
 

To Start 

Homemade soup of the day (v) 
Served with chargrilled bread 

£5.00 

Chargrilled Chicken Satay Skewers 
Served with pickled vegetables and satay sauce  

£6.50 

Brussels Pate   
Served with onion chutney mix leaves and crispy crouton  

£6.00 

Bread Board 
Selection of assorted breads with chilli garlic butter and extra virgin olive oil  

£5.50 

Beef Brisket Hash 
Served with mixed salad leaves poached egg and hollandaise sauce 

£6.50 

Caprese Salad 
Tomato and buffalo mozzarella salad garnished with balsamic glaze and extra virgin olive oil  

£6.50 

 

For Main 

Moroccan Lamb Tagine  
Served with mediterranean vegetable couscous and accompanied by side salad  

£14.00 

Pan Seared Thyme Duck Breast 
Served with creamy mash, sautéed pak choi and thyme jus 

£14.00 

Chilli Con Carne 
Chilli con carne served with rice sour cream and tortilla chips 

£12.00 

Cajun Chicken Linguini 
Linguini pasta served with chicken breast in a Cajun spiced cream sauce   

£11.95 

Chicken and Pancetta Pie 
Chicken and pancetta pie served with a dressed mixed leaf salad, chips and fresh peas 

£13.00 

Pea and Mint Risotto 
Italian risotto dish served with parmesan crisp and garlic ciabatta  

£10.95 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

Something Relaxed  
 

8oz Sirloin steak  
Served with chips, grilled tomato, flat cap mushroom and your choice of homemade peppercorn or mushroom sauce  

£20.95 

Beer battered Cod and Chips 
Served with buttered garden peas, homemade tartare sauce and chef’s salad 

£12.00 

Chicken Tikka Masala 
Served with basmati rice naan bread poppadum and minted yoghurt  

£12.00 

Omelette, salad, chips (v) 
(Additional items 80p each, tomato, onion, mushroom, ham, cheese or peppers) 

£7.35 

8oz Eaton’s burger   
Beef burger topped with crispy bacon, and coleslaw with potato wedges and brioche bun  

£12.50 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Food allergies and intolerances.  

Before ordering please speak to our staff about your requirements. 

 

Salads  

                   Caesar salad £12.50 

(Cos Lettuce, Bacon, Croutons, Parmesan 

Cheese) 

 

         Superfood Quinoa salad £12.50 

Mixed Leaves, Avocado slices, Pomegranate 

seeds & Quinoa 

   

 

 

 

Topping  

 

Salmon         £5.00 

Chargrilled Chicken breast      £4.50 

Grilled halloumi          £3.50 

Seared duck breast               £5.00 

4 ounce Sirloin steak        £6.00 



 

Sides  

All our delicious sides are priced at £2.00 each and make a great addition to your main course 

                                                                               Chips (v) 

Homemade potato wedges (v) 

Homemade beer battered onion rings (v) 

Roasted New Potatoes (v) 

Homemade coleslaw (v) 

Mixed salad (v) 

Macaroni cheese (v) 

Seasonal vegetables (v) 

Homemade garlic ciabatta (v) 

Homemade cheesy garlic ciabatta  

 

To Finish 

                                                

Homemade Chocolate Brownie   
Warm chocolate brownie served with vanilla ice-cream and chocolate sauce  

£6.00 

Traditional Bread and Butter pudding  
Served with crème anglaise 

£5.50 

Rocky Road Tart 
Served with freshly whipped cream  

£6.00 

Selection of British and French cheeses  
With selection of crackers and seasonal chutney 

£6.50 

Selection of ice creams (v) 
3 scoops, choice of chocolate, strawberry and vanilla 

£ 5.00 
 
 
 
 
 
 

Food allergies and intolerances.  

Before ordering please speak to our staff about your requirements. 

 



 

 

 

Eaton’s Wine List  
 

White Wine 

Central Monte Sauvignon Blanc – Chile    

Bottle - £18.95       175ml - £4.60    250ml - £6.30 
Aromas of grapefruit that lead to a crisp and dry palate with hints 

of lemon and lime            175ml -           

 

Jarrah Wood Chardonnay – Australia  

Bottle - £20.95    175ml - £4.90   250ml - £6.80 
Fresh and well balanced, this fruit driven Chardonnay has plenty of 

tropical fruit flavors of melon and peach with rich aromas 

 

Inkosi Chenin Blanc – South Africa  

Bottle - £22.00    175ml - £5.20    250ml- £7.35 
Off-dry bursting with citrus and pineapple aromas, well balanced 

and refreshing clean finish. 

 

Pinot Grigio Primi Soli – Italy    

Bottle - £23.00    175ml - £5.40    250ml - £7.70 
Cry, crisp and fruity with a wonderful hint of lemon 
 

Jean Pabiot Pouilly Fume Domaine des Fines 
Caillottes – France  
Bottle - £35.00     
Straw coloured with golden highlights, an elegant nose opens up 
with floral notes, blossom and ripe apricots. Velvety smooth peach 
and pear fruits lead to a stunning spicy vanilla finish 
 

Chablis, Victor Berard - France     
Bottle - £36.50 
Bone dry white wine that has a full steely palate. A classic. 

Westend Cool Climate Riesling - Australia 
Bottle - £25.00 
The aromatics leap out of the glass which develop into fantastic 

citrus flavours with an underlying spice  

Red Wine 

Central Monte Merlot – Chile  

Bottle - £18.95    175ml – £4.60     250ml - £6.30     
A beautiful bouquet of black cherries and red summer fruits. Soft 
tannins on the palate make for a very smooth and balanced wine 
     

Via Alta Cabernet Sauvignon - Chile 
Bottle - £20.95    175ml – £4.90     250ml    - £6.80 
A deep-coloured, rich blackcurrant flavoured Cabernet Sauvignon. 
This wine has a long finish with a hint of mint 

 

 
 

Red Wine 
 

Inkosi Shiraz – South Africa 
Bottle - £20.00    175ml - £4.70    250ml- 6.70 
Dark cherry colour with aromas of plum and smoky black pepper 
giving way to the lush ripe black fruit palate 

 
Riverside Malbec – Argentina 
Bottle - £24.50    175ml - £5.80    250ml - £8.10 
A mix of plum, raspberry and blackberry, medium bodied, yet soft 

and silky with seductive tannins. The purity of this wine is a natural 

acidity which compliments the fruits in a great, lengthy finish 

 

Faustino Rivero Joven Rioja - Spain   

Bottle - £26.00     
A bright wine with red berry aromas underscored by notes of 

liquorice 

 

Chianti Coli Senesi Poggio Cavalli - Italy   

Bottle -£28.00 
A modern style of Chianti with ripe and vibrant fresh fruit, a touch 

of oak and a typical bittersweet finish 

 

Valpolicella Ripasso DOCG Luciano Arduini - Italy 

Bottle - £35.00 
Dry with a notable structure. This wine has a rich taste of red fruits, 

with light traces of sour cherry preserve and elegant spicy tones 

 

Rose Wine 

Pinot Griogio Blush Primi Soli - Italy  
Bottle - £18.95   175ml – £4.60    250ml - £6.30 
A very easy style of wine with a soft, refreshing burst of summer 
red fruits 

 

 

Champagne and Sparkling Wine 

Prosecco Serenello Extra Dry - Italy   
Bottle - £26.50 
The delicious aromas of apple and pear melt into a smooth and 
fresh wine on the palate  
 

Champagne De Castelnau Brut Reserve - France 

Bottle -£50.00 
The initial aromas are intriguing as they show a complexity rarely 

present in a non-vintage Brut. This cuvee is best described as 

having the soul of a vintage wine in the body of a non-vintage

 


