EATON
SQUARE

BAR & RESTAURANT

STARTERS

(W GF ROASTED JERUSALEM ARTICHOKE SOUP 7.50
dehydrated granny smith apple « fresh black truffle « artichoke crisps

CONFIT CHICKEN ROULADE 9.50
bcby gem * crispy cured pig * cucumber ribbons ¢ charred focaccia * smoked gor|ic dressing .
parmesan

(W GF BLACK TRUFFLE BURRATA CHEESE 10.50

heri’roge tomato * 36° balsamic caviar * basil sorbet

GF PAN SEARED SCOTTISH SCALLOPS 12.50

coconut & cauliflower porridge * seaweed crisps * dehydrated white grapes

NORTH SEA SALT CRISPY BABY SQUID 8.50

spring onion salsa * chilli jam * micro coriander cress * fresh lime

(W GF HERITAGE BEETROOT RAVIOLI SALAD 10.50

Sainte-Maure good"s cheese curd ¢ beetroot coulis * candied hazelnuts

GF WILD BERRIES CURED SCOTTISH SALMON 10.50

fresh horseradish chantilly « caper berries * nasturtium blue

SHARING PLATTERS

EATON SQUARE PLATTER 18.50
San Daniele ham ¢ Iberico chorizo ¢ Tuscan salami ¢ duck liver pochH'  buffalo mozzarella *
onion chutney « rocket salad

GF BARBECUE FULL BACK BABY PORK RIBS 16.50

app|e coleslaw spring onion salsa * chilli jam ¢ sesame crust ¢ skin-on French fries

(V) VEGETARIAN PLATTER 15.50
smoked oubergine caviar * hoummos & olive oil * tzatziki « falafel ¢ stuffed vine leaves * goa’r's
cheese spring rolls « rocket salad * pita bread

EATON SQUARE CHEESE SELECTION 12.50

quince jelly « fresh fruits « crackers

Please ask your server for o||ergens. A discre+ionory 12.5% serv. chorge will be added to the total bill



EATON
SQUARE

BAR & RESTAURANT

MAIN COURSES

GF BAKED CRISPY SKIN HALIBUT 22.50

baby root vegetable ¢ cherry tomato compote « lobster bisque * Alfalfa cress

CHAR-GRILLED GIANT PRAWNS 23.50
squid ink spoghe’r’ri * coghac * fresh chilli « lobster bisque

GF SEARED SEA BASS 19.50

sautéed spinach « pickled fennel « brown miso * sesame crust

GF PAN ROAST SCOTTISH SALMON 16.50

cauliflower porridge * pak choi * Samphire seaweed * sauce vierge

SLOW COOKED GUINEA FOWL 16.50

foie gras pcmcoi’r * crispy confit |eg * celeriac truffle mousse ¢ enoki mushrooms

APPLE WOOD SMOKED DUCK BREAST 21.50

pear puree * brandy cream spinach * blackberry jus ¢ beetroot powder

CONFIT WELSH LAMB SHOULDER 19.00

lamb neck croquettes ¢ ratatouille * parsnip puree * onion pearls  lamb jus

GF 28 DAY DRY AGED SIRLOIN STEAK (10 02) 23.50

po|en+0| chips or skin-on French Fries e water cress * peppercorn sauce

GF BUTTERMILK VEAL CHOPS 27

baby root vegetables + truffle mash « veal jus

(W GF BAKED MISO AUBERGINE 14.50

pink ginger smoked cubergine caviar * sauce vierge

FRESH SHEEP RICOTTA GNUDI 14.50

charred celeriac * baked beetroot * herii‘oge boby carrot * beurre noisette

SIDE DISHES

) BLACK TRUFFLE MAC & CHEESE 6.50 (W GF ROSEMARY RATATOUILLE 4.50
(WGF CHILLI & GINGER PAK CHOI 4.50 (WGF SKIN-ON FRENCH FRIES 3.95
(V)GF WILD ROCKET SALAD 350 (V) GF TRUFFLE POLENTA CHIPS 4.50

Please ask your server for o||ergens. A discre+ionory 12.5% serv. chorge will be added to the total bill



EATON
SQUARE

BAR & RESTAURANT

DESSERT MENU

APPLETARTE TATIN 7.50

lavender & white chocolate ice cream « rose petal meringue

PASSION FRUIT CHEESECAKE 7.50

gingernu+ soil rcspberry & lime sorbet * macaron

DARK CHOCOLATE FONDANT 8.50

sesame tuile * salted caramel ice cream

ESPRESSO DATES PUDDING 7.50

Amaretto mousse ¢ Irish coffee ice cream

CAMOMILE CREME BRULEE 7.50

charred compressed pineapple * strawberry & mint sorbet

HOME MADE SELECTION OF SORBETS & ICE CREAMS 6.50
mango sorbet * raspberry & lime sorbet ¢ strawberry & mint sorbet « lavender & white
chocolate ice cream « salted caramel ice cream

EATON SQUARE CHEESE SELECTION 12.50

quince jelly « fresh fruits « crackers

DIGESTIVES & LIQUEURS

LIMONCELLO 6.50
AMARETTO DISARONNO 6.00
DOW'S FINERUBY PORT 6.00

FERNET BRANCA 6.00
GRAPPA DI MOSCATO 10.00
TI0 PEPE SHERRY 6.00

TIA MARIA COFFEE LIQUEUR 6.00

9 e you xjoed yous meal!

Please ask your server for o||ergens. A discre+ionory 12.5% serv. chorge will be added to the total bill



