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Aperitifs 

Aperol Spritz 

A double shot of Aperol paired with a 20cl bottle of 

Prosecco, a splash of soda water and a slice of orange 

£12 

The Oak Woo Woo 

A single OR double short of vodka with cranberry 

juice, peach schnapps, a splash of orange juice and 

fresh lime £7/9 

Bloody Mary 

A single OR double shot of vodka with tomato juice, 

Worcestershire sauce and horseradish £6/8 

Classic Pimms & Lemonade £7 – Jug (serves 3) £20 

Please make us aware of any allergies prior to ordering.  

Please be aware that if you order mains only, 

they can take up to 40 minutes due to the 

restraints of our kitchen size.  

 

Starters                                                                                                                             

Louisiana Spiced Tiger Prawns, lime, dressed 

leaves, house bread £12                                                                                           

Celeriac veloute, basil & hazelnut pesto,house 

bread £9  

Marseille Style Bass soup, rouille, cheese 

crouton £10 

Rabbit ravioli, celeriac, apple & chervil cream 

£12 

Pork & sage scotch egg, dressed leaves, apple 

sauce. £10 

Goats cheese, red onion, walnut and local 

honey feuille de brick parcel, pickled beetroot, 

dressed leaves £11 

Mains  

Bavette Steak, homemade frites, house salad, red 

wine jus £27 

Fillet of Sea Bass, butternut squash & Parmesan 

arancini, shrimp & leek fondue, purple sprouting 

broccoli, lobster bisque £25  

Whole roasted Partridge, Game Chips, creamed 

cabbage, roasted turnip, port jus £26 

Herb crusted braised shoulder of lamb 

ballotine, gratin potato, pea, turnips, shallot & 

bacon fricasse, pea purée, lamb & rosemary jus 

£26 

Sea Trout, prawn & herb fishcake, buttered 

leeks, poached egg, basil buerre blanc £20 

Gratinated cauliflower cheese soufflé, tomato, 

leeks & cabbage fondue, cheese mornay. £20 

Venison cottage pie, house garlic bread, buttered 

tender stem broccoli. £22 

Desserts 

Profiteroles                                                       

filled with vanilla ice cream and topped with hot 

chocolate sauce £9 

Peach Tart Tatin, Honeycomb ice cream, brandy 

snap. ALLOW 20 MINS £10 

Hot chocolate fondant, salted caramel ice cream, 

fresh raspberries, raspberry coulis £10 

Apple, blackberry & almond crumble, crème 

anglais £9                                                 

Homemade Shortbread WITH 2 SCOOPS 

PLEASE CHOOSE FROM -  Vanilla & clotted 

cream, honeycomb, chocolate, salted caramel, 

strawberry &clotted cream ice cream. Raspberry 

or lemon sorbet. £7               


