
s t a r t e r s

Fishcake & mayo	 5.00
Chili smoked mackerel, waldorf salad	 6.50
Pan seared scallops, pea puree & crisp bacon	 6.00
Potted duck & red onion confit	 5.00
Beetroot & goats cheese salad with crisp shallots (v)	 6.00
Tallegio & broccoli tart (v)	 5.25
Soup of the day & bread	 5.00

m a i n s

Cheeseburger (gruyere), chips & bacon jam	 10.00
Pan roasted ‘jerk’ chicken & sweet potato mash	 10.50
Sirloin steak, hand cut chips & béarnaise	 15.65
Sliced pork fillet & creamed bacon cabbage		  12.00
Roast duck breast, dauphinoise & red cabbage	 12.50
Glamorgan sausage, beet puree & savoy (V)	 9.50
Beer battered fish & chips, mushy peas	 10.85
Harrissa lamb, babaganoush, merguez	 12.00 
Toulouse sausages, puy lentil salsa	 9.00
Beef & Ale pie	 10.00
Curried chickpeas, squash, spinach & egg (V)		  9.00

d e s s e r t s

Chocolate brownie & hazelnut ice cream	 5.00
Sticky toffee pudding & ice cream	 5.00
Lemon drizzle cake & strawberry ice cream	 5.00
Apple crumble & custard	 5.00
Cheeseboard	 6.00

t i d b i t s

Rosemary popcorn				    1.75
Homemade bread	 2.00 
Seasoned cashew nuts	 1.75
Olives	 2.00
Stuffed peppers	 2.50
Wasabi broad beans	 1.75

s i d e s

Hand cut chips	 3.00
Dauphinoise	 3.85
Creamed bacon cabbage	 3.85
Spiced red cabbage	 3.85
Sweet potato mash	 3.85
Fine beans or buttered savoy	 3.00
Mash	 3.00
Tomato salad	 3.50

c h i l d r e n ’ s  m e n u

Under 10’s served till 6pm 	 5.00
– Mac n cheese
– Fishfingers, chips & beans
– Burger & chips
– Chicken goujons
– Sausage or veggie sausage & mash
*  All served with juice & scoop of ice cream

b e e r s

o n  t a p

Zatec 4.6%	 3.75
Grolsch 5.0%	 3.60
Meantime Pale Ale 4.3%	 3.90

b o t t l e s

London Pride	 3.95 
Organic Cider 	 3.75
London Lager	 3.50
Meantime Wheat	 3.70
London Stout	 3.95
Vedette Blonde	 3.65

c o c k t a i l s

The Bramble	 8.00
Classic Champagne
Cocktail	 8.00
Sloe Gin Martini	 8.00
Old Fashioned	 8.00

a p e r i t i f s  & 
d i g e s t i f s

Royal Tokaji
Dessert Wine	 6.00
2004 Taylor’s Late
Bottled Vintage Port	 4.00
Emilio Hidalgo Pedro
Ximenez Triana Sherry	 4.00
Hidalgo La Gitana
Manzanilla Sherry	 4.00

w w w . e a t 1 7 . c o . u k

c o l d  d r i n k s

Coke, Diet, Sprite	 2.20
Fresh OJ	 2.70 
Water	 2.20/3.70 
Ginger Beer	 3.15
Elderflower	 3.15
Sicilian Lemonade	 3.15
Raspberry Lemonade	 3.15
Apple & Ginger	 3.05
Devon Apple	 3.05
Cranberry Crush	 3.15

h o t  d r i n k s

Cappuccino	 2.20/2.50 
Latte		  2.45
Flat White	 2.45
Americano	 2.30
Filter Coffee	 1.95
Espresso	 1.70/2.00
Hot choc		  2.20
Teas	 2.10/3.20

s u n d a y  l u n c h

Every Sunday we serve a 
traditional lunch menu with 
all the trimmings. Please ask 
your server for more details.

b r e a k f a s t

A full breakfast menu is 
available every Saturday and 
Sunday 10.00 – 12:30

Please inform your server if you have any food allergies before ordering



b r e a k f a s t

English breakfast	 6.50
Veggie breakfast (V)	 6.00
London smoked salmon & scrambled eggs on toast	 6.50
Neville’s kippers on toast with a poached egg	 6.00
Eggs Benedict / Florentine / Royale	 6.00
Smoked chorizo beans on toast, poached egg & shaved parmesan	 7.00
Lincoln sausage sandwich with onion jam	 5.25
Walthamstow rarebit & bacon	 4.75
French toast, maple syrup & berries (V)	 4.50
Three crumpets with homemade jam (V)	 3.75
Granola with Greek yoghurt & blueberry compote (V)	 4.00
Kids breakfast (one sausage or veggie sausage, hash brown, egg & beans)	 3.50
Two slices of white or brown toast	 0.75
Smoothie (blueberry, banana, yoghurt & honey)	 3.00
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s u n d a y  r o a s t

Garlicky whole roast chicken for two	 24.00
Roast sirloin of Aberdeenshire beef	 12.00
Leg of Devonshire lamb	 12.00
Roast pork & crackling	 12.00
Nut roast (V)	 12.00
1/2 size roast for children	 6.00
* All served with Yorkshire pudding, roasties, stuffing, 
greens & gravy
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