
GLUTEN 
FREE MENU

BAR SNACKS & STARTERS
HUMMUS (ve) 8.40 

Harissa, tahini, crispy chickpeas, smoked paprika, toasted bread

ROASTED TOMATO SOUP (v)(ve*) 7.50 
Pesto crème fraiche, garlic bread

SPICED PRAWN PIL PIL 12.50 
Roasted peppers, onions & garlic, dipping bread

HALLOUMI FRIES (v) 8.75 
Hot honey, aïoli, pomegranate, fresh mint

PAN FRIED SCALLOPS 12.75 
Creamy garlic & wild mushroom risotto, bacon crisp

WILD MUSHROOMS ON TOAST (v)(ve*) 9.20 
Crème fraiche sauce, truffle, parmesan

BURGER & SANDWICHES
FRENCH DIP STEAK SANDWICH 17.50 
Rump steak, Emmental cheese, fairground onions, 

Dijonnaise, dipping gravy, fries

THE EAGLE DOUBLE CHEESEBURGER 15.85 
British beef, American cheese, Russian dressing, pickles,  

shredded lettuce, tomato, red onion, slaw, fries

SALT & PEPPER CHICKEN BURGER 15.85 
Grilled chicken breast, salt & pepper seasoning,  

spring onions, aïoli, pickles, fries

SPICED ONION BHAJI BURGER (ve) 15.85 
Marinated sesame cucumber, mango chutney,  

curry mayonnaise, pickles, shredded lettuce, fries

Add: Streaky bacon +2.75 / Fried egg (v) +1.50 
American cheese (v) +1.00 

Upgrade: ‘Filthy’ fries +2.25 / ‘Posh’ chips (v) +2.25 
Salt ‘n’ pepper fries (ve) +2.25

SALADS
PERI PERI CHICKEN SALAD 15.80 

Mango, pomegranate, spinach, quinoa, sour cherries, 
roasted butternut squash, sun-blushed tomatoes, 

mint & tahini dressing

VEGAN BUDDHA BOWL (ve) 14.75 
Slow roasted butternut squash, herby quinoa, 
falafel, tahini, hummus, harrisa, salt & pepper 

broccoli, toasted bread

Add: Grilled chicken breast +3.50 / Grilled halloumi (v) +3.50

DESSERTS
CHOCOLATE BROWNIE (v) 8.15 

Chocolate sauce, vanilla ice cream 

CHOCOLATE & CHERRY PAVLOVA (v) 8.45  
Chocolate cream, Amarena cherries, cherry ice cream, 

pistachio crumb

DAIRY FARM ICE CREAM & SORBETS 
Two scoops 4.60 | Three scoops 6.40

ICE CREAM (v) 
Chocolate | Vanilla | Strawberry 

Clotted Cream | Black Cherry | Cinnamon

SORBET 
Lemon | Mango | Raspberry

MAINS
GARLIC ROAST CHICKEN 18.65 

Creamy mushroom, pea, spinach & caramalised 
onion fricassee, baby roasted potatoes, 

pancetta, chicken & thyme sauce

CONFIT DUCK MASSAMAN CURRY 18.00 
Spinach, sweet potato, glazed pak choi, pickled chilli,  

crispy onions, lime & coriander rice

CIDER & MUSTARD GLAZED BACON CHOP 17.35 
Garlic mash, apple purée, roasted red onion, 

braised leek, cider sauce

10OZ RUMP STEAK 26.50 
Confit shallot, cherry tomatoes, roasted mushroom, 

garlic butter & parmesan chips

Choice of sauce: Peppercorn / Red wine gravy

SIDES
HAND-CUT CHIPS / FRIES (ve) 5.00

FILTHY FRIES WITH AÏOLI & BACON 6.00

SALT ‘N’ PEPPER FRIES (ve) 6.00

POSH CHIPS WITH PARMESAN 
& TRUFFLE OIL (v) 6.00

HOUSE SALAD (ve) 5.50

BUTTERED GREENS (v) 6.00

BUTTERY MASH (v) 5.00

SALT ‘N’ PEPPER BROCCOLI (ve) 6.00

GRAVY / RED WINE GRAVY 3.00

PEPPERCORN SAUCE 3.00

THE SUNDAY ROAST
Served every Sunday 12-8pm

BRITISH ROAST BEEF 15.85 
ROAST CHICKEN 16.35 

Roast potatoes, parsnip purée, root vegetable crush, 
glazed carrots, seasonal greens, homemade gravy

LUNCH SANDWICHES
Served Mon to Sat, 12-5pm

ROAST CHICKEN SANDWICH 9.70 
Black pepper mayonnaise, fairground onions,  

dipping gravy

PRAWN & AVOCADO SANDWICH 9.70 
Marie Rose sauce, baby gem lettuce

Add: Mug of soup (v) +3.00 / Cup of fries (ve) +2.50


