroom in a suet pastry.
Served with roast garlic mash, greens and onion gravy.

CLASSIC FISH PIE (gf)……….….….….….….….……….....…£18.95
Prawns, smoked & fresh fish in a rich cream sauce topped with cheddar
mash and served with greens.

HOMITY PIE (gf, v)...….….………………...….….….…………....£14.95
This Devonshire classic has a golden short crust pastry base filled with
caramelised onion , leek and potato smothered in a rich cheese sauce.
Served with rocket, fennel and apple salad, sweet onion sauce.

All pies are made with our golden hot water crust pastry unless
mentioned. If you fancy our chips instead of mash that's cool.

THE CHOPS
THE SKINNY CHOPS (gf)

Thin cut classic British chops grilled and drizzled with our roast bone
marrow butter and pan juices. We recommend 3 per serving. Choose from..

Check out our specials board for what has
inspired our chefs this week

SOME CLASSICS
The Mucky Burger / Chips (gfor).….…….…….…....…..£15.95
Beef patties, smoky bacon, rarebit, onion marmalade

Fish, Chips & Mushy Peas (gf)……………………………..£15.95
Ham & Eggs / Pineapple Relish (gf)..………..……..…..£14.95
Bombay Bubble & Squeak Balls (veg, gf)…………..…..£13.95
Caesar Salad (gf, veg*).……………….………………….….….…£8.95
Add - Steak (4oz) £5.95 / Chicken & Bacon £3 / Crispy Tempeh (veg*) £2

Ploughman's (gfor, v)..….…..…….….…….….….….………....£11.95
Add pork pie £3.95 / Add sliced ham (gf)  £3.25

Steak & Chip Supper (gf).……….….…….….…..….….…..£19.95
8oz Sirloin chips, roast tomato, rocket + Garlic Peeling Prawns (gf) £4.95 + Egg (gf) £2

SIDES
Hand Cut Chips (gf,veg)…………….………………….…...….£3.95
Cheesy Bubble & Squeak (gf,v)………..….……..…..……£4.50
Kale & Parmesan Salad (gf,v)………………………..….…..£4.50
Steamed Garlic Greens (gf,veg)..….….……….…….……..£3.95
Rocket, Fennel & Apple Salad (gf,veg)………….……….£3.95
Cheddar Mash (gf,v).…………….………….….…….……….…£4.50
Charred Hispi Cabbage (gf,veg)……...…..….……...……..£4.25
Caesar emulsion / garlic crumb

CHOP SHARING BOARD
Party Classic Bites to share followed by a stack of mixed chops

including beef, pork and lamb and your choice of 2 sides.

£26 per person (2 or more sharing)

SAUCES
Peppercorn Sauce (gf)…………….…………………...…..….£3.25
Mucky Duck Gravy (gf)………………………………….….…£3.25
Chimichurri (gf,veg)...….….……..…..….….….…..….…….….£2.75
Cowboy Butter (v)…….….….….….………………..….……..£2.95
Great with steaks & chops

THE BIG WEEKEND CHOP
Every weekend we serve up big T-bone steaks & pork

tomahawks to share with two sides. Check out the board to see
how many we have left or pre book one. (Market pricing)

Lamb Cutlet £5.75 / Pork Loin £4 / Belly Pork £4 /
Bacon Chop £4 or Rump Steak (4oz) £5.95

We want the Duck to be a relaxed classic pub environment not a restaurant, so please order at the bar

THE DUCK NEGRONI………..£9.50
EARL GREY MARTINI………..£9.50

SOMMER SPRITZ…………..…..….£8.95
APEROL SPRITZ……….…….…….£8.95

SHARPENERS
QUEEN OF NORTH (FIZZ)…..£8.95
PROSECCO……….…….………..….£5.95



NAUGHTY BUT NICE
JUST SAY WHEN…..£7

Fancy a homemade pud dolloped into a bowl at your table until you say when?
“Well then, check our specials board for this months just say when pud”

Cheese & Quackers (v)………………………..£10.95
Sticky Toffee Pud / Ice cream  (gf, veg).……£6.95
Chocolate & Toffee Pie / Banana (v)…....£6.95

Lemon & Strawberry Posset (gf, v).….……£6.95
Ice Cream (gf, v)…………………………….………£6.95
Dad’s gravy - Grand Mariner / Baileys..………….…………£3.00
(try one poured over your ice cream just like our Dad used to)

Custard & Coffee (v)……………..£5.95
Don’t fancy a big pud treat yourself to coffee served with a custard tart

SUNDAY ROASTS
As British as standing in line, the Sunday Roast is a
beacon to all friends & families to sit around a table
with food and forget their differences and who hogs

the bathroom most in the mornings.

We all sit in quivering anticipation up and down the
nation waiting to be served up these comforting feasts
every weekend. We do our best every week to come
close to how your mum makes it, always knowing we

will only just come close.

Roast Sirloin of Beef (gfor)………….…….….£19.95
Roast Lamb Rump (gfor).…..….…..……….…...£19.95
Duo of Pork Chops (gfor).…….…..……………£18.95
Roast Chicken Breast (gfor).…….….……....£18.95
Stuffed Butternut Roast (gf, veg)….……£14.95

Served with roast carrot & parsnip, duck fat
roast potatoes, seasonal greens. Yorkshire puds,

suet crunchie and of course lashings of our
homemade gravy.

ALL IN ROAST
If you are those people that cannot

decide what to have and love to share
then this is for you. We heap the meats
over a bed of roast vegetables with all

the trimmings alongside, plus some
pulled beef for good measure.

£23.95 per person
(2 people or more)

FINISHERS & NIGHT CAPS

PASS THE PORT WINE
Grahams No5 White Port……………..………………….……….….…£4.90
Cockburns Fine Ruby Port……………..………..…..……...………..£4.80
Malamado Fortified Malbec…………………..……..………………..£4.25

SELECTED WHISKIES
Bulleit Bourbon……………..……….…………….……….….……….…..£4.80
Johnnie Walker Black Label……………..……….…….………..…..£4.70
Roe & Co Irish Whisky……………..….…….…….…………….……..£4.80

SELECTED MALTS
Talisker 10yr……………..……….….………….……………..…..….……..£6.00
The Singleton of Dufftown 12yr……………..……..…………….….£5.50
Oban 14yr……………..…………..…….………………...…...……………...£7.00
Lagavulin 16yr……………..……….………..………………..….….…..…..£6.75
Dalwhinnie 15yr……………..……………….……………..…….…….…..£6.70
Filey Bay Flagship (Yorkshire Whiskey)……………..…………….…..£6.00

A selection of our favourite tipples to end your meal

HOMEMADE LIMONCELLO…………….…..£3.00
OUR CHOCOLATE LIQUEUR….………….£3.95
NIGHT CAP NEGRONI.….….……………………..£9.50

JAVA & ROSIE LEE
Brew Tea
Breakfast Tea…………………..…£3.25
Earl Grey…………………..….……£3.50
Fruit Tea………………………..…..£3.50

Chocolate
The Duck Choccy Woccy…£4.95

Americano………….£3.50
Latte……………………£3.65
Espresso.……………£3.00
Cappuccino….…….£3.65
Flat White……………£3.25

All our food is prepared in the same kitchen as products that contain nuts and gluten, and
therefore may contain trace elements of them and all other food allergens.

(gf) gluten free, (gfor) gluten free on request, (v) vegetarian, (veg) vegan, (v*,veg*) vegan /
vegetarian with correct topping), (nuts) nuts

We cannot list all the ingredients in our dishes, if you have a specific allergy or dislike
please highlight it to one of our service team. All items subject to availability.

LIQUEUR COFFEE OR CHOCOLATE?
Classic black coffee laced with your favourite tipple and whipped cream.
Alternatively try a boozy chocolate or Baileys Latte. Choose from..

Irish Whisky, Spiced Rum, Grand Mariner, Tia Maria or Baileys….£7.50

Chop & Pie Tavern

The Mucky Duck

We want the Duck to be a relaxed classic pub environment not a restaurant, so please order at the bar


