OAK ROOM MENU

To Start.....
Soup of the day with crusty bread £3.95
Goat cheese tartlet with a red onion marmalade £3.95
Thai fishcake on wild rocket with a sweet chilli sauce £3.95
Chicken & ham terrine wrapped in bacon served with melba toast £4.95
Home cured salmon with honey & lime salsa £5.95

Pigeon breast on black pudding and rocket with an orange balsamic dressing £5.95

To Continue.....

Char-grilled swordfish with a mango, chilli & lime salsa £10.50
Medallions of beef fillet with wilted spinach, baby onions & red wine jus £16.95
Pan seared scallops with lemon risotto, baby spinach & pancetta £13.95
Steak & kidney pudding with French beans and pine nuts £9.95
Roasted butternut squash filled with winter ratatouille & tomato basil sauce £7.95

Rack of lamb stuffed with smoked chicken & herb mousse on a port wine caramel £14.95



To Finish.....

Winter berry crumble with vanilla ice cream £5.50
Classic vanilla créeme brulee £4.95
Profiteroles Chantilly with a dark chocolate sauce £5.50
Grand Marnier chocolate mousse with fresh raspberry compote £5.25
Caramelised pear tart tatin £5.25
Speciality cheese board served with crackers and fruit £6.95

A selection of ice cream £3.95



