
N I B B L E S

Cortijo Olives VG/GF 4.0
 
House Focaccia, PX Vinegar, Olive Oil VG 4.5
 
Salted Almonds VG/GF 4.0

S M A L L  P L A T E S

Jerusalem Artichokes Soup GFO 7.5
smoked pork belly lardons, cavolo nero pesto, croutons

Buttermilk Chicken Tenders GF 7.5
house chilli sauce, aioli
 
Braised lamb shoulder “shepherd's pie” GF 8.5
peas, baby onions
 
Crispy Seafood - Squid, Cod & Whitebait GF 8.5
Old Bay aioli, lemon
  
Chestnut mushroom & Blue Cheese Arancini V 7.5
toasted pumpkin seeds

Baked Romanesco V/GF 7.5
Fresh herb yogurt dressing, crushed hazelnuts  
 
Grilled Goats Cheese Salad V/GF 8
heritage beetroot, pear, candied walnuts, bitter leaves
 

S I D E S
 

House Salad VG/GF 4
 
Patatas Bravas, garlic aioli V/GF 5
 
Skin-On Fries VG/GF 4
 
Black Bean Chili Fries VGO/GF 5.5/9
jalapeños, cheddar cheese

K I D S

Pork & Leek Sausage, fries & peas GF  6
 
Battered Haddock, fries & peas            6
 
Cheese & Tomato Pasta V/VGO 5
 
Crispy Chicken, fries & peas GF 5.5

M E N U
Served 12pm-3pm  |  5pm-9pm

V vegetarian  |  VG vegan  |  GF gluten free  |  VO vegetarian option available  |  VGO vegan option available  |  GFO gluten free option available
Our kitchen contains allergens. Please inform a member of staff before ordering & we will try our best to accommodate you.

Service is not included for small groups, however a discretionary 10% service will be added to groups of 6 or more

C L A S S I C S

Smoked Morteau Sausage GF 17
aligot mash, red cabbage, sage & onion gravy

Salmon, Cod & Brown Shrimp Fish Pie 17
shaved fennel, apple, caper & crouton salad

Steak of the Day GF Ask staff for today’s cut 
roasted vine tomatoes, peppercorn sauce, hand-cut chips

Crispy Aubergine Schnitzel VGO/GFO 16
tabbouleh salad, pickled cabbage, yogurt, house chilli sauce                                                                                                                                                                                                                               
The Eastfield Beef Burger GFO 15
house relish, dill pickle, baby gem, tomato, skin-on fries

Teriyaki Chicken Burger GFO 16
house slaw, coriander, chili, baby gem, skin-on fries

Sweet Potato & Black Bean Burger VG/GFO 15
BBQ pulled jackfruit, baby gem, tomato, skin-on fries

Beer Battered Fish & Chips   small 9
minted peas, hand-cut chips, tartare sauce large 16

D E S S E R T S
  

Pecan Sticky Toffee Pudding V 6
butterscotch sauce, vanilla ice cream
 
Bramley Apple Crumble Cake V 6
caramel biscuit ice cream
 
White Chocolate Cheesecake V          6
blueberry coulis
 
Ice Cream & Sorbet     one scoop 2.5 | 2 scoops 3.5


