


FESTIVE DINING S

- 2COURSE £28.00 - 3 COURSE £33.50 -

Available 15th Nov- 23rd Dec 2024 with advanced booking & pre-order only.
Fridays & Saturdays from 4pm - three course option only. Not available Sundays.

% STARTERS

ROASTED TOMATO SOUP (v) : PRAWN COCKTAIL
Pesto créme fraiche, garlic ciabatta Seafood sauce, dressed salad,
: brown bloomer

CHICKEN & VEGETABLE SPRING ROLL ;
Peanut salad, sweet chilli dipping sauce WILD MUSHROOMS ON TOAST (v)
: Poached egg, brown butter hollandaise,
caper & watercress salad

DEEP FRIED BRIE WEDGES (v)

Truffle oil, parmesan, cranberry ketchup

MAINS

ROASTED TURKEY : BRAISED BEEF WELLINGTON

Rosemary roast potatoes, carrot purée, roasted root Smoked cheese mash, cauliflower purée honey
vegetables, maple glazed sprouts, winter greens, pigin roasted carrot, cavolo nero, beef & red wine sauce

blanket, sage, onion & sausage stuffing, turkey gravy : FESTIVE BEEE BURGER

SMOKED CHEESE, SWEET POTATO | Maple glazed smoked bacon, deep fried brie, cranberry
& BEETROOT PARCEL (v) ketchup, gherkins, brioche bun, house fries, slaw
Rosemary roast potatoes, carrot purée, roasted root ;
PAN FRIED COD

vegetables, maple glazed sprouts, winter greens,

sage & onion stuffing, cider & sage gravy Crispy potato scallop, crushed minted peas,

chip shop curry sauce

GARLIC ROASTED CHICKEN
Creamy mushroom, pea, spinach & caramelized onion fricassee,
baby roasted potatoes, pancetta, chicken & thyme sauce

DESSERTS

CHRISTMAS PUDDING (v) APPLE CRUMBLE CHEESECAKE (v}
Brandy sauce, rum & raisin ice cream Vanilla baked cheesecake, apple & cinnamon
: : compote,oat crumb, vanillaice cream
Ve MULLED BERRY PAVLOVA
s Macerated strawberries, blackberries & STICKY TOFFEE PUDDING (v)
raspberries, Chantilly cream, fresh mint Orange & Cointreau butterscotch sauce,

fresh clotted cream

KIDS FESTIVE DINING wios

STARTERS MAINS DESSERTS
ROAST TOMATOSOUP(v) ! ROASTED TURKEY (v) STICKY TOFFEE
Baked bread & butter Roast potatoes, roasted root vegetables, winter PUDDING (v)
: greens, pigin blanket, sage, onion & sausage Vanilla ice cream
CHIPOLATA SAUSAGES : i - ]
Ketchup dip 3 ! ICECREAM &
SMOKED CHEESE, SWEET POTATO FRESH BERRIES
& BEETROOT PARCEL (ve) Two scoops

Roast potatoes, roasted root vegetables,
winter greens, sage & onion stuffing, gravy

A £10pp non-refundable deposit is required to secure bookings - payable online only within 7 days of initial enquiry. All puests must dine from the
“Festive Dining” menu. A full food pre-order is required Tdays prior to your booking date. A discretionary service charge will be added to all bills.
Please make us aware of any allergies or intolerances upon booking.



NEW YEARS EVE

JOIN USAT THE EAGLE TO WELCOME IN THENEW YEAR.
ANIGHT OF LAUGHTER, CELEBRATIONS & CREATING UNFORGETTABLE MEMORIES.

- 4 COURSE DINNER £89.50 -
Available 31st Dec 2024 from 7:30pm with advanced
booking & pre-order only

TO SHARE
GARLIC & ROSEMARY BAKED LEMON & HERB
FOCCACIA, HOUSE OILS (ve) MARINATED OLIVES (ve) (=
Kz
STARTERS i
CONFIT BAKED POTATO (v) CONFIT DUCK CRISPY COD CAKE
Créme fraiche, caper & Braised orzo, house greens, Chip shop curry sauce, crushed
sun-blushed tomato salsa, smoked pancetta, pearl onions, minted peas, salt & vinegar
T herboil meat reduction chip sticks
e
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MAINS
Boz FILLET STEAK FOREST MUSHROOM, FILLET OF SiKI.MON
Dauphinoise potatoes, BUTTERNUT SQUASH & EN CROUTE
glazed root vegetables, SPINACH PARCEL (ve) Spring onion mash,
Dianesauce Roasted root vegetables,

herb potatoes, truffle sauce

creamed spinach, split dill sauce
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DESSERTS 515
ETON MESS PAVLOVA (v} BAILEYS PROFITEROLES (v) BISCOFF CHEESECAKE (v)
Baked pavlova, macerated berries, Baileys Chantilly cream,
raspberry sauce, Chantilly cream,

raspberry ripple ice cream

chocolate & roasted hazelnut sauce
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Baked wanilla cheesecake,
Biscoff sauce, Biscoffice cream

%ﬁ\ GET THE PARTY ROCKING INTO THE NEW YEARWITH
e LIVE MUSIC, BAGPIPER AND FIREWORKS.
SN = \

Wishing you peace, love & laughter in the new year!

A £10pp non-refundable deposit is required to secure bookings - payable online only. Full pre-order is required by Dec 6th.
A discretionary service charge will be added to all bills. Please make us aware of any allergies or intolerances upon booking.
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TO BOOK PLEASE CONTACT US

A ]/ s
Call: 01253 542 141 | Email: enquiries@eagleweeton.co.uk | Visit: www.eagleweeton.co.uk -
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MEET SANTA EVENTS!

BREAKFAST WITH SANTA g%
21st | 23rd DEC (9:30-11:30am)

£35 per child includes: breakfast & drink, meet & greet with Santa, picture moment
with Santa, gift & letter from Santa and a storytime session with Santa.

S R R A e T L e
S MEET SANTA AT THE EAGLE

14th | 21st | 23rd DEC (1-3pm)

Dine from our Festive menu & meet Santa while you're here! Includes: meet & greet
with Santa, picture moment with Santa and a small gift from Santa.

CHRISTMAS EVE
MR & MRS CLAUS VISIT THE EAGLE!
Join us on Christmas Eve & meet not only Santa, but Mrs Claus alsol!
Normal food menu served on Christmas Eve. Mr & Mrs Claus will be here 3-5pm.

TOBOOK PLEASE CONTACT US
Call: 01253 542141 | Email: enquiri 1

g| ton.co.uk | Visit: www.eagleweeton.co.uk o

FESTIVE EVENTS

SIGN UP TO OUR MAILING LIST TO BE THE FIRST TO HEAR ABOUT
OUR OTHER FESTIVE EVENTS & SEASONAL DISCOUNTS!

TO SIGN
UP NOW! 4
S L0z
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GIFT CARDS

GIVE THE GIFT OF MAKING MEMORIES THIS CHRISTMAS.

Our gift cards are redeemable at any of our venues against food, drink, or accommodation.
Purchase in any venue to receive the cards immediately or scan the QR code below
to order online & have them posted to you or the recipient.
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