
MENU
T H E  E D E N  R E S T A U R A N T

THE GRILL

STARTERS 

HOMEMADE CHICKEN LIVER PARFAIT  £7.50GF#
ACCOMMODATED WITH CRANBERRY COMPOTE AND SOURDOUGH

CROUTES.

CREAMY GARLIC MUSHROOMS £7.50 GF#
ACCOMMODATED WITH HOMEMADE GARLIC BREAD SLICES.

HOMEMADE BRUSCHETTA£7.50 GF# V VE#
ACCOMMODATED WITH MOZZARELLA 

BLACK PUDDING, SMOKED BACON & POACHED EGG TOWER
£7.50

ACCOMMODATED WITH A DRIZZLED RICH TOMATO SALSA

HOMEMADE SOUP OF THE DAY £7.50 GF V VE
ACCOMMODATED WITH A WARM BREAD ROLL AND SALTED

BUTTER. 

CHARGRILLED 10OZ HORSESHOE GAMMON - £18 GF#
 TOPPED WITH 2 FRIED EGGS, 2 PINEAPPLE RINGS, HOMEMADE

ONION RINGS, SKIN ON FRIES & PEAS

BURGER OF THE WEEK - £20 GF#
 SERVED IN A BRIOCHE BUN & HOMEMADE CHUNKY CHIPS.

10OZ RIB EYE £28 / SIRLOIN STEAK £26

CHARGRILLED TO YOUR LIKING. 
 SERVED WITH TOMATO MUSHROOMS, PEAS, HOMEMADE ONION

RINGS & SKIN ON FRIES.

CHOICE OF SAUCE - PEPPERCORN / DIANE
UPGRADE TO SURF & TURF - £4)

MAINS

 SLOW COOKED LAMB HENRY - £24 GF#
SERVED ON A BED OF CREAMY MASH POTATO, SEASONAL VEGETABLES

TOPPED WITH RICH MINTED GRAVY.

HOMEMADE STEAK & ALE SLAB PIE - £18.50 
 SERVED WITH LAZY MASH POTATO, SEASONAL VEGETABLES AND JUG OF

MEATY GRAVY.

TRADITIONAL HOMEMADE BEEF LASAGNE - £18
 ACCOMMODATED WITH A HOUSE SALAD & GARLIC BREAD

 PAN FRIED, CAJUN SPICED CHICKEN BREAST - £19 GF#
 STICKY SLICED POTATOES, MELODY OF VEG & GARLIC PARMESAN SAUCE.

GOLDEN SCAMPI TAILS - £17 DF
SERVED WITH HAND CUT CHIPS, GARDEN PEAS OR MUSHY PEAS, HOUSE

TARTARE & LEMON WEDGE.

 FISH & CHIPS - £19.00 DF
FRESH HADDOCK COATED IN OUR HOUSE BEER BATTER, SERVED WITH SKIN ON

FIRES, A CHOICE OF MUSHY PEAS OR PEAS & OUR HOUSE TARTARE SAUCE. 

VEGETARIAN
OVEN BAKED BELL PEPPERS - £14.50 GF VE

FILLED WITH FLAVOURED COUSCOUS, SERVED WITH A
HOUSE SALAD.

SALT & PEPPER TOFU STIR FRY - £14.50 GF VE
A COMBINATION OF ROASTED PEPPER, GRILLED MUSHROOMS,

A MELODY OF VEG AND SLICED POTATOES.

BUTTERNUT SQUASH RISOTTO - £14.50 VE
ARBORIO RICE COMBINED WITH BUTTERNUT SQUASH, LEEKS &

GARLIC WITH BABY SPINACH.
 

 MOVING MOUNTAINS BURGER - £14.50 V VE
EDEN BUN, VEGAN APPLEWOOD, HOUSE PICKLE, PINEAPPLE &

CHILLI SALSA, SERVED WITH WAFFLE FRIES. 

SIDES

HALLOUMI FRIES - £7.50
POTATO WAFFLES - £6

CHEESY CHIPS - £6
HOMEMADE ONION RINGS - £6

 
YOUR HEALTH AND SAFETY ARE OUR PRIORITY. 

IF YOU HAVE ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS, PLEASE SPEAK TO YOUR SERVER BEFORE ORDERING.
ALLERGEN MENUS & DIETARY SYMBOLS

V (VEGETARIAN) – NO MEAT, POULTRY, OR FISH. MAY CONTAIN DAIRY, EGGS, OR HONEY.
VG (VEGAN) – NO ANIMAL-DERIVED INGREDIENTS, INCLUDING DAIRY, EGGS, AND HONEY.

GF (GLUTEN-FREE) – FREE FROM GLUTEN-CONTAINING INGREDIENTS (WHEAT, BARLEY, RYE, ETC.).
DF (DAIRY-FREE) – NO DAIRY, INCLUDING MILK, CHEESE, BUTTER, OR YOGURT.

CROSS-CONTAMINATION NOTICE
WHILE WE TAKE GREAT CARE TO ACCOMMODATE FOOD ALLERGIES, OUR KITCHEN HANDLES COMMON ALLERGENS, AND CROSS-CONTACT MAY OCCUR. 

SWEET POTATO FRIES - £6
SALT & PEPPER CHIPS - £6

SIDE SALAD £4.00
SEASONAL VEG £4.00



LUNCH MENU
T H E  E D E N  B A R

CIABATTA
ALL SERVED WITH SIDE SALAD AND CRISPS 

STEAK & ONION (H) £12.50
CHICKEN MAYO (C) £12.50
TUNA SAVOURY (C)£12.50 

BAGUETTES 
ALL SERVED WITH SIDE SALAD AND CRISPS 

CUMBERLAND SAUSAGE (H) £10.50
CHEESE SAVOURY (C) £10.50

SWEET CHILLI CHICKEN (H) £10.50
 BEEF & ONION GRAVY (H) £10.50

 SANDWICHES 
ALL SERVED WITH SIDE SALAD AND CRISPS 

BLT (C) £8.50
 CHEESE & PICKLE (C) £8.50

HAM & MUSTARD MAYO (C) £8.50

SIDES
 

HALLOUMI FRIES - £7.50
POTATO WAFFLES - £6

CHEESY CHIPS - £6
HOMEMADE ONION RINGS - £6

 SWEET POTATO FRIES - £6
SALT & PEPPER CHIPS - £6

SIDE SALAD £4.00

YOUR HEALTH AND SAFETY ARE OUR PRIORITY. 
IF YOU HAVE ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS, PLEASE SPEAK TO YOUR SERVER BEFORE ORDERING.

ALLERGEN MENUS & DIETARY SYMBOLS
V (VEGETARIAN) – NO MEAT, POULTRY, OR FISH. MAY CONTAIN DAIRY, EGGS, OR HONEY.
VG (VEGAN) – NO ANIMAL-DERIVED INGREDIENTS, INCLUDING DAIRY, EGGS, AND HONEY.

GF (GLUTEN-FREE) – FREE FROM GLUTEN-CONTAINING INGREDIENTS (WHEAT, BARLEY, RYE, ETC.).
DF (DAIRY-FREE) – NO DAIRY, INCLUDING MILK, CHEESE, BUTTER, OR YOGURT.

CROSS-CONTAMINATION NOTICE
WHILE WE TAKE GREAT CARE TO ACCOMMODATE FOOD ALLERGIES, OUR KITCHEN HANDLES COMMON ALLERGENS, AND CROSS-CONTACT MAY OCCUR. 



DESERT MENU
T H E  E D E N  R E S T A U R A N T

CARAMEL & VANILLA POTTED CHEESECAKE £7.00 V
                           SERVED WITH A HOUSE CINDER TOFFEE.                             

TRIO OF LAKES ICE CREAMS £7.50 GF V 
ASK YOUR SERVER FOR AVAILABLE FLAVOURS.

   
                         

STICKY TOFFEE PUDDING £7.50 V      
  SERVED WITH VANILLA ICE CREAM.    

                                                   
DAMSON & APPLE CRUMBLE £7.50 GF
 SERVED WITH CUSTARD OR ICE CREAM.

                                                                                        
BAILEYS CRÈME BRULEE £7.50 GF           

SERVED WITH HOMEMADE SHORTBREAD.     

                     
SPICED WINTER BERRY ETON MESS £7.50 

FESTIVE MIXED BERRIES & MERINGUE.

YOUR HEALTH AND SAFETY ARE OUR PRIORITY. 
IF YOU HAVE ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS, PLEASE SPEAK TO YOUR SERVER BEFORE ORDERING.

ALLERGEN MENUS & DIETARY SYMBOLS
V (VEGETARIAN) – NO MEAT, POULTRY, OR FISH. MAY CONTAIN DAIRY, EGGS, OR HONEY.
VG (VEGAN) – NO ANIMAL-DERIVED INGREDIENTS, INCLUDING DAIRY, EGGS, AND HONEY.

GF (GLUTEN-FREE) – FREE FROM GLUTEN-CONTAINING INGREDIENTS (WHEAT, BARLEY, RYE, ETC.).
DF (DAIRY-FREE) – NO DAIRY, INCLUDING MILK, CHEESE, BUTTER, OR YOGURT.

CROSS-CONTAMINATION NOTICE
WHILE WE TAKE GREAT CARE TO ACCOMMODATE FOOD ALLERGIES, OUR KITCHEN HANDLES COMMON ALLERGENS, AND CROSS-CONTACT MAY OCCUR. 


