
THREE EAGLES

2022 Spring/Summer Edition

01978 869 595
enquiry@thethreeeagles.co.uk

thethreeeagles.co.uk

Scan the QR code to view our 
gluten free and plant based menus 

or ask for a printed copy.

GLUTEN FREE 
MENUS

  Suitable for vegetarians.    Suitable for vegans.

Please inform us if you have a food allergy
or intolerance so that a manager can help you 

with your selection.

Prices are inclusive of government taxes. Gratuities may 
be given at your discretion and are shared with our entire 

team. Our dishes may contain allergens.

Monday - Friday 

FREE MAIN COURSE
with every adult main course purchased

(includes free glass of squash)

KIDS EAT FREE

5-7pm Monday - Friday 

WITH EVERY
BURGER

FREE PINT

5-7pm Monday - Friday 

20% OFF ALL DRINKS
IN THE BAR

EARLY DOORS

SUNDAY LUNCH
Served with garlic & rosemary roasties, root veg 

mash, buttered greens & cauliflower rarebit

WELSH TOPSIDE OF BEEF 14.95
Yorkshire pudding & red wine gravy

ROAST OF THE DAY 13.95

MIXED ROAST DINNER 14.95

CRANBERRY & NUT ROAST  12.95
Thyme gravy 

KIDS ROAST DINNER (UNDER 12S) 7.50

AVAILABLE SUNDAYS UNTIL 5PM
ONCE IT’S GONE, IT’S GONE!

Due to most payments now being made by card,
a discretionary 7.5% service charge will be added to your
bill - if you wish to remove this, then please ask a member 
of the team. We are a sustainable dining restaurant, 
a discretionary 99p has been added to your bill that will 
plant one tree to off-set the carbon of your visit!



THREE EAGLES

WHILE YOU WAIT
NACHOS WITH FAJITA SEASONING  4.95

Sour cream, salsa, jalapeños & molten cheese 

LEMON & GARLIC 
MARINATED OLIVES  4.50

SMOKY PAPRIKA PORK CRACKLING 3.95

ALL THREE 11.95

“Good times deserve great food and 
drink. Our passion for produce and 
flavour is your eating pleasure.’’
Welcome to the Three Eagles Bar & Grill, Llangollen

For children aged 12 & under
3 courses 9.95

(includes a glass of squash) 

Cheesy garlic bread 
Carrot & cucumber jenga with red pepper hummus
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Mac ‘n’ cheese

Kids fried chicken, fries, salad & Tonkatsu 
Hot diggity dog, brioche bun & skinny fries

Oreo milkshake 
Strawberries & cream milkshake 

Banana & salted caramel milk shake
Chocolate & caramel bar, salted caramel ice cream 

Choose any 2 scoops

Natural milk, honeycomb, salted caramel, 
chocolate, strawberry, mango sorbet 

TO BEGIN 
TANDOORI PANEER  7.50

Kachumber salad, mint yoghurt & crispy chapati 

CHICKEN LIVER PARFAIT 6.95
Apple & pear chutney & toasted brioche

TWO WARM SOFT TACOS  6.50
Avocado, mixed beans, fresh tomato salsa, lime & coriander

Add spicy shrimp 2.00

GARLIC FLATBREAD  4.50
Molten cheese & za’atar

WHITBY SCAMPI 7.95
Tartare sauce & lemon 

GOBI 65  7.50
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CRISPY WELSH BEEF 7.95
Blue cheese, Tonkatsu or Dragon Fire sauce 

JAPANESE FRIED CHICKEN
Known in Japan as Karaage chicken, our legendary
JFC is made from boneless pieces of chicken thigh 

in an authentic marinade of soy, mirin, ginger & garlic, 
served with spring onion, fresh lemon 

& our original homemade Tonkatsu sauce

Order to begin, to share, or make a meal of it 
with our Sensei-tional sides

3 PIECES 7.50
6 PIECES 13.95

Make a meal of it
Add skinny fries & a house salad + 4.50

Our new favourite meal of the day. 
Served every day between 12-4pm.
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Make it a boozy brunch with one of 
our seasonal cocktails. 

THE BRUNCH 
CLUB

MENU
THREE EAGLES BREAKFAST 8.95
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spicy beans, garlic mushrooms & fried egg

FULL MONTY 6.95
Sausage patty, fried egg, hash brown 

& Swiss cheese on toasted brioche bun
Smoked BBQ brisket + 1.95

VEGGIE BREAKFAST  8.95
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spicy beans, garlic mushrooms & fried egg

STEAK & EGGS 14.95
8oz Stanley Jones Butchers Welsh rump steak 
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BACON & EGGS 13.95
Mustard & maple glazed bacon chop 
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SKINNY FRIES & SMOKED AIOLI +1.50



THREE EAGLES

CLASSICS 
FULL SLAB OF BBQ PORK RIBS 16.50
House slaw, skinny fries & bourbon BBQ sauce

HOME FARM CHICKEN, 
BACON & LEEK PIE 13.95

Creamy mash or chips, tenderstem broccoli 
& red wine gravy

SPICY VEGETABLE LAKSA  9.95
Rice noodles, bean sprouts, crispy onions 

& curried coconut broth
Add seared salmon 5.95

CAESAR SALAD 9.95
Smoked bacon, white anchovies & aged Parmesan

Add Japanese fried chicken 4.50

BEER BATTERED HADDOCK 13.95
Hand cut chips, mushy peas, tartare sauce, 

curry sauce & lemon 

CAERFFILI MAC ‘N’ CHEESE  8.95
Add creamy garlic mushrooms 2.95

Add smoked BBQ brisket 2.95
Add Whitby scampi 5.95

WOODSHED 
BURGERS

Served on a brioche bun with skinny fries 
& smoked aioli or a large house dressed salad 

(gluten free buns available on request)

THE JCB 12.50
Japanese fried chicken, mayo, lettuce, 

house slaw & Tonkatsu

BLACK SHEEP 12.95
Welsh lamb burger, halloumi, lettuce, tomato, mayo, 

cucumber & mint yogurt on a charcoal bun

WOODSHED CLASSIC 10.95
Welsh beef burger, mayo, lettuce, tomato, pickles & relish

HERBIVORE  10.95
Beetroot & quinoa burger, avocado, tomato, 
lettuce & relish on a charcoal sesame bun 

BEARDED MEN BURGER 13.95
Welsh beef burger, smoked BBQ brisket, Swiss 

cheese, house slaw & bourbon BBQ sauce

FISH BUTTY 11.50
Battered haddock, lettuce, cucumber, 

pickles & tartare sauce
Stack it

Add swiss cheese, avocado guacamole, jalapeños, 
house slaw, pickles, burger relish 1.00 each

Add smoked BBQ brisket 2.95

BUTCHERS BLOCK
All served with confit tomatoes, skinny fries & 

smoked aioli or a large house dressed salad
Upgrade to loaded fries 1.50

CUBAN SPICED 
SALMON FILLET 16.95

Green mojo

MAPLE & MUSTARD GLAZED 
BACON CHOP 15.95

Chargrilled pineapple

SIDES
Tenderstem broccoli, olive oil & smoked sea salt

House slaw
Creamy mash

House mixed dressed salad
Caesar salad wedge

Old school creamy garlic mushrooms
Hand cut chips or skinny fries & smoked aioli
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Chargrilled corn with chilli & lime butter 

3.50 each

LOADED FRIES 
KATSU

Japanese curry, spring onion & crispy shallots

SMOKY PIG
Smoked aioli, smoked bacon & chives

BISTRO
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4.50 EACH

STANLEY JONES AGED WELSH BEEF
Rubbed with our own steak seasoning

RUMP 8oz 19.95
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FILLET 8oz 28.95
A lean and tender steak, cooked as rare as you like

RIB-EYE 24oz 65.00 (serves two)
Chefs favourite cut, with a good amount of marbling. 

Best served medium rare-medium.
Perfect to share or alone if you dare!

THREE EAGLES 
SHARER

Perfect with a cold pitcher of beer 

SHARING PLATTER 39.95
Full slab of BBQ pork ribs, Japanese fried chicken, 

house slaw, smoky pig fries, 
charred corn & caesar wedge (serves two)

SURF ‘N’ TURF 5.95
Add Whitby scampi to any dish

Add a sauce to any of the above
Pepper sauce, blue cheese sauce, 

bourbon BBQ sauce, green mojo, garlic butter, 
fried Nant Ucha hens egg 1.50 each



PUDDINGS 
TIRAMISU CHOCOLATE SPHERE 7.95

Coffee soaked sponge, whipped mascarpone, 
espresso syrup & crushed amaretti 

CHOCOLATE & CARAMEL BAR  7.50
Salted caramel ice cream

‘MAKE YOUR OWN’ MESS 6.95
Red berries, meringue, vanilla cream & mint

APPLE & BLACKBERRY CRUMBLE 6.95
Milk ice cream & vanilla custard

SHAKES 4.95
Oreo/Strawberries & cream/Banana & salted caramel 

WELSH ARTISAN CHEESE 8.95
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apple & pear chutney & quince paste

HOT DRINKS 
LOST BARN COFFEE 3.50
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Add an extra espresso shot 1.00

TEA & INFUSIONS 2.95
Breakfast tea, Earl Grey, decaf, green tea, 
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Oat milk is available on request

MOCKTAILS
THE PLANTER 5.95
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VIRGIN PORNSTAR 4.95
Classic passionfruit martini minus the spirit

PEACH ICED TEA 3.95
Refreshing iced lime tea with peach puree

BOTTLE BAR 
PERONI (4.7%) 4.00

BREWDOG PUNK IPA (4.5%) 4.25

BOOTLEGGER LAGER (5%) 4.00

CORONA (4.6%) 4.00

ASAHI LAGER (5.0%) 4.20

REKORDERLIG BERRIES (4.0%) 4.50

REKORDERLIG 
STRAWBERRY & LIME (4.0%) 4.50

ESTRELLA DAMM GF (4.5%) 4.00

ESTRELLA ALC FREE (0.0%) 3.00

THREE EAGLES

WHITES 175ML BOTTLE
Catarratto, Sicily  5.50 21.00
Chardonnay, Australia 6.25 24.00
Pinot Grigio, Italy 6.25 24.00
Sauvignon Blanc, New Zealand 7.50 28.00
Domaine La Motte Chablis, France  36.00

REDS 175ML BOTTLE
Garnacha, Spain 5.50 21.00
Shiraz, Australia 6.25 24.00
Merlot, France 6.25 24.00
Malbec, Argentina 7.50 28.00
Torri D’Oro Primitivo, Italy  36.00

ROSE 175ML BOTTLE
White Zinfandel, California  5.75 22.00
Pinot Grigio blush, Italy 6.75 25.00 
Chateau Routas Provence Rose, France  30.00

SPARKLING 175ML BOTTLE
Di Maria Prosecco, Italy  7.50 29.00
Di Maria Sparkling Rose, Italy  29.00 
Ayala Champagne, France  50.00
Bollinger Special Cuvee, France  75.00

COCKTAILS
THE ALLOTMENT 8.00
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(Carafe 24.25)

PORNSTAR MARTINI 8.50
Its what we do best. You know the dance!

THE ITALIAN JOB 7.50
Classic Negroni that will blow the bloody doors off

PEACHY BLINDER 8.00
“By order of the Peaky Blinders” 

We’re bringing your favourite boozy tea back
(Carafe 24.25)

IT’S FAB 7.50
Classic ice lolly but in a cocktail 

TOKYO ICED TEA 8.00
A sensei-tional spin on a classic

(Carafe 24.25)

YOUR-SECCO 7.00
You choose - chambord | peach | strawberry & rose

‘PIMP’ YOUR ESPRESSO MARTINI 8.00
Hazelnut, chocolate orange or classic?

SOURS 7.50 EACH
Amaretto, Whiskey, Tequila or Pisco

TAP BEERS 
WREXHAM LAGER (4.0%)

1/2 pint 2.20, Pint 4.40, Pitcher 15.60

COORS LIGHT (4.2%)
1/2 pint 2.30, Pint 4.60, Pitcher 16.40

PRAVHA (4.0%)
1/2 pint 2.40, Pint 4.80, Pitcher 17.20

STAROPRAMEN (5.0%)
1/2 pint 2.45, Pint 4.90, Pitcher 17.60

ASPALL SUFFOLK CYDER (4.5%)
1/2 pint 2.30, Pint 4.60, Pitcher 16.40

GUINNESS (4.2%)
1/2 pint 2.40, Pint 4.80, Pitcher 17.20

EAGLES BERRY CIDER (4.0%)
1/2 pint 2.20, Pint 4.40, Pitcher 15.60

EAGLES PALE ALE (3.7%)
1/2 pint 2.00, Pint 4.00, Pitcher 14.00

SHARP’S DOOM BAR (4.0%)
1/2 pint 2.00, Pint 4.00, Pitcher 14.00

Buy a four pint pitcher and save 50p per pint
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HOUSE SPIRITS
Don’t see your favourite spirit? 

Please ask your server
ABSOLUT VODKA (40%) 3.40

Classic clean vodka from Sweden

AVIATION GIN (42%) 3.80
American dry gin founded in Portland, Oregon

MALFY BLOOD ORANGE GIN (41%) 3.60
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HAVANA CLUB ANEJO 3 YEAR (40%) 3.80
Great mixed with just about anything

KRAKEN RUM (41%) 3.80
Deep and spiced English rum

EVAN WILLIAMS (43%) 3.60
When the Welsh showed them how to do it in Kentucky! 

Older than Jack, stronger than Jim, Smooth as heck!

PENRHOS HONEY SPICED RUM (37.5%) 3.80
Silky sweet with tangy citrus notes - great on the rocks

SOFT DRINKS 
DRAUGHT FIZZY 2.00 (sml) 2.80 (lrg)

Coke, Diet Coke, Schweppes Lemonade

CORDIAL & SODA 0.80 (sml) 1.40 (lrg)
Blackcurrant, orange, lime

CORDIAL & LEMONADE 2.00 (sml) 2.80 (lrg)
Blackcurrant, orange, lime

APPLETISER 2.30 (bottle)
COCA COLA 2.75 (bottle)
COKE ZERO 2.75 (bottle)

J20 2.50 (bottle)
Orange & passion | apple & raspberry | apple & mango

SHOOTERS 
BABY GUINNESS

TWISTER
ALABAMA SLAMMER

BLACKBERRY BONBON
Each 3.00, Half dozen 15.00, Dozen 30.00


