STARTERS
Soup of The Day, served with a warm bread roll (V) 5.00
Hand-made Fish Cake, confit fennel with rocket, caper, lime dressing 6.00
Chicken Liver Parfait, apple & thyme chutney, crostini 6.00
Prawn & Crayfish Cocktail, Bloody Mary sauce, brown bread & butter 7.00
Creamy Leek & Wild Mushroom Tart, rocket salad & balsamic (V) 6.00

MAINS
Roast Breast of Corn Fed Chicken, dauphinoise potatoes, green beans, shallot sauce 14.00
Fillet of Salmon, gnocchi, spinach, white wine & dill sauce 14.50
Pork Plate, slow cooked belly, parma ham wrapped tenderloin, quail scotch egg, smoked mashed potato,
apple puree, garlic green beans & gravy 16.50
Beef Stroganoff, tender Beef with mushroom, onions, peppers & gherkins in a creamy paprika sauce, basmati rice 12.00
Gnocchi, wild mushroom, spinach & garlic cream (V) 10.00

DESSERTS
All desserts 5.50 each
Salted Caramel Chocolate Torte, vanilla ice cream
Lemon Tart Raspberry Coulis, clotted cream
Ginger & Vanilla Bean Crème Brûlée, with a shortbread biscuit
3 or 5 Cheeses
Locally sourced Oxfordshire Cheeses, chutney, grapes, celery, crackers & crusty bread 7.00/9.00

SPREAD EAGLE CLASSICS

FROM CHEF’S CHARGRILL

Crisp Beer Battered Fish & Chips, mushy peas, tartar sauce, & lemon 12.00

Our steaks are from beef herds which have been sourced
from Trusted UK farms, where animals are reared
naturally outdoors.

Pie of the Day, Chunky chips, peas & gravy 11.00
Honey Glazed Ham, double egg, peas & chips 10.00

28 Day Aged Steaks, all served with watercress, chips &
a choice of peppercorn, béarnaise sauce or garlic butter
20oz Rib Eye Steak- to share 44.50
8oz Rump 16.50

THE EAGLE BURGERS - HOMEMADE - CHARGRILLED
All served on a toasted brioche bun, with tomato, little gem, gherkin, with slaw & chips
7oz Beef Burger 12.00
Chicken Breast Burger 10.00
add bacon 1.00

add cheese 1.00

6oz Fillet 23.00
8oz Flat Iron Steak 14.00
French Trimmed Pork Chop, apple, shallot tarragon butter
13.50
Add Roast field mushroom & Garlic grilled tomatoes 2.50

OUR SALADS

SIDES

Caesar Salad, crisp cos lettuce, golden croutons, anchovies, parmesan cheese finished
off with home-made Caesar dressing 8.00 - Add Chicken 2.00

All sides 3.00 each

Tuna Nicoise, hard boiled egg, red onion, new potatoes, spinach, green beans & flaked
tuna topped off with a basil pesto dressing 10.50

Buttered Spinach

Garlic, Ginger & Sesame Beef Salad, marinated tender beef, dressed leaves 11.00
Goats Cheese, toasted walnut, rocket, & beetroot salad with a whole grain mustard
dressing (V) 9.50
Ploughman’s, cheddar cheese, blue cheese, home-cooked ham, pickled onions,
beetroot, boiled egg, chutney & crusty bread 10.00

House Selection of Savoy Cabbage, Green Beans & Peas

Beer Battered Onion Rings
House Slaw
Mixed Leaf Salad
Chunky Chips
Garlic Bread

Some of our menu items contain allergens and there is a risk that traces of these may be in any other food served here. We understand the dangers to those with severe allergies so have recorded which of these menu
items contain any of the 14 named EU allergens as an ingredient. Please ask to speak to a team member who can provide you with this information and may be able to help you make an alternative choice.
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