
CHRISTMAS 
& NEW YEAR

2 0 2 6



2  C O U R S E£ 1 5 . 0 0  3  C O U R S E£ 2 0 . 0 0  

 F E S T I V E  D I N I N G
MON -  THU |  2  COURSE £31 .50  -  3  COURSE £36 .50
FRI  -  SAT |  2  COURSE £33 .00  -  3  COURSE £38 .00

Ava i l ab le  13 th  Nov  -  23rd  Dec  2026  wi th  advanced  book ing  &  pre-order  on ly .   
Not  ava i l ab le  Sundays .

S T A R T E R S

M A I N S

D E S S E R T S

A £ 10pp  non-re fundab le  depos i t  i s  requ i red  to  secure  book ings  -  payab le  on l ine  on ly  w i th in  7  days  o f  in i t i a l  enqu i ry .
 A l l  guests  must  d ine  f rom the  “Fest i ve  D in ing”  menu .  A  fu l l  food  pre-order  i s  requ i red  3  days  pr ior  to  your  book ing  date .  

A  d i scret ionary  serv ice  charge  wi l l  be  added  to  a l l  b i l l s .
P lease  make  us  aware  o f  any  a l l e rg ies  or  in to lerances  upon  book ing .  P lease  ask  for  our  vegan  &  g luten  f ree  menu   

K I D S  F E S T I V E  D I N I N G

BROCCOLI  &  STILTON SOUP (v )
Deep  f r ied  crouton  

CHICKEN &  HAM HOCK TERRINE
Pick led  veg ,  toas ted  gar l i c  c iabat ta

PRAWN COCKTAIL
King  prawn &  Green land ic  prawns ,  Mar ie  Rose

sauce ,  brown b loomer

ROAST TURKEY 
Rosemary  roasted  potatoes ,  carrot  purée ,  g lazed  root

vegetab les ,  map le  sprouts ,  w inter  greens ,  p ig  in
b lanket ,  sage  &  on ion  s tu f f ing ,  turkey  gravy

 ROASTED SQUASH,  CHESTNUT,  GOATS CHEESE &
SPINACH PARCEL  ( v )

Rosemary  roasted  potatoes ,  carrot  purée ,  g lazed  root
vegetab les ,  map le  sprouts ,  w inter  greens ,  sage  &  on ion

stu f f ing ,  c ider  &  sage  gravy

YULE LOG (v )
Dark  choco la te  ganache ,  brandy  sauce ,

Chant i l l y  cream,  w inter  berr ies

WINTER BERRY MESS SUNDAE (v )
Winter  berr ies ,  van i l l a  i ce  cream,

mer ingue ,  Chant i l l y  cream 

WILD MUSHROOMS ON TOAST  ( v )
Crème f ra îche  sauce ,  parmesan ,  f resh  herbs  &

toasted  whi te  b loomer

DEEP FRIED BRIE  WEDGES (v )
Truf f le  o i l ,  parmesan  &  caramel i sed  on ion  mayo  d ip

DOUBLE BACON,  BRIE  &  HOT HONEY BURGER 
Br i t i sh  bee f ,  F rench  br ie ,  c r i spy  sha l lo ts ,  s t reaky  bacon ,

D i jonna ise ,  rocket ,  red  on ion ,  pretze l  bun ,  f r ies

CHICKEN FORESTIÈRE 
Gar l ic  but ter  mash ,  honey  g lazed  carrots ,

tenders tem brocco l i ,  c reamy mushroom sauce

CURRIED SEABASS 
Pan  f r ied  seabass ,  bombay  potatoes ,  curry

vegetab le  broth ,  c r i spy  ka le

BRAISED BEEF  WELLINGTON 
Rosemary  roasted  potatoes ,  carrot  purée ,  g lazed  root

vegetab les ,  map le  sprouts ,  w inter  greens ,  p ig  in
b lanket ,  sage  &  on ion  s tu f f ing ,  gravy

 WHITE CHOCOLATE &  PISTACHIO
CHEESECAKE (v )

Vani l l a  baked  cheesecake ,  wh i te
choco la te  sauce ,  p i s tach io  crumb

STICKY TOFFEE PUDDING (v )
Tof fee  Sauce ,  van i l l a  i ce  cream 

ROAST TOMATO SOUP (v )
Baked  bread  &  but ter

S T A R T E R S

CHIPOLATA SAUSAGES
Ketchup  d ip

ROAST TURKEY
Rosemary  roasted  potatoes ,  carrot  purée ,

g lazed  root  vegetab les ,  map le  sprouts ,
w inter  greens ,  p ig  in  b lanket ,  sage  &  on ion

stu f f ing ,  turkey  gravy

M A I N S

 ROASTED SQUASH,  CHESTNUTS,  GOATS
CHEESE &  SPINACH PARCEL (v )

Rosemary  roasted  potatoes ,  carrot  purée ,  g lazed
root  vegetab les ,  map le  sprouts ,  w inter  greens ,

sage  &  on ion  s tu f f ing ,  c ider  &  sage  gravy

STICKY TOFFEE
PUDDING (v )

Tof fee  sauce ,  van i l l a
ice  cream

D E S S E R T S
ICE  CREAM &  FRESH

BERRIES  ( v )
Two scoops

CHEESEBURGER
Br ioche  bun ,  sk in  on  f r iesHUMMUS (v )

Carrot  &  cucumber  s t icks

To share :  Pigs  in  b lankets  £7 .00

10  &

Under



Dine from our festive menu & meet Santa, includes
picture moment with Santa and a small gift from Santa*

£20 per child includes: breakfast & drink, meet & greet,
picture moment with Santa, gift & letter from Santa. 90
min  sessions. 8.30am & 10.30am booking slots 

Meet  Santa  at  The  Eag le
19th  |  2 1 s t  Dec

Caro ls  by  Cand le l ig ht
4  Dect h

From 6.30pm | Thornton - Cleveleys Brass band will be
joining us to help us get into the festive mood.

Performing Christmas Carols old and new

Quizmas
8  Dect h

8-10pm | Paul from The Lytham Event Company will be
swinging by to test you on some Christmas

connundrums. Prize for best Christmas jumper. 

Chr is tmas  Eve  wi th  Santa
24th  Dec

Join us on Christmas Eve 1-3pm & meet Santa before he
flies back to the north pole on the most important

night of the year 

Fest ive  Wreath  Mak ing
25th  Nov  &  2  Decn d

55pp | 10am-12pm | Join us here at The Eagle with Chanel
from Bloom & Blossom to help guide you to create your

own festive wreath 

Breakfas t  w i th  Santa
19th  |  2 1 s t  Dec   

 C h r i s t m a s  E v e n t s  a t  T h e  E a g l e

To book  p lease  get  in  touch
Ca l l :  0 1253  542  14 1  

Emai l :  enqu i r ies@eag leweeton .co .uk
Vis i t :  w w w.eag leweeton .co .uk



N E  W   Y  E  A  R  ‘  S    E  V  E
-  4  COURSE DINNER £90  -

Ava i l ab le  3 1s t  Dec  2026  f rom 7 :30pm wi th  advanced  book ing  &  pre-order  on ly

MEZZE BOARD

STARTERS
POSH SCAMPI

Prawns ,  sca l lops ,
monkf i sh  ta i l ,  l emon

mayo  &  pea  purée

POTTED BEEF
With  gar l i c  crost in i  &

p icca l i l l i

CRISPY DUCK SALAD 
Cr ispy  duck  leg ,  mixed

lea f ,  orange ,  p ick led
rad ish ,  spr ing  on ions ,

edamame

Smoked  chicken ,  venison  pastrami ,  Engl i sh  cheddar ,  smoked  a lmonds ,  red  onion
chutney ,  gar l ic  crost in is ,  p ick les  &  sun  b lushed  tomatoes

8OZ FILLET STEAK +£3  supplement
Potato  terr ine ,  c reamed sp inach ,  peppercorn  sauce

SEABASS
Wild  mushrooms ,  ka le ,  sautéed  potatoes ,  wh i te  w ine  &  cream sauce

MALAYSIAN CURRY (v )
Gri l l ed  vegetab les ,  j a smine  r ice ,  f l a tbread  

MAINS

MILLIONAIRE ECLAIR  (v )
Chant i l l y  cream,  choco la te  &  caramel  sauce ,  choco la te  crunch  ba l l s ,  fudge  b i tes

PISTACHIO BANANA SPLIT  (v )
Brû lée  banana ,  Chant i l l y  cream,  b lack  cherry ,  p i s tach io  &  van i l l a  i ce  cream

WHITE CHOCOLATE CRÈME BRÛLÉE (v )
Homebaked  shortbread ,  raspberr ies

DESSERTS

A £25pp  non-re fundab le  depos i t  i s  requ i red  to  secure  book ings  -  payab le  on l ine  on ly .  
Fu l l  pre-order  i s  requ i red  by  Dec  20th .  

A  d i scret ionary  serv ice  charge  wi l l  be  added  to  a l l  b i l l s .

P lease  make  us  aware  o f  any  a l l e rg ies  or  in to lerances  upon  book ing .

PROSECCO ON ARRIVAL

GET THE PARTY ROCKING INTO THE NEW YEAR WITH
LIVE  MUSIC ,  BAGPIPER AND F IREWORKS.

TEMPURA VEGETABLES (V )
Soya  mayo  &  sweet  ch i l l i

d ip

DUCK BREAST
Cherry  puree ,  tenders tem broco l l i ,  baby  carrots ,  new potatoes ,  red  wine  jus ,

p i s tach io

MOROCCAN LAMB
Sp iced  g iant  cous  cous  wi th  cucumber  &  tomatoes ,  tenders tem brocco l i ,  sp iced

red  pepper  &  tomato  sauce ,  pomegranate ,  cor iander

DAIRY FARM ICE  CREAM (v )  
2  scoops  o f  i ce  cream,  served  wi th  wafer  &  seasona l  berr ies
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