
DRINKS MENU



WELCOME TO 
THE EATON OAK

A former farmhouse named Squires, built in the 1800’s, now a pub 
& restaurant with rooms. The Eaton Oak sits on the outskirts of 
St Neots, convientiently located just off the A1 and in the heart 

of the Eaton Ford community.

Whether you are in the mood for a leisurely weekend breakfast, a 
light lunch or celebrating a special occasion, our menus

have something for everyone. Serving a selection of real ales
& craft beers, alongside an extensive gin & spirit list. 

Four legged friends are very welcome in the bar area, so we look 
forward to meeting the whole family!

The Eaton Oak has nine boutique en-suite bedrooms, each with a 
comfy bed, 100% cotton linen, television, super quick WiFi access, 
luxury toiletries & home comforts (hairdryer, kettle & a selection of 

teas & coffees).

For more information on our rooms & to book, speak to a member
of our team. You’ll always get the best rates directly through us.

@eatonoakpub | theeatonoak.co.uk



GIN

Beefeater, spicy & fruity						     3.3
Whitley Neil Parma Violet, vibrant flavours of juniper followed by 
floral notes								        3.6
Whitley Neil Orange, bright, zesty aromas head up a clean, citrus gin	 3.6
Sipsmith Dry, dryness leads, with spicy juniper & a hint
of lemon tart 								        4.5
Opihr Oriental Spiced, spiciness & juniper with plenty of coriander	 3.6
Bloom Strawberry Cup, light floral gin infused with strawberries 
for a jammy taste							       3.8
Hendricks, infused with cucumber & rose petal				    4
Warners Rhubarb, intense rhubarb, citrus, pecans & caramel		  4.2
Warners Elderflower, sweet elderflower & crisp juniper 			   4.2
Warners Honeybee, infused with luscious, local honey 
& a dollop of golden nectar 						      4.2
Pinkster, Hertfordshire gin, flavours of raspberry & black pepper		 4
Monkey 47, 47 botanicals make for an unrivalled complexity. 
Crisp with a sweet floral aroma						      4.8
Bombay Sapphire, aromatic with bright citrus notes			   3.8
Brockmans, citrussy with aromatic blackberries & blueberries 		  4
Adnams Copper House, bursting with juniper, lemon & 
orange notes 								        4.5
Cotswold, delectable blend of Nine carefully-considered botanicals	 4.2

TONIC

We proudly source all of our tonics from Fever-Tree

Natural Tonic								        1.9
Light Tonic, pairs well with Pinkster or Brockmans Gin with Berries	 1.9
Ginger Ale, pairs well with Warner’s Rhubarb with fresh ginger 
& orange zest								        1.9
Mediterranean Tonic, pairs well with Adnams Copper House with
lemon zest								        1.9
Elderflower Tonic, pairs well with Hendricks with cucumber		  1.9
Bitter Lemon, pairs well with Bombay Sapphire & lemon zest		  1.9



VODKA

Absolut Vodka, premium vodka imported from Sweden 		  3.3
Absolut Citron, premium vodka blended with citrus, 
mandarin & grapefruit 							       3.6
Absolut Vanilla, notes of vanilla, butterscotch & chocolate 		  3.6
Chase, creamy & clean with black pepper & macademia 
nut flavours								        4.6
Chase Marmalade, marinated with marmalade & ribbons 
of peel from Seville oranges 						      4.6
Sipsmith Sipping, pure & unadulterated vodka, designed 
to be sipped 								        4.1
Ketel One, fresh citrus nose, silky soft on the tongue with a 
crisp, lively tingle to finish						      3.6

WHISKY

Blended & Single Malt
Monkey Shoulder, blended malt scotch, flavours of spice & vanilla 	 4
Famous Grouse, blended scotch; palate of malt, biscuit & toffee apple 	 3.3
Drambuie, unique blend of aged Scotch, spices & heather honey 	 3.5
Jamesons, Irish whiskey; nutty & floral 					     3.5
Jack Daniels, sweet Tennesse whiskey; flavours of toasted oak 
& caramel								        3.3
Jack Daniels Honey, sweet Tennesse whiskey; flavours of 
toasted oak & caramel							       3.6
Talisker, full-bodied with a signature hot sweetness			   4.3
Cotswold, spicy honey, marzipan & butterscotch flavour			  4
Glenfiddich 12, single malt scotch, smooth & vanilla sweet		  4
Laphroaig, slightly sweet single malt with a vanilla nuttiness 		  4.3
Balvenie 12, sweet fruit & oloroso sherry notes, layered with 
honey & vanilla								        4.4
Lagavulin, a rich dried fruit sweetness of sherry character		  4

Bourbon
Haig Clubman, 	sweet, gentle single grain Scotch whisky		  4.2
Bulleit, well-balanced mix of sweet spice & warming rye			  3.5
Wild Turkey,  bold notes of sweet vanilla, pear & hints of spice		  3.5



COGNAC

Martell VS, notes of plum, apricot & candied lemon			   3.8 
Remy Martin VSOP, with aromas of vanilla, toasted oak, apricot, 
baked apple & white flowers						      3.8
Courvoisier VS,	strong notes of fresh fruit & fresh oaky taste		  3.3

TEQUILA

Olmeca Altos Reposado, sweet slightly honeyed flavour, with
a smokey hint of black pepper						      3.5
Olmeca Tequila Blanco, considered an apéritif obtained from 
the infusion of herbs & fruit						      3

TIPPLES

Espresso Martini, classic, coffee, contemporary. Coffee liqueur, 
vodka & espresso; this cheeky cocktail really puts the bar in barista	 7.5
Negroni, one fateful night in Florence & everyone’s favourite 
aperitif was born! Count Camillo Negroni, to you we give thanks		 7.5
Jamaican Mule, one could call it the Caribbean Clubman; ginger, 
lime & rum collaborate, so watch out! This ass comes with a kick		 7.5
Aperol Spritz, this sparkly little number, is a twinkle in the eye of 
any bubbly lover! Salute!						      7
Pimms Spritz, hark the sound of English summertime. Let the 
Eaton Oak bring some sunshine to your day				    7
	

RUM

Havana 3, white rum			   				    3.3
Kraken Black Spiced, sweet & spicy; flavours of caramel, 
cinnamon & gingerbread 						      4
Sailor Jerry, rich vanilla, warm hints of cinnamon & nutmeg 		  3.9
Barcadi, light & aromatic white rum; delicate fruity notes 		  3.4
Captain Morgan Dark, full-bodied colour, rich in flavour			  3.5
Captain Morgan Spiced Rum, Puerto Rican blend of spices, 
vanilla, apricot & fig 							       3.5
Malibu, coconut rum - the smooth fresh taste of the Caribbean 		 3
Duppy Share, punchy Jamaican rum full of tropical fruit flavour, 
followed by a smooth, warming buttery finish				    4.2	
	



LIQUEURS

Disaronno, deep rich notes of toasted almonds, marzipan & vanilla	 3
Archers Peach Schnapps, crisp & sweet taste of peaches		  2.8
Southern Comfort, fruit & spice accents					    2.9
Luxardo Sambuca, a sweet & strong liqueur, containing essential oils	 3 
Pimms, a blend of spirits & orange fruit flavours				   4.5
Baileys, flavoured with cream, cocoa, & Irish whiskey			   3.2
Aperol, citrus notes & a refreshing distinct taste				   3.2
Martini, aromas of herbs, floral & spices					     3
Martini Rosso, notes of oranges & caramel				    3
Kahlúa, a coffee-flavoured liqueur from Mexico				    2.9
Cointreau, an orange-flavoured triple sec liqueur produced in France	 3
Campari, bitter-sweet citrus flavour					     2.9
Tia Maria, coffee liqueur with exotic Jamaican rum			   3
Chambord, a premium black raspberry liqueur 			  	 3.3
St-Germain, sweet aromas of elderflower				    3.3

BEER

Draught
Estrella Damm - 4.6%, light, smooth & refreshing. Pale gold in 
colour with cereal & hop aromas that compliment its fruity character 	 4.9
Wandering Brewer Keg - Various ABV, a collaboration beer 
between Charles Wells & Fourpure Brewing Co. of London 		  4.9
Amstel - 4.1%, unique honey malt aroma, delivering a subtle
citrus & herbal hop character with a clean & bitter finish 		  4.6
Charlie Wells Triple Hop IPA - 4%, a well-balanced IPA busting
with three hops from around the world; clean & fruity aroma 
with a hoppy finish 							       4.7
Camden Hells - 4.6%, clean, crisp & dry. Hells is the love child of 
two glassic German beer styles - Helles & Pilsner			   5.1
Becks Vier - 4.0%, mild herbaceous & floral hoppiness with 
a crisp finish								        4.4
Guinness - 4.2%, smooth velvety texture 					    4.7

Cask
Charlie Wells Late Hop Pale Ale - 3.6%, an English pale ale where
malt sweetness is balanced with crisp bitterness, tropical fruits &
citrus late hop notes 							       4
Black Sheep - 4.4%, grassy freshness & a big peppery punch		  4.3

Guest Ales - We also feature two guest ales including the 
latest from the exciting Wandering Brewer project



BEER

Bottled

Corona, Mexico - 4.5%	 						      4.2
Peroni, Italy - 5.1%	 						      4.4
Budwiser, USA - 5.0%	 						      4
Goose IPA, UK - 5.9%							       4.5
Daura Damm, Spain [gf] - 5%						      4.4
Erdinger Weissber, Germany - 4.7%					     4.5

Low Alcohol

Heineken 0.0 - 0.0%, brewed with a unique recipe for a distinct
balanced taste with refreshing notes & a malty body 			   3.2
Erdinger - 0.5%, a premium beer whose full-bodied yet elegant 
character leaves a lasting impression of ultimate Bavarian enjoyment	 4

CIDER

NIBBLES

Draught

Caple Road - 5.2%, full bodied cider made with 100 
percent fresh apple juice						      4.3

Bottled

Old Mout Pomegranate & Strawberry - 4%				    4.8
Old Mout Kiwi & Lime - 4%						      4.8
Old Mout Apple & Raspberry - 4%					     4.8

Selection of Salty Dog Crisps						      1.2
Selection of Salty Dog Nuts						      1.5
Gruntled Pork Scratchings						      1.5
Mixed Pitted Olives [gf] [ve]	 					     3
Honey Mustard Glazed Chipolatas					     4.5
Cumberland Scotch Egg	 					     6.5



SOFT DRINKS

Kingsdown Sparkling Water - 330ml | 750ml				    1.8 | 3.6
Kingsdown Still Water - 330ml | 750ml					     1.8 | 3.5
Fresh Juice, orange, apple, cranberry, tomato, pineapple		  2
Frobishers - 250ml, apple & raspberry, apple & mango, 
orange & passionfruit							       2.6
Fever-Tree Ginger Beer		 					     1.9
Bottled Coca-Cola - 330ml						      2.6
Bottled Diet Coke - 330ml						      2.4
Draught - Half Pint, Pepsi, 						      2
Draught - Half Pint, Diet Pepsi, Lemonade				    1.9
Fruit Shoot, orange, blackcurrant					     1.7
Appletiser								        2.9
Red Bull								        3
Schweppes Cordial, orange, blackcurrant, lime				  

HOT DRINKS

Americano	 							       2.7
Flat White	 							       3
Macchiato	 							       3
Cappuccino	 							       3
Latte		  							       3
Espresso	 							       2.4
Mocha		  							       3.4
Hot Chocolate	 							       3.3
Luxury Hot Chocolate, whipped cream, marshmallows 			  3.8
Perk It Up, add an extra shot, whipped cream, 
marshmallows, or choose from a selection of syrups			   0.5
Brew Tea, English Breakfast, Fruit Punch,
Moroccan Mint, Earl Grey, Green, Lemon & Ginger 			   2.7 

BOOZEY COFFEE

Baileys, Amaretto, Kahlúa, Courvoisier
 Tia Maria or Jamesons coffee

5.5




