
Please see the blackboard for our daily specials.  Please ask a manager for specific allergen advice

Ealing Park Tavern Pub & Brewery, 222 South Ealing Road, Ealing W5 4RL
Reservations: 020 8758 1879   |  www.ealingparktavern.com 

www.etmgroup.co.uk

W I N E  L I S T

Vintages may change from time to time. All wines by the glass are also available in 125ml measures.

C H A M P A G N E  &  S P A R K L I N G  W I N E S   125ml Bottle
Mimesi, Prosecco, Italy NV  6.5 32.5

Joseph Perrier, Cuvée Royale, Chalons, France NV  9.5   52.5

W H I T E  W I N E S  175ml 250ml Bottle

Sauvignon Blanc, Marce, Touraine, France ‘17 6.8 9.2   26
Chardonnay, Cuvée Frères Martin, Colchagua, Chile ‘18 5.5 7   19 
Picpoul, La Viste, Languedoc, France ‘17 7 9.4   26.5
Pinot Grigio, Indesio, Venezie, Italy ‘17 6.1 8.2   23
Sauvignon Blanc, Brook Ridge, Marlborough, New Zealand ‘16 7.6 9.6   29

R O S É  W I N E S
Merlot, Cuvée Frères Martin, Colchagua, Chile ‘18  5.5 7   19
Mélopée de Gavoty, Provence, France ‘17 8.10 10.9   31

R E D  W I N E S
Cabernet Sauvignon, Cuvée Frères Martin, Colchagua, Chile ‘18 5.5 7   19
Rioja Joven, Marqués de Reinosa, Spain ‘16 7.1 9.5   27
Shiraz/Cabernet Sauvignon, Mountain Red,  
Kleinkloof, Paarl, South Africa ‘16 6.3 8.5   24
Malbec, Valdevina, Famatina, Argentina ‘17 7.4 9.9    29
Pinotage, Cloof, Darling, South Africa ‘15 8.6 11.5   33

FORTIFIED & SWEET WINES  75ml      Bottle
Muscat de Frontignan, Château de Stony, France ‘17  5.9   28.5
Ruby Port, Graham’s NV  4.4   41.5

Please ask for our full wine list for further by  
the glass and by the bottle selections

B A R  M E N U



Please see the blackboard for our daily specials
All our fish is responsibly sourced and wherever possible, purchased  

from British fishing ports All prices include VAT. An optional 12.5% gratuity  
will be added to the final bill. Please ask a manager for specific allergen advice

Ealing Park Tavern Pub & Brewery, 222 South Ealing Road, Ealing W5 4RL
Reservations: 020 8758 1879 | www.ealingparktavern.com 

B A R  S N A C K S
Brown bag crisps 1.5

Salted peanuts 2 / Chilli rice crackers 2

Smoked almonds 3 / Nocellara olives 4

Hand cut chips 3 / French fries 3

Half pint o’ prawns, mayonnaise 7.5 

Salt and chilli squid, garlic and lime aioli 8.5

Honey glazed chipolatas, English mustard 7

Chipotle chicken wings, Ranch dressing 8

Baked Camembert, toasted focaccia, hazelnuts 11

C R O Q U E T T E S  6
Serrano ham, aioli

Mushroom, aioli

Oxtail, dijonaise

Mixed selection 12

B U R G E R S  1 2 . 5 

(ALL SERVED WITH FRENCH FRIES)
Longhorn cheese burger, chipotle mayo

Grilled chicken burger, guacamole, slaw

Crispy seitan burger, cabbage and fennel slaw (v)

B O T T L E

LIQUID MISTRESS, SIREN CRAFT 5.8%  5.5

CALYPSO, SIREN CRAFT 4% 5.5

MILLIONAIRE, WILD BEER CO 4.7% 4.8

FRESH – WILD BEER CO 5.5% 5.5

Heineken 0% Alcohol 0.0% 4

Sol 4.5% 4.5

Heineken 5% 4.5

Old Mout cider, 4% 5.2 

  Passion fruit & apple

  Summer berries 

  Kiwi & lime 

C A S K

ELLENSBERG, HARBOUR 4.3% 4.5

LORD MARPLES, THORNBRIDGE 4% 4.5

WANDLE, SAMBROOK’S 3.8% 4.3

PUMPHOUSE, SAMBROOK’S 4.2% 4.3

LIMONCELLO SPRITZ 
Limoncello, Prosecco, soda

ESPRESSO MARTINI 
Ketel One vodka, Tia Maria, vanilla 
syrup, Ozone coffee

FRENCH MARTINI 
Ketel One vodka, Chambord,  
pineapple juice

PORN STAR MARTINI 
Ketel One vodka, passion fruit, Prosecco

B A R  F O O D  M E N U B E E R  A N D  C O C K T A I L S

C L A S S I C  C O C K T A I L S  8

BRAMBLE 
Tanqueray gin, Crème de mure,  
sugar, lemon juice

DARK ‘N STORMY 
Pampero Especial rum, lime juice, 
Fentimans ginger beer, Angostura  
bitters

STRAWBERRY DAIQUIRI 
Pampero Blanco rum, strawberry,  
lime juice, sugar

K E G

BIRRA MORETTI 4.6% 5.1

HEINEKEN 5% 5

AMSTEL 4.1% 4.8

LITTLE CREATURES 5.2% 5.8

BIBBLE, WILD BEER&CO. 4.2% 5

GUINNESS 4.3% 4.9

SYMONDS, FOUNDERS RESERVE 4.5% 4.6

INHALER, MAGIC ROCK BREWERY 4.5% 5.6

LUCKY PENNY, LONG ARM BREWERY 4% 4.8

BATTERSEA IPA, SAMBROOK’S 6.2% 5.0 

SESSION LAGER, LONG ARM BREWERY 4.2%  4.7

SESSION IPA, SAMBROOK’S 4% 4.5


