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 Crispy Pork Belly Bites 
Twice cooked bitesize pork belly with apple jus  
Halloumi Blankets
Baked Halloumi wrapped in bacon, finished with 
tomato salsa 
Salt and Pepper Squid
Lightly dusted squid with black garlic aioli 
Skewer of the Day 
Ask your server for the daily skewer

The Main Event
Trio of Meat skewers £16.00 
Jerk chicken kebab, minted lamb kofta, and cracked 
pepper steak skewer, served with mixed salad, 
home-baked flatbreadand black garlic aioli

Salmon Filo Parcel £15.50 
On a bed of yellow pepper pesto and tenderstem broccoli, 
topped with feta cheese, and finished with 
pomegranate molasses

Onley Beef Burger £15.00
A 6oz Onley beef burger topped with smoked cheddar cheese 
and stacked with baby gem, sliced tomato, red onion, 
pickled gherkin, and mayo, served in a seeded bun with skinny fries 

Vegan Burger £14.00 
A breadcrumbed smoked tofu, sweet potato, onion, cumin and 
garlic burger, stacked with avocado salsa and baby gem, 
served in a seeded bun with fries 

Classic Margherita (V) or Vegan Margherita Pizza £10.00 (Ve)
A classic tomato base, topped with cherry tomatoes and 
grated buffalo or vegan mozzarella

Meat Feast Pizza £12.00
Pepperoni, chorizo, pulled chicken, jalapenos and 
buffalo mozzarella on a classic tomato base

Eagle Ale Battered Cod £13.50 
Eagle ale battered cod fillet served with twice cooked 
chunky chips, samphire tartare sauce and minted pea puree

 

 

Desserts 
Salted Caramel Chocolate Cheesecake £6.50 (Ve)
Served with vegan vanilla ice cream

Chocolate Brownie  £6.50
Served with local Gallones vanilla ice cream

Selection of Gallones Ice Cream pots £4.00
Lotus Biscoff  
Raspberry ripple 
Choc fudge brownie 

Sorbet  of the day £4.00

Lemon Meringue Pie £6.50
Finished with raspberry coulis

Crumble of the Day £6.50
Served with a choice of custard or ice cream

Roasts
All roast dinners are served with roast potatoes, sage and onion 
stuffing, leeks, carrots, savoy cabage and gravy

Roast beef £17.00
28 Day dry-aged sirloin, marinated in whole grain mustard, 
served withYorkshire pudding

Roasted half a chicken £16.00
Marinated in garlic and thyme, served with Yorkshire pudding 
and pigs in blankets

Minted Lamb Rump £17.00
Marinated in mint and capers, served with Yorkshire pudding

Mushroom and Spinach Wellington Slice £14.00 (V)(Ve)
A mix of mushrooms, thyme and onion with a top layer 
of spinach in filo pastry served with sage and onion stuffing

Sweet Potato Falafels (Ve)
Spiced sweet potato, tomato, chickpea falafels served 
with a spiced hummus

Panko Crusted Camembert Bites 
Deep fried breaded Camembert served with 
home-made onion jam 

Tangy Chorizo Chunks
Spanish chorizo baked in a tomato and chilli sauce
finished with a squeeze of lime  

Small plates £5.00 Each or Three for £12.00 

Sides
Why not order one of our small plates as a side?

Cauliflower Cheese £3.00

Kilted Chipolatas £2.50

Roast Potatoes £3.00

Extra Yorkshire Pudding 75p

Sea salt fries £3.00

Twice cooked chunky chips £3.50

House dressed salad £3.00
Salads
Caesar Salad £10.00 
Baby gem lettuce mixed with Narrowboat Caesar dressing, 
topped with and garlic croutons and parmesan shavings 
Add pulled chicken for £3.00 

Buddha Bowl £10.50  (Ve)
Choose one option from each section:
Quinoa                   Spinach                 Chickpeas 
Brown Rice             Mushrooms           Red Lentils 
Cous Cous              Avocado                 Edamame Beans 
Polenta                    Red Onion            Peas 
                               Tomato                  Tofu 

All Buddha Bowls finished with an orange and chilli oil dressing, 
and topped with pumpkin seeds   

Why Not Order ToTakeaway 
Call 01327 340333 

Collection Only


