
The waggon and horses 

Eaton 

Starters 

Creamy Garlic Mushrooms £6.95 (gf)  
Sauteed in a garlic butter, fresh herbs and double cream, topped with stilton  

Honeydew Melon and Berry fruit Platter £5.25 (gf, df) 
Honeydew melon, home-made berry vodka sorbet and fresh fruit garnish 

Homemade Soup of the day £5.95  
Chefs home-made soup, served with warm crusty bread 

Cantonese Style Spicy Sweet and Sour Prawns £6.95  
Succulent Prawns stir fried in a medium hot sweet and sour sauce, served on a bed or rice noodles 

Oak and Hop Smoked Trout Salad £6.95 
Flakes of home smoked Trout on a bed of mixed leaves, a balsamic reduction with a lemon and chive mayonnaise 

 

Light Bites 

The Quarter Pounder £9.95 
Prime 4oz home-made beef burger, on a bed of crisp lettuce, beef tomato and topped with cheddar cheese, served in a bun 

with homemade chips and side salad 

Freshly Filled Sandwiches £5.95 

We offer a selection of freshly filled sandwiches served with a fresh leaf salad and home-made chips on a white bloomer or 

seeded brown loaf, choose from 

 

Cheese and Pickle/Tomato 

Roast meat of the day 

Tuna Mayonnaise 

Egg & cress 

Ham and Tomato 

Steak and Stilton/onion (surcharge od £2.00) 

 

Why not add a portion of chips or a soup to your sandwich for £1.50??? 

 

Drayman’s Platter £9.95 
Ploughman’s Style salad, served with Cheddar or Stilton cheese, pork pie, pickled onions 

 and pickle  

Minute Steak £12.95 
Prime, thinly cut beef steak, flash fried and served with hand-cut chips and a choice of Creamy pepper sauce 

 

Side Orders      Baked Potatoes - £6.95 

Bowl of hand cut chips £3.00    5 bean Chilli (v) 

Garlic Bread £3.50     Cheddar Cheese & Beans 

Garlic Bread with Cheese £4.00   Cheese & Onion 

       Tuna Mayonnaise 

       Coleslaw 

       (Extra Toppings 75p) 



               The waggon and horses 
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Mains 

Grilled Gammon Steak £13.95 
A prime Gammon steak, cut from the horseshoe, grilled and topped with egg and pineapple. Served with house salad and hand 

cut chips 

Curry of the day £12.95 
Please ask a member of staff for the curry of the day, all served with rice or chips (or ½ and ½) and a naan bread 

Loin of Pork Stroganoff £13.95 
Prime slices of pork loin, sauteed and served in a rich creamy stroganoff sauce containing mushrooms, white wine. French 

mustard and double cream, Served with vegetables and steamed rice 

Rump Steak (approx. 10oz) £15.95 
A prime and locally farmed rump steak cooked to order, served with grilled tomato and mushroom garnish, hand cut chips and 

house salad 

Steak and Ale Pie £12.95 
Chunks of Lean, tender beef cooked with onions and the chef’s ale enriched gravy in a shortcut pastry, served with vegetables 

of the day and hand cut chips 

Greek Moussaka £13.95 
Minced lamb, cooked with tomatoes, red wine and a hint of cinnamon, layered with sauteed aubergine slices and a rich 

bechamel sauce topping, mixed salad and hand cut chips 

Fish and Chips £12.95 
A large fillet of Cod, cooked the chef’s special crisp batter and served with home-made mushy peas and hand cut chips 

Chicken Italienne £13.95 
A succulent chicken breast butterfly, cooked in a rich Italian style tomato sauce on a bed of Tagliatelle, grilled with cheese and 

parmesan. Served with crisp salad and garlic bread 

Salmon and Prawns en croute £15.95 
Pan fried fresh salmon fillet, light puff pastry vol au vent, filled with Norwegian prawns in a creamy lemon and dill sauce, crushed 

new potatoes and broccoli florets 

Vegetarian Dishes – From £9.95 
Please ask a member of our waiting on team for todays selection  

 

Please ask a member of staff for todays selection of traditional hand-crafted deserts from £5.95 

 

 

 

Our food is produced to the highest quality, using only the finest, local ingredients and are all dishes arecooked fresh to order 

ALLERGIES: Please note, that whilst we try to contain any allergens, we do use Gluten, Nuts, Seed, and Dairy fish and other 

allergens in many of our dishes, therefore, unavoidably, there is a small risk of cross contamination and that these may be 

present in other dishes. please speak to a member of our team to discuss any allergies that you have and we will be happy to 

assist 

 

 



 

 

 

 

 

 

 


