
A r t isan Breads £2 . 50

A ge d b a l s a mic ,  E x t r a  V i rg in  o l i ve  o i l ,
wh ip p e d s a l te d  b ut te r

Radishes £3. 50

S m o ke d co ds  ro e

Sa lted a lmonds £3. 50

Smoked mackerel  pate £4.0 0

To as t ,  s a l te d  b ut te r

Quai l  Scotch egg £5.0 0

H o m e m a d e b rown s a u ce

Deep f r ied whiteba it £4.0 0

L e m o n we d ge s ,  M a r i e  Ros e

L i g h t  d i s h e s  &  s t a r t e r s

Pea & watercress soup			 £7.0 0

M int  cre a m

Free range ch icken l iver parfa it 		 £8 .0 0

To as te d s o urd o u gh ,  Wa d d e s d o n p ick l e

Kedgeree £8 .0 0

S m o ke d h a d d o ck ,  p o a ch e d e g g

½ pint of  praw ns				 £8 . 50

S h e l l-o n ,  ga r l i c  l e m o n m a yo

Wild mushrooms on toasted br ioche	 £7. 50

Po a ch e d e g g 

Ey thrope Park her itage tomato sa lad	 £8 .0 0

G o at s  curd ,  m a r j o r a m

F r o m  t h e  g a r d e n

Ey thrope garden vegetable r isot to	 £15.0 0

To as te d h aze ln ut s

Quinoa & ha l loumi	 £15.0 0

Te n d e r ste m b ro cco l i ,  p o m e gr anate,  to aste d s e e ds

Baked auberg ine & mozzarel la	 £14. 50

Ta r r a g o n ,  to m ato e s ,  H a r i s s a  yo gh ur t

M e a t

Wood Farm mar inated pork loin chop	 £18 . 50

S p r in g  gre e ns ,  m ash ,  Ey t h ro p e a p p l e  s a u ce 

Dr y aged si rloin steak			 £25.0 0

Ro cket ,  to m ato e s ,  ga r l i c  b ut te r, 
t r ip l e  co o ke d ch ips

Five A rrows burger £14.0 0

6 oz  s i r l o in  s te a k  b urge r,  g l aze d ch e d d a r, 
re l i sh ,  b r i o ch e b un ,  f r i e s

Pan f r ied ch icken breast 			 £16 . 50

B r a i s e d  l e g ,  sp r in g  c a b b a g e,  p a n cet t a 

Br i l l  Hi l l  lamb rump				 £19.0 0

Cre a m e d sp in a ch ,  l e nt i l s , 
re d cur r a nt  j e l l y

Pie of  the Day £16 .0 0

Ey t h ro p e ve g

F i s h

Pan f r ied sea t rout				 £18 .0 0

Wa r m H e r i t a ge  p ot ato  s a l a d

Nicoise £17. 50

O r t i z  tun a  in  o i l ,  s of t  b o i l e d  e g gs ,  
g re e n b e a ns ,  o l i ve s ,  a n ch ov y  f i l l e t s

S i d e s

Triple cooked ch ips £4.0 0

But tered summer greens			 £4.0 0

Green sa lad £4.0 0

Tenderstem broccol i £4.0 0

But tered Corn ish new potatoes		 £4.0 0

Caul i f lower cheese £4.0 0

P u d d i n g s

Bakewel l  ta r t £7. 50

C o r n ish  c l ot te d  cre a m

Lemon posset £7. 50

Wa r m sh o r t b re a d

Chocolate mousse cake			 £7. 50

Ro as te d ch e r r i e s

Summer pudding £7. 50

Cre a m

Homemade ice creams £6. 50 

& sorbets		

Br it ish cheese board £10. 50

F i g  j a m ,  o atc a ke  b i s cu i t s

Pul led pork	 £10. 50

H o m e m a d e B B Q s a u ce,  c a r a m e l i s e d  o n i o ns ,  fo c a cc ia

Steak £11 . 50

H o r s e r a d i sh  & ro cket  s a l a d ,  c i a b at t a

Smoked sa lmon	 £10. 50

Cre a m ch e e s e  & cu cum b e r,  s e r ve d o n b la ck  t re a c l e  & c a r away b re a d

Ploughman’s £10.0 0

B rown s e e d e d b re a d

Fish & ch ips £15. 50

B r i l l  G o l d  b e e r  b at te re d f i sh ,  m inte d p e as , 
t a r t a r  s a u ce,  t r ip l e  co o ke d ch ips

Whole gr i l led pla ice £18 .0 0

D re s s e d gre e n s a la d ,  l e m o n 
a n d c a p e r  b ut te r

S m a l l  p l a t e s

S a n d w i c h e s  (Ser ved unt i l  5pm)

T h e F i ve  A r row s ,  Wa d d e s d o n ,  Ay l e s b ur y,  B u ck in gh am s hi re   HP 1 8 0J E   Te l :  012 96 6517 27
 P l e a s e  a s k  to  s e e  o u r  co m p r e h e ns i ve  i n gr e d i e nt ’s  l i s t i n g s  w i t h  d et a i l s  of  m a j o r  a l l e rg e ns .  A d i s cr et i o n a r y  1 0% s e r v i ce  ch a rg e  w i l l  b e  a d d e d to  yo u r  b i l l ,  j u s t  l e t  u s  k n ow i f  yo u wo u l d  p r ef e r  to  h a ve  i t  r e m ove d


