
set lunch menu
2 COURSE MEAL £14.95 | 3 COURSE MEAL £16.95

T H E  E A G L E  V A U L T S

Served with blueberries | Add ice cream £1.80
Tangy lemon tart with a zesty glaze

*Please inform your server of any allergies before placing your order

Homemade Hummus with toasted baguette
Can be GF

Homemade Leek and Potato soup
LEEK & POTATO SOUP

Served with lime & garlic aioli
CRISPY WHITEBAIT

HUMMUS WITH TOASTED
BAGUETTE

House salad, garlic croutons, avocado, crispy
bacon with French dressing. Can be GF

AVOCADO & BACON SALAD

Served with Cranberry sauce and mixed leave
salad

MINI CAMEMBERT

Succulent char grilled jumbo wings
CHICKEN WINGS

Cheese omelette made from free-range eggs
served with mixed leave house salad & fries 
Add chorizo for £1.50 | Add ham for £1.50 
Add Mediterranean veg £1.50 | Can be GF

CHEESE OMELETTE

Wild mushrooms in creamy risotto infused
with  truffle oil

WILD MUSHROOM & TRUFFLE
INFUSED RISOTTO Classic French sandwich with ham and melted

Gruyere cheese served with house salad.
 Upgrade to Croque Madame for just £1.50
topped with a fried egg for extra touch of
richness | Add fries £2.00

TRIPPLE DECK CROQUE MONSIER

BBQ pulled pork served with Peruvian sauce on
freshly baked sourdough baguette and mixed
leaves house salad | Add fries for £2.00 

BBQ PULLED PORK BAGUETTE

Succulent 1/4 chicken served with chimichurri,
mixed leave house salad and fries

1/4 ROTISSERIE CHICKENClassic Quiche Lorraine made with smoked
bacon and cheese served with French fries and
mixed leave house salad

QUICHE LORRAINE

Traditional Creme Brûlée with crispy, 
caramelized sugar topping 

CREME BRÛLÉE

STICKY TOFFEE PUDDING

Double espresso & vanilla ice cream
AFFOGATO

CITRON LEMON TART

please note 10% service charge is added for this menu
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