



Nibbles and Starters


Selection of Marinated Olives 5.50

Honey Glazed Home Farm Shop Chipolatas with Mustard Mayonnaise 9.00

Goujons of Fresh Haddock with Tartare Sauce and Lemon 8.00

Crispy Chilli Beef with Sweet Chilli Noodles and Cashew Nuts 9.50

Salt and Pepper Squid with Tartare Sauce and Crisp Salad 9.50

Traditional Hummus with Warm Pitta Breads 7.00

Breaded Halloumi Fries with a Wasabi Dipping Sauce 8.50


French Onion Soup
Served with Gruyere Cheese Croutes 8.50

Antipasti
Selection of Italian Cured Meats, Olives, Gherkins & Garlic Bread with Cheese        (For Two People Sharing) 15.00

Eagle and Child Smokies
(Smoked Haddock, Trout, Salmon, Mackerel and Bacon) on Toasted Granary Bloomer with a Poached Hens Egg 13.50

Peets of Southport Shrimps
Buttered Southport Shrimps on a Toasted Crumpet 13.00

Chicken Liver Pate
With Cranberry Jelly and Toasted Granary Bread 8.50
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Garlic Ciabatta
Plain 5.50
With Cheese 6.50
With Cheese and Tomato 7.00


PLEASE CHECK FOR DAILY FISH AND SPECIALS


The Eagle & Child, Malt Kiln Lane, Bispham Green, L40 3SG            Telephone: 01257 462297            E-mail:    eagleandchild@ainscoughs.com
Main Courses
Beer Battered Haddock
Chunky Chips, Mushy Peas, Tartare Sauce and Lemon 17.00/22.50  

Home Farm Beef Burger 
Served in a Brioche Bun with Gem Lettuce, Plum Tomato, Smoked Back Bacon, Dewlay Lancs Cheese, Gherkin and English Mustard Mayonnaise with Fries 20.50

Strips of Peppered Chicken
In a Creamy Peppercorn Sauce with Mushrooms, Served with Fries and Seasonal Vegetables 20.50

10oz Gammon Steak
With Egg, Pineapple, Garden Peas and Chunky Chips 19.00

Baked Salmon Supreme
Served with a Smoked Salmon, Garden Pea and Dill Cream Pasta Penne 24.00
Add King Prawns 27.50 OR Add 3 King Scallops 35.00

 Roasted Butternut Squash Risotto (V)
Finished with Parmesan and Topped with Roasted Root Vegetables, Feta Cheese and Toasted Pumpkin Seeds 19.50
Add Chicken 22.50  

Dewlay Lancashire Cheese and Onion Pie (V)
Served with Chunky Chips, Green Vegetables and a Truffled Cheese Sauce 19.50

Fairhurst Farm Steak and Wainwrights Ale Pie
Served with Chunky Chips, Mushy Peas and Gravy 21.50

Duo of Home Farm Sausages
With Mash, Smoked Back Bacon, Black Pudding, Onions, Broccoli and Gravy 19.50

Dry Aged British Steaks Served with Roasted Plum Tomato, Portobello Mushroom, Sweet Pea Shoots Onion Rings and Hand Cut Chips
6oz Sirloin Steak 25.50
10oz Rump Steak 29.50
10oz Ribeye Steak 36.00
8oz Fillet Steak 40.00
Add a Sauce (Diane, Peppercorn, Blacksticks Blue) 3.75	
	
Chicken Caesar Salad
Gem Lettuce, Pancetta, Croutons, Anchovies, Parmesan and Caesar Dressing 19.50
Sides
Hand Cut Chips 4.50, Parmesan Truffle Fries 6.50, Fries 4.50, Onion Rings 4.00
Honey Roasted Carrots and Parsnips 4.50, Mash 4.00, Side Salad 4.00
