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SERVED FROM
Thursday 26th November

ro
Saturday 19th December

LUNCH 12pm - gprv | Wednesday Saturday
DINNER spm  gpm  Monday Saturday

TWO COURSIS $£30.00
THREE COURSES £37.50
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Celeriac, Chestnut & Cranberry Soup VG/GFO
Crispy sage. croulons

Chiclen Liver Parfait GFO
onion jam, pickles, sourdough

Smoled Burrata GEVO
Bayonne ham, roast pear, hazelnut vinaigrette

Bergamot Cured Salmon GF
heritage beetroot, horseradish cream, winter leaves
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Roast Bronze Turley GF

sage stufling. bacon. potato terrine, charred sprouts. carrot garnish

Cod [Loin Kiev GF
Cajé de Paris butter, pomme puree, cavolo nero

\'enison LLoin
salsify. pancetta, chanterelle mushrooms. Cumberland sauce

Roast Crown Prince Squash VG/GF
romesco sauce, butter beans, pomegranate &6 pistachio crust
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Christmas Pudding Crumble v
clementine chantilly

Apple Charlotte v

spiced creme Anglaise

\anilla Rice Pudding VG/GF
prunes in A\rmagnac

Cropwell Bishop Stilton & Toasted Malt Loaf v

poached quince

V \egetarian | VG Vegan | GF Gluten Free
VO \Vegetarian Option | VGO Vegan Option | GFO Gluten 'ree
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Christmas bookings are now being taken for the 26th November
until the 1gthy December. Reservations for lunch and dinner are available
for groups of two or more pgoplg Monday-Saturday (lunch service
Wednesday Saturday). Please be aware a 12.5% service charge will
be added to yvour food and drinl bill on the day:.
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Our chefs have carefully chosen what food they would like to showcase
using seasonal, sustainable and locally sourced ingredients.
For advice on ordering, spealcwith a member of the team; the menus have
been designed to be easily altered to cater for all allergies.

V \egetarian | VG Vegan | GF Gluten Free
VO Vegetarian Option | VGO Vegan Option | GO Gluten Free Option
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In order to finalise your booking, a completed pre-order must be returned
0 Us & minimum of two weeks before the date of yvour booking. All bookings
are also required to pay a 210 per person deposit in advance to confirm the table.
This deposit can be paid by cash or card, in person or over the phone, and must be
paid a minimunm of two weeks before your booking. 'T'he full deposit will be redeemed
against your final bill. Any last minute boolkings will be permitted at the

managements discretion depending on availability. There are some evenings
which prove to be more popular than others in this time, so we advise booking
carly to avoid disappointment!




w‘ \\e understand that sometimes, for whatever reason, bookings need
to be cancelled. et us know a minimum of 7 days before your booking
and we will offer you a tull refund of your deposit. If you would lilke to add
or remove a guest, please let us know a minimun of 48 hours in advance and we
will do our best to accommodate any changes. However, for any drop-outs
not notitied 48 hours in advance, we will deduct the 210 deposit for each
no show as our chefs and staft will have already begun preperations
for your arrival.
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\We have two lovely function spaces here at the IHastield, available for
private hire for larger groups. For more information, please get in touch
with our F-vents manager at:
events@theeasttieldpub.co.ulk
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Our management team are waiting to hear from you via email at
info@theeastiieldpub.co.ulk
[f you are unable to use email, our phone number is
0117 379 0979. or perhaps ask a staff member for more information
next time you are in the pub for a drink or meal.
Please note - reservations for our Christmas menu cannot be made
online through ResDiary.
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