
LARGE PARTY MENU
2 COURSE 26.50 | 3 COURSE 32.75

(ve*) = can be made vegan | (gf*) = can be made gluten free 

Please read: Booking T&C’s 

A non-refundable £5pp deposit is required to secure your reservation A full food pre-order is required 7 days prior to your booking. 
Meal cancellations within 24 hours of your booking will be charged. We do not split bills; you will be presented with  

one bill upon departure 10% discretionary service charge added onto all bills of 14+ guests. 

Allergies | Intolerances | Dietary requirements 

Please notify us when pre-ordering. Thank you.

ADD DRINKS
PROSECCO RECEPTION 6.00PP | 5 BOTTLES OF HEINEKEN 18.00 | BOTTLES OF HOUSE WINE 20.00

*Pre-order prices only

DESSERTS
WHITE CHOCOLATE & RASPBERRY CHEESECAKE (v) 

Baked vanilla cheesecake, white chocolate sauce,  
macerated raspberry

APPLE & CHERRY CRUMBLE (v)  
Oat crumb, vanilla ice cream

STICKY TOFFEE  
PUDDING (v)  

Salted caramel sauce, clotted cream ice cream

 VANILLA ICE CREAM (v)(ve*)(gf)  
Three scoops

MAINS
ON SUNDAYS ALL ROASTS FROM OUR MAIN MENU CAN BE INCLUDED

BRAISED BEEF WELLINGTON  
Roasted garlic mash, confit carrots, 

crispy kale, carrot purée

LAMB & MINT PIE  
Braised lamb shoulder, leeks & peas, puff pastry, 

buttery mash, Spring greens

PAN FRIED COD  
Crispy potato scallop, 

crushed minted peas, katsu sauce

PAN FRIED CHICKEN SUPREME 
Parmesan, caramelised onion & truffle potato cake, 
tenderstem broccoli, chicken & mushroom sauce

THE EAGLE DOUBLE CHEESEBURGER (gf*)  
British beef, brioche bun, American cheese, Russian dressing,  

pickles, shredded lettuce, tomato, red onion, slaw, fries

BUTTERNUT SQUASH RISOTTO (V)  
Forest mushrooms, feta, crispy poached hens egg, 

pumpkin seeds, fried shallots

*(ve) available on request

STARTERS
CAULIFLOWER & CHEDDAR SOUP (v)(ve*) 
Macaroni, roasted florets, fresh herbs, garlic ciabatta 

ROASTED RED PEPPER HUMMUS (v)(ve*)(gf*) 
Greek salad, feta, garlic flatbread

CORNED BEEF CROQUETTE 
Oat crumb, fried egg, piccalilli ketchup

PRAWN COCKTAIL (gf*) 
Seafood sauce, dressed salad, brown bloomer


