
While you wait
Mixed pitted olives (vg) (88 Kcal) 4.5

 Sourdough and butter (v) (253 Kcal) 5

Starters
 Smoked Brixham mackerel pate, cornichons, sourdough (572 Kcal) 7.5

Wiltshire beetroot hummus, toasted flatbread (v) (622 Kcal) 8

Wi ld mushroom soup, truffle oil, sourdough (vg) (478 Kacal) 8.5

Corned beef croquettes, black treacle mayo (650 Kcal) 9.5

Mushroom, spinach and smoked applewood cheddar, sourdough (vg) (586 Kcal) 8

Sharers
(Based on two to three sharing)

Honey and poppy seed baked Somerset camembert, sourdough, apple and pear chutney (v) (931 Kcal) 20

Eagle board: chimchurri chicken wings, Suffolk salami, pitchfork cheddar, Turkey and apricot Scotch egg, 

pork, apple and leek sausage roll, apple and pear chutney, pickles, toasted sourdough (2104 Kcal) 40

Garden board: glazed Fennel, Portabello mushrooms, Roasted Wiltshire beetroot, Padron peppers, beetroot hummus, pickles,

multiseed crispbread, apple and pear chutney, mint yogurt (vg) (1454 Kcal) 35

Mains
Bavette steak, Warwickshire watercress, chunky chips, green peppercorn sauce (1010 Kcal) 20

Young's beer battered haddock, chunky chips, tartare sauce, mushy peas (1232 Kcal) 18

Chicken Kiev, herb butter, Cornish mids, variegated kale (1189 Kcal) 19

The Eagle beef burger, beer onions, cheese, iceberg, pickles, ketchup, mayo, fries (1435 Kcal) 17

Plant burger, beer onions, cheese, iceberg, pickles, ketchup, mayo, fries (vg) (899 Kcal) 17 

Irish kettlye salt marsh beef and Guinness stew, mash  (1078 Kcal) 22

Venison, pheasant and caramelised onion sausages, mash, braised red cabbage, gravy (1173 Kcal) 18

Wiltshire beetroot, cavala nero, hazelnut risotto (vg) (923 Kcal) 13.50

Shropshire chicken Caesar salad, soft-boiled egg, anchovies (812 Kcal) 14

Sides
Fries, aioli (v) (783 Kcal) 5

Charred baby gem salad, shallots, lemon zest (vg) (231 Kcal) 4

Chunky chips, aioli (v) (825 Kcal) 5

Pitchfork cheddar macaroni and cheese, parsley crust (v) (819 Kcal) 6

Honey roasted carrots, pumpkin seeds, (v) (168 Kcal) 6

Spinach, shallots, garlic butter (vg) (178 Kcal) 6

Espresso Martini 11 Passionfruit Martini 12 Negroni  10.5

We‘re proud to be championing British farmers and producing fresh food sustainably.

Before you order your food & drinks, please inform a member of staff if you have a food allergy or intolerance.
Tables of 4 or more are subject to a discretionary service charge of 12.5%. 

An adult's daily recommended allowance is 2000 kcal.
Fish may contain small bones, game may contain shot. All weights & measures are accurate before being cooked. (V) vegetarian, (Vg) vegan.


