
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  
Buttery mash, honey glazed carrot, crispy kale, 

carrot purée, beef gravy

BARBECUE GLAZED BACON CHOP (gf)  
Baked potato with crème fraîche & bacon, 

barbecue slaw, buttered corn

SEABASS & SEAFOOD LINGUINE   
Calamari, mussels, king prawns, cherry tomatoes, 

sauce Américaine, fresh herbs

PAN FRIED CHICKEN SUPREME  
‘Nduja & chorizo risotto, green vegetables, herb oil, fresh parmesan

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

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

TRUFFLE MUSHROOM & BROCCOLI
TAGLIATELLE (ve)  

Mushroom cream sauce, tempura broccoli, 
spinach, fresh herbs, toasted almonds

STARTERS
FRENCH ONION & THYME SOUP (v)(gf*) 

Gruyère topped focaccia

HUMMUS & GARLIC FLATBREAD (ve)(gf*) 
Harissa, tahini, crispy chickpeas, smoked paprika

CHICKEN LIVER PARFAIT  
Cumberland chutney, apple & walnut salad, 

toasted brioche

CRISPY HOT & SOUR PORK BELLY  
Thai noodle salad


