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THE EATON OAK

PUB WITH ROOMS

SUNDAY MENU

Mixed Pitted Olives [gf] [ve]

Artisan Bread, balsamic & olive oil [gfa]

Honey Mustard Glazed Chipolatas

Spiced Honey & Thyme Baked Camembert, toasted ciabatta &
onion marmalade [v] [gfa]

Our Kitchen Soup, warm & crusty artisan bread [ve] [gfa]

Classic Cumberland Scotch Egg, spiced plum ketchup

Sticky Pork Belly Bites, crispy crackling, chilli, ginger & honey glaze
Glazed Goat’s Cheese Crostini, garlic cream, caramelised fig &

onion chutney [V] [n] [gfa]

Thai Crab Bon Bons, curried créme fraiche, rocket, chilli & spring onion
Caramelised Butternut Squash Hummus, warm flatbread & vegetable
crudités [v] [gfa] [vea]

Topside of Beef

Roasted Pork Belly

Roasted Boneless Half Chicken

Autumnal Vegetable Strudel

All served with roasties, celeriac purée, whole glazed carrots,
broccoli, giant yorkshire pudding, gravy

Pulled Beef Brisket Pie, creamy mash & tenderstem broccoli

For every pie sold, The Eaton Oak is pleased to donate 20p of the cost to Crosshall Infant School
Beer Battered Fish of the Day, chunky chips, minted mushy peas

& tartare sauce

Sausage & Mash, caramelised onion gravy

Warm Braised Fennel Salad, cranberry, quinoa, baby leeks & orange

dressing [ve] [gf]

[add chicken, prawns or halloumi]

Goat'’s Cheese & Spinach Spaghetti, roasted cherry tomato & Kalamata olives [v]
Grilled Chicken Burger, avocado, tomato jam, Asian slaw & seasoned fries [gfa]
BBQ Jackfruit Burger, aioli, Asian slaw & seasoned fries [ve] [gfa]

Steak Burger, cheddar, bacon, chilli jam, Asian slaw & seasoned fries [gfa]

Buttered Hispi Cabagge [V] [gf]
Smashed Swede & Carrot [v] [gf]
Baked Cauliflower Cheese [V]

Sage & Apple Stuffing [N]

Chunky Chips or Skinny Fries [ve] [gf]
Sweet Potato Fries [ve]

Baby Leaf Salad [ve] [gf]

Winter Crumble of Apple, Pear & Blackberry, vanilla ice cream or custard [gf] [n] [V]
Warm Almond & White Chocolate Cookie Dough, caramel ice cream [n] [V]

Vanilla Bean Cheesecake, blackberry compote [Vv]

Lemon Créme Brilée, homemade lemon shortbread [v]

Warm Chocolate & Pecan Brownie, raspberry sorbet & chocolate sauce [gf] [ve] [Nn]
Selection of Cheeses, served with mulled apple chutney, celery, grapes,

quince jelly & sourdough crackers [gfa] [V]

Three Cheeses

Five Cheeses
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[ve] vegan | [v] vegetarian | [gf] gluten free | [gfa] gluten free available | [n] contains nuts | [vea] vegan available

Whilst we take care to ensure there is no cross contamination, wheat & nuts are used daily in our kitchen. If you have a food
allergy or intolerance, please speak to a member of staff before you order your food or drinks.
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