
Curried parsnip soup, coconut coriander yoghurt (plant based) 5.5
Smoked sesame and crispy tofu, quinoa salad (plant based) 7 

Grilled prawns, garlic, lemon 7.5
Barbary duck and cranberry terrine, clementine chutney,  

chargrilled sourdough 7.5 
Spiced calamari, wasabi aioli 8.5

Citrus cured Scottish salmon, dill cream cheese, toasted rye bread 9
Baked Camembert, toasted ciabatta, hazelnuts 9

S TA RT ER S

Butternut squash risotto, vegan cheese tuile (plant based) 11.5 

Bacon wrapped chicken, mascarpone, polenta, pepperonata sauce 14

Pan fried cod, crushed potatoes, sprout tops, parsnip crisps,  
chive butter sauce  17

M A I N S

all served with duck fat roast potatoes, Yorkshire puddings, roasted roots, greens and gravy

45 day aged Cumbrian Shorthorn beef, creamed horseradish 16.5

Slow roast Middle White pork belly, crackling, apple sauce 16.5

Half or whole Suffolk chicken, thyme stuffing, bread sauce, pigs in blankets 16 / 32

ROA S T S  A N D J O I N T S

SUNDAY MENU

S I D ES  3

TA B LE

All our fish is responsibly sourced and wherever possible, purchased from British fishing ports. Please let our staff know if 
you have any allergies. For full allergen information please ask for the manager or go to www.ealingparktavern.com/menu. All 

prices include VAT. An optional 12.5% gratuity will be added to the final bill 

Ealing Park Tavern, 222 South Ealing Road, London, W5 4RL 020 8758 1879 www.ealingparktavern.com 

www.etmgroup.co.uk 

Ciabatta, olive oil,   
balsamic 2.5

Nocellara  
olives 4

Serrano ham croquettes, 
aioli 6  

Dark chocolate torte, poached clementine 
(plant based)

Mini doughnuts, chocolate sauce, cinnamon

Sticky toffee pudding, salted caramel ice cream

Lemon meringue pie, torched marshmallow, 
raspberry coulis

P U D D I N G S  5
Homemade ice creams and sorbets  

(plant based available)

Cheese board, spiced pineapple chutney, 
water crackers | 7

Mashed potato

Hand cut chips

French fries 

Honey roast parsnips Broccoli, chilli
Mixed salad


