Chef’s Three Course Menu

£16.95
Starters
Homemade Soup of the Day

served with ciabatta bread

Vine Ripe Tomato and Basil Salad      
with baby mozzarella and balsamic reduction

Smoked Mackerel and Saffron Potato Terrine     

with lemon mayonnaise and wild roquette

Ham Hock Ballotine   
 with smoked bacon and pea dressing

Main courses
Breast of Chicken     

 herb mash, sautéed wild mushrooms and red wine sauce

Scottish Salmon Fillet   

crushed new potatoes and tomato consomme

Eaton’s  Homemade Burger   

topped with bacon, caramelised onions with french fries  and a choice of stilton or cheddar cheese

prepared by our chefs using fine minced steak – served medium to well

Chicken, Ham and Leek Pie    
  served with herb mash and  peas
English Asparagus Risotto     

   with shaved parmesan salad 

All food is prepared and home cooked from fresh each day for you. Please advise us if you have any specific dietary requirements.  

Some of the above dishes may contain nuts or have been in contact with nuts at some time.

Desserts

Chocolate Fondant     

with vanilla ice cream

Selection of Ice Creams & Sorbets     
choice of  vanilla and chocolate ice cream or raspberry sorbet 

Espresso Crème Brulee   

served with shortbread and chocolate ganache

Lemon Posset with Raspberry Jelly       

with fresh raspberries and raspberry sorbet
Cheese Board    (Supplement of £3.00)

a selection of french and english cheeses with crackers

All food is prepared and home cooked from fresh each day for you. Please advise us if you have any specific dietary requirements.  

Some of the above dishes may contain nuts or have been in contact with nuts at some time.
















