
Ealing Park Tavern

Spinach soup, poached egg, garlic croutons 5

Summer garden vegetable salad, smoked almond dressing 6.5

Baked Camembert, toasted focaccia, hazelnuts 11

Country pork terrine, piccalilli, toast 6.5

Chipotle chicken wings, Ranch dressing 8

Half pint o’ prawns, mayonnaise 7.5

Salt and chilli squid, sweet chilli sauce 8.5

S TA RT ER S

Baked gnocchi, peas and beans, Berkeswell cheese 11.5

Chargrilled courgettes, slow roast tomatoes, chickpeas, pistou vg 11

Cornish mussels, sweet potato and coconut curry, French fries 13

Smoked trout salad, new potatoes, baby gem, pickled cucumber, horseradish 13.5

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

Homemade ‘hob nobs’, milk sorbet, Earl 
grey cream

Sticky toffee pudding, butterscotch, 
vanilla ice cream

Baked cheesecake, strawberry, elderflower

P U D D I N G S  5
Dark chocolate mousse, raspberries, 

cornflakes

Homemade ice creams and sorbets

Black Cow Cheddar, Eccles cake 7

S I D ES  3

TA B LE

All our fish is responsibly sourced and wherever possible, purchased from British fishing ports
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 

Focaccia, olive oil,   
balsamic 2.5

Claudio’s big green  
olives 4

Blue cheese croquettes, 
apricot ketchup 5

Fine green beans, 

Confit shallots

Creamed corn, habaneros

Skin on chips 

French fries

Beetroot and fennel slaw

Mixed leaf salad


