
Philosophy

Sophisticated food in a homely atmosphere
 

The Eltisley aims to provide a gastronomic experience, within a stylish pub setting.
Offering our customers, the chance to relax and feel at home whilst our front of house

staff provide a friendly and professional service. The kitchen team dedicated to achieving
impressive and consistent results using the finest local and seasonal produce.

 
Committed to excellence in every aspect of our operation and set in a quaint village,

The Eltisley provides a slice of country refinement with a twist of contemporary
creativity inspired by its owners.



Starters
Soup of the day, fresh sour dough, whipped butter and sea salt - £6.00

Chicken liver parfait, fig, caramelised pecans, and pork pop corn - £8.00 (G.F)

Slow cooked 63oc duck egg on buttered cooked sour dough, mushroom mayonnaise
and fresh black truffle - £11.00 (V)

Scallops, black pudding, pea puree, apple sauce & bacon jam - £11.00
White crab tian, brown crab ice cream, wasabi avocado, passion fruit & radish - £9.00 (G.F)

Heirloom tomatoes, torched feta, balsamic pearls, rocket pesto - £7.00 (V)

steaks
8oz Fillet - £30.00 (G.F)

10oz Sirloin - £28.00 (G.F)

10oz Flat iron - £22.00 (G.F)

Served with sautéed cherry tomatoes, button mushroom, red onion, parmesan
& rocket salad with Jenga chips.

sauces - £3.00
Cafe de Paris
Peppercorn

Port and Stilton
Pork Pie

sides - £3.50
Hand Cut Chips, French Fries, Seasonal Mixed Vegetables,

Chips with Parmesan & Truffle Oil
Beer Battered Onion Rings, Tenderstem Broccoli,

Rocket & Parmesan Salad, Sweet Potato Fries

Sharers
Poutine, French fries topped with slow braised beef in gravy topped with hard mozzarella (Starter)  - £8.00 (G.F)

Cheese fondue, focacia bread & homemade chutneys (Starter) (Please advise your server of G.F) - £12.00 (V)

Tomahawk steak, Served with sautéed cherry tomatoes, button mushroom, red onion, parmesan
& rocket salad with jenga chips (Main) - £65.00

Steak, ale & caramelised onion pie, sautéed new potatoes,
spinach & Red wine gravy (20 mins cook time - pastry from fresh) - £14.00

Fish of the day, served with tender stem broccoli, brown shrimp gentlemens butter sauce - £M.P. (G.F)

Sausages, wholegrain mash, ham hock, mushy peas & red onion gravy - £14.00
Beef burger , brioche bun, cheese, bacon,  onion rings, roast pepper, relish,

coleslaw & hand cut chips (Please advise your server of G.F) - £13.00
Veggie burger, breadcrumbed avocado, onion rings, roast pepper, relish, coleslaw

& hand cut chips - £13.00 (V)

Pork loin wrapped in pancetta, black pudding, creamed cabbage, salt baked pineapple
& pork pie sauce - £17.00

Trio of lamb - kofta, crispy belly, rump - served with miso aubergine, mint, yoghurt, coriander,
chard baby gem - £18.00 (G.F)

Beer battered fish & chips - £12.50 (G.F) 

Seabass, strawberry, cucumber ribbons, mint salad, pimm’s dressing - £14.00 (G.F)

Roasted baby courgette, cauliflower and sumac puree, garlic roasted vine tomatoes
& dark rye bread mousse, black garlic - £14.00 (V)

Lobster tail, claw wontons, blueberries, samphire, kale, new potatoes & peppercorn sauce - £28.00

mains



soft drinks
Frobishers Fruit Juice - £2.90 (Orange, Pineapple, Apple.)

Britvic - £2.50 (Tomato Juice)

Fever tree - £1.90 (Indian Tonic, Slimline, Mediterranean, Elderflower, Ginger Beer, Ginger Ale.)

J2O Fruit Juice - £3.00 (Apple & Raspberry, Orange & Passion Fruit, Apple & Mango.)

J2O Spritz - £3.00 (Pear & Raspberry.)

Double Dutch - £2.60 (Cucumber & Watermelon.)

Pint/Half Post Mix - £2.80/£1.50 (Coke, Diet Coke, Lemonade.)

Brita Filtered Water (Unlimited Refill) - £1.50 (Still & Sparkling.)

hot drinks
Single Espresso - £2.50
Double Espresso - £3.20

Americano - £2.70
Cappuccino - £3.00

Latte - £3.10
Flat White - £3.20
Macchiato - £2.70
Cortado - £2.70
Affogato - £3.50
Mocha - £3.20

Hot Chocolate - £3.00
Tea - £3.00

English Breakfast, Peppermint, Earl Grey, Jasmine, Decaf Tea.

pizzas
Meaty - Pepperoni slices, finely sliced ham, crispy bacon pieces, beef, mozzarella,
home-made rich tomato sauce & BBQ sauce, jalapeños, curly parsley - £12.00

Hawaiian - Pulled ham, grilled pineapple, mozzarella, home-made rich tomato sauce - £10.00
Cheesy - Home-made rich tomato sauce, mozzarella, goats cheese, smoked cheddar, brie,

buffalo mozzarella, onion jam, basil leaves - £12.00
Veggie - Wild mushrooms, cup mushrooms, spinach, blue cheese, home-made rich tomato sauce,

mozzarella, garlic oil, parsley - £10.00

kids meals - £7.00
Mini pizza and salad

Battered fish, peas & fries
Chicken goujons, beans & fries

Mac & cheese 
Sausage, mash, peas & gravy

kids sweets
(Included in the price of the Kids Meals)

1 Scoop of ice cream of your choice with Candy floss
A small creme brûlée - Rice pudding creme brûlée with summer fruit compote (G.F)

A small cheesecake - Salted layered caramel baked cheesecake, chocolate ice cream

sweets
Salted layered caramel baked cheesecake, chocolate ice cream - £7.00

Rice pudding creme brûlée with summer fruit compote -£6.00 (G.F)

Raspberry souffle  with chocolate sauce, honey comb and macaron (15 min to cook) - £7.00 (G.F)

Hot doughnut balls rolled in cinnamon sugar, strawberry puree, creme anglaise & honey - £6.00
Ice cream & cookies - £6.00



draught beer & ale
Estrella 4.6% - £5.00
Fosters 4.1% - £4.10
Triple Hop IPA 5.2% - £4.20
Aspalls 5.5% - £4.30
Ghost Ship 4.5% - £4.40
Eagle IPA 3.6% - £3.90
Wandering Brewery - £4.20
Guinness 4.3% - £5.00

bottled beers
From £3.50
Non-Alcoholic (Becks Blue, Nanny Estate.)

Lager (Corona, Daura, Vagabond.)

Cans (Gamma Ray.)

classic cocktails -£7.50
Pina Colada (white rum, coconut,  pineapple)

Mojito (white rum, lime juice, sugar syrup, soda, mint)

Margarita (white tequila, orange liqueur, lime juice, salt)

Cosmopolitan (vodka, orange liqueur,
                                    cranberry juice, lime juice)

Espresso Martini (vodka vanilla, kahlua,
                                            sugar syrup, espresso)

Porn Star Martini (vodka vanilla,
                                               passion fruit liqueur,
                                               lime juice, prosecco)

signature cocktails
£7.80
Paradise Cooler (gin, strawberry, almond syrup,
                                          lime juice, lavender)

Fruit Harmony (blood orange gin, blackberry liqueur,
                                       almond syrup, pink grapefruit juice,
                                       lavender)

Fantasia (vodka, strawberry, crème de cacao
                        white liqueur, yogurt)

La Playa (vodka, malibu, apple sourz, strawberry, soda)

Pai Tai (spiced rum, orange liqueur, almond syrup,
                    pineapple, lime juice)

Chin Chin (pimm’s strawberry, gin, lime juice,
                             sugar syrup, prosecco)

mocktails - £4.60
Apple Virgin Mojito (mint, apple, lime juice,
                                                   sugar syrup, soda)

Virgin Colada (coconut cream, pineapple)

Mint & Elderflower Spritz (mint, elderflower,
                                                                   soda)

homemade lemonade - £4.20/£3.80*
Strawberry & Elderflower, Berries & Herbs, Cucumber,
Classic Mint*

fizz
Prosecco | Le Calle Prosecco Spumante DOC Extra Dry

Bottle £18.00 / 125ml £5.00 / 175ml £7.00
Champagne | Pierre Bertrand Brut 1er Cru NV

Bottle £37.00 / 125ml £8.50  / 175ml £10.50

white wine
Verdejo | Cal y Canto 2016 Tierra de Castilla, Spain 
Bottle £18.00 / 175ml £4.75 / 250ml £6.25
Pinot Grigio | Tai 2016 IGT Veneto Cielo, Italy

Bottle £18.00 / 175ml £4.75 / 250ml £6.25
Sauvignon Blanc | Los Espinos 2016 Central Valley, Chile

Bottle £20.00 /  175ml £5.25 / 250ml £7.00
Verdelho | Ai Galera, 2017 Tejo, Portugal

Bottle £21.00 / 175ml £5.50 / 250ml £7.40  
Grenache Blanc Viognier | Flying Solo, 2016

Bottle £21.00 / 175ml £5.85 / 250ml £7.45
Vermentino | Domaine Les Yeuses 2018 

Bottle £22.00 / 175ml £5.50 / 250ml £7.50

rose wine
Zinfandel | Discovery Beach Lodi California 2015, USA 
Bottle £19.50 / 175ml £5.20 / 250ml £6.25
Pinot Grigio Blush | IGT Veneto 2015, Cielo, Italy 
Bottle £20.00 / 175ml £5.40 / 250ml £6.85

REd wine
Merlot | Cal y Canto Tempranillo 2015, Tierra de Castilla, Spain

Bottle £18.00 / 175ml £4.75 / 250ml £6.25
Shiraz | Woolloomooloo 2016, South Eastern Australia 
Bottle £19.00 / 175ml £5.00 / 250ml £6.60
Carignan | Montaignan Vieilles Vignes 2015, Languedoc-Roussillon, France

Bottle £20.00 / 175ml £5.25 / 250ml £7.00
Malbec | Man Meets Mountain 2017, Mendoza, Argentina 
Bottle £22.00 / 175ml £6.00 / 250ml £7.75
Barbera Appasimento | 2015 Ricossa Piedmont, Italy 
Bottle £30.00 / 175ml £8.00 / 250ml £10.50
Pinotage | Parrotfish 2018 South Africa 
Bottle £23.50 / 175ml £5.90 / 250ml £8.00


