— a4t WEETON —
LARGE PARTY MENU

2 COURSE 30.00 | 3 COURSE 35.00

STARTERS

SWEET POTATO & COCONUT SOUP (ve) : HUMMUS & GARLIC FLATBREAD (ve)(gf’)

Harissa roast chickpeas, rosemary focaccia bread : Confit garlic, sun blushed tomatoes & pesto oil
FISH TACO : HONEY GLAZED CHIPOLATAS (gf”)
Panko breaded Haddock, caper and pea slaw, tortilla, : Wholegrain mustard dip

mango & jalapefio salsa, charred lime

MAINS

ON SUNDAYS ALL ROASTS FROM OUR MAIN MENU CAN BE INCLUDED

BRAISED BEEF WELLINGTON : CHICKEN & CHORIZO RIGATONI
Buttery mash, Honey glazed carrots, crispy kale, : Cream & white wine sauce, garlic chicken, chorizo, pesto,
carrot purée, gravy toasted pine nuts, sun blushed tomato, rocket
MAPLE GLAZED BACON CHOP (gf) THE EAGLE DOUBLE CHEESEBURGER (gf*)
Fried hens egg, roasted pineapple, hand cut chips, : British beef, brioche bun, American cheese, Russian dressing,
maple mustard ketchup pickles, shredded lettuce, tomato, red onion, slaw, fries
MANGO & COCONUT CURRY FISH & CHIPS
BUTTERNUT SQUASH & SESAME FALAFEL (ve) : Fresh Fleetwood fish, hand-cut chips, beer batter,
OR GARLIC & CHILLI CHICKEN : tartare sauce, minted mushy peas

Mango, mangetout, peppers, harissa roast chickpeas, pickled
red chilli, lemon coriander rice, glazed pak choi, garlic flatbread

DESSERTS

SNICKERS CHEESECAKE (V) STICKY TOFFEE PUDDING (V)

Baked cheesecake, snickers sauce, salted caramel drizzle, Sticky toffee pudding, banoffee sauce,
dry roasted peanuts, vanilla ice cream : banana ice cream & toasted banana chips
APPLE CRUMBLE (V) VANILLA ICE CREAM (V) (ve”)(gf)
Oat top, cinnamon ice cream : Three scoops

ADD DRINKS

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

*Pre-order prices only é

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




