
Warm Focaccia Bread 
& Olives (V)

£7

Homemade Focaccia bread, mix olives,
balsamic vinegar, extra virgin olive oil

Dinner
Hummus & Focaccia Bread £6
Homemade Hummus with warm
Focaccia bread

Leek & Potato Soup (V) £6
Homemade leek & potato soup served
with croutons

Avocado & Bacon Salad £7
Avocado, crispy bacon, house salad,
garlic croutons served with French
Vinaigrette

Smoke Short-Rib Croquettes £8
Served with fire-roasted mayo

Pan Fried King Prawns  £8
Seasoned with garlic and Chili butter
served with warm Focaccia bread

Jumbo Chicken Wings £7
Char grilled jumbo chicken wings

Calamari Fritti £8
Breaded calamari served with lemon
wedge and homemade garlic sauce

Mains ½ Roast Chicken £17
Charcoal free-range chicken served

with house salad, Chimichurri sauce &
regular fries

Chargrill

Ultimate Bangers & Mash £16
British pork sausages, garlic infused
mashed potato & sweet apple cider

onion gravy

Salmon Nicoise Salad £17
Charcoal Salmon, house salad, new
potatoes, red onions, mixed olives,
tomato, soft boiled egg & French

dressing

Mushroom & Truffle 
Risotto (V)

£14

Wild mushroom in rich risotto infused
with white truffle oil

Greek Gyros £13
Pork or Chicken, homemade Tzatziki,

white onion, tomato, Greek Pitta
bread, regular fries, seasoned with
paprika, parsley & Cretan oregano

Classic Carbonara £16
Spaghetti Carbonara tossed with  crispy

pancetta, rich egg yolks, Parmesan
cheese & olive oil, spring onion

The Eagle Vaults The Eagle Vaults 

King Prawn Spaghetti £17
Pan fried garlic King Prawn, slow

cooked Marinara sauce, chilli &
rocket

Served 18:00 - 21:00 (Wednesday to Saturday)

Leek & Mushroom Gratin £8
Sauteed leek and mushroom baked
in a rich, creamy cheese sauce served
with Focaccia bread

A lean, instensely flavoured steak with a
rich beef character. Best medium-rare

Beautifully marbled and packed with flavour.
Tender, juicy cooked over charcoal

Often known as  the butcher’s steak, offering 
the rich flavour of ribeye. Served medium.

A premium steak with excellent marbling, delivering
outstanding flavour and succulence over live charcoal

The ultimate steak to share, combining the tenderness
of fillet with the rich flavour of sirloin on the bone

A beautifully marbled, dry aged short rib cut across the
bone. Cooked over charcoal for a deep smoky flavour

10oz FLANK STEAK £24.95

10oz RIBEYE STEAK £32

20oz FLAT IRON STEAK £29

14oz CHUCK EYE STEAK £26.95

16oz CROSS-CUT SHORT RIB £29.95

40oz PORTERHOUSE STEAK £74.95

Fries
Regular fries £3.20
Oregano fries £3.50
Parmesan & Truffle fries £4.95
Halloumi fries £4.95
Dirty fries £7.50
BBQ Pulled Pork, melted Cheddar cheese, spring
onion, red Chili

Add
Mix Olives £4.35

Tzatziki & Pitta Bread £5.75
Focaccia Bread £6.50

Portion of Chorizo £1.85

Sauces
Garlic Mayo £1.50
Truffle Mayo £1.50
BBQ Sauce £1.50
Chimichurri Sauce £1.50
Tzatziki £2.00

BBQ Pulled Pork £2.50
Egg of your choice £1.50
Herb Potatoes £1.50

Peppercorn Sauce £1.85
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