
SUMMER MENU 
STARTER PLATES 

Roasted Red Pepper & Cherry Tomato Bruschetta with Fresh Basil, Parmesan & Balsamic Glaze £8.95 (v, gfa) 
Aromatic Shredded Crispy Duck, Red Onion & Cucumber in Baby Gem Pockets, with Hoisin Sauce Dressing £9.50 

Panko Breaded Butterfly King Prawns, Rocket Leaves, Lemon & Sweet Chilli Sauce £8.95 
Crispy Lightly Dusted Calamari, Rocket Leaves, Lemon & Sriracha Chilli Mayo £8.95 

Tiger Prawn Cocktail with Cherry Vine Tomatoes in Marie Rose Dressing with Wholemeal Bread £9.50 
Breaded Garlic Mushrooms, Rocket Leaves & Sriracha Chilli Mayo £7.95 (v) 

MAIN PLATES 
Scottish Salmon En Croute with sauteed Jersey Royal Potatoes, Sugar Snap Peas & Roasted Cherry Tomatoes £20.95  

8oz Rib Eye Steak, Triple-Cooked Chips, Sauteed Mushrooms, Roasted Cherry Tomatoes, Garden Peas & Onion Rings £27.95 (gf) 
Rosemary & Garlic Marinated Lamb Cutlets, Minted New Potatoes, Tenderstem Broccoli, Julienne Carrots, Lamb Jus £20.95 (gfa) 

Tiger Prawn Linguine with Cherry Tomatoes, Garlic and Chilli, Fresh Basil and Parmesan £18.95 
Fish & Chips: Peroni Beer Battered Cod, Triple-Cooked Chips, Garden OR Mushy Peas, Tartare Sauce, Charred Lemon £18.95 (gf) 

Chargrilled Spicy Lamb Kofta Kebabs with Tzatziki (cucumber, mint & yoghurt), Crispy Salad and Skin-on Fries £16.95 (gf) 
Pan Fried Tender Calf’s Liver, Smoked Streaky Bacon, Mashed Potato, Garden Peas, Onion Gravy £18.95 (gfa) 

Chargrilled Chicken & Smoky Bacon Caesar Salad with baby gem lettuce, Caesar dressing, herb croutons, shaved parmesan £16.95 
8oz Rib Eye Steak Salad, Fresh Mixed Salad and Sauteed New Potatoes, French Dressing, Croutons £25.95 

Aromatic Shredded Duck Salad Bowl with Crunchy Salad and a Soy, Sesame & Ginger Dressing £17.95  
Tiger King Prawn Salad, Mixed Leaf Lettuce, Marie Rose Dressing & Herb Croutons £18.95 (gfa) 

Spicy Crumbed Chicken Fillets Burger with Lettuce, Red Onion, Sriracha Chilli Mayo, with Fries & House Coleslaw £15.95 
The Oak Smashed Beef Burger, Cheddar Cheese, Lettuce, Burger Relish, Sliced Gherkin, with Fries & House Coleslaw £15.95 

Add 3 Rashers of Smoked Streaky Bacon £1.95 
Horseshoe Gammon Steak, Fried Free Range Egg, Garden Peas, Fries £16.95 (gf) 

Wholetail Scampi, Fries, Mixed Salad, Tartare Sauce, Garden Peas £15.95 

VEGGIE/VEGAN MAINS 
Warm Cherry Tomato, Goat’s Cheese & Basil Quiche with Sweet Potato Fries and crispy mixed salad (v) £16.95 

Sweet Potato, Chickpea, Spinach & Coconut Curry, Wholegrain Basmati & Wild Rice, Mango Chutney, Poppadom (v,vg) £16.95 
Beetroot & Butternut Squash Wellington, Sweet Potato Fries, crispy mixed Salad (v,vg) £17.95 

SIDES 
Triple-Cooked Chips (v,vg,gf) £5.95 | Skin On Fries (v,vg,gf) £4.50 | Sweet Potato Fries (v,vg) £6.00 | Onion Rings (v,vg,gf) £3.95  

Tenderstem Broccoli with Garlic & Chilli (v,gf) £4.95 | Halloumi Fries & Sweet Chilli Sauce (v) £6.95| Garlic Ciabatta (v) 4.50 
Peppercorn Sauce (v) £2.50 |Garlic Ciabatta with Melted Cheddar (v) £5.50 | House Coleslaw (v, gf) £2.95 

PUDDINGS 
Rhubarb & Frangipane Tart with Custard or Vanilla Ice Cream (v) £8.95 

Raspberry & White Chocolate Roulade with Fresh Strawberries, Whipped Cream & Raspberry Coulis (v, gf) £8.95 
 Treacle Sponge Pudding with Custard or Vanilla Ice Cream (v) £7.95 

Caramel Filled Churros Served Hot with Chocolate Dipping Sauce (v) £7.95 
Sticky Toffee Pudding with Butterscotch Sauce and Salted Caramel Ice Cream (v, gf) £8.95 

Chocolate & Orange Tart with Vanilla Ice Cream (v, vga, gf) £7.95 
Ice Creams -- Salted Caramel, Strawberries & Cream, Chocolate, OR Vanilla (or Vegan Vanilla) (v, gfa) £6.95 

SANDWICHES -  (Weds-Sat lunchtimes only) 
 

Served with fries in a freshly baked ciabatta or brown wheat baguette. 
Rib Eye Steak with rocket leaves & peppercorn sauce mushrooms £15.95  

Smoked Bacon, Brie & Cranberry Sauce £12.95 
Mature Cheddar with Branston pickle £11.95 v  

Spicy Crumbed Chicken Fillets with Lettuce & Sriracha Chilli Mayo £13.95 
Posh Cod Fish Fingers & Lettuce £12.95 

Brie & Caramelised Red Onion Chutney £11.95 v 
  

(gf) Gluten Free, (gfa) Gluten Free Available, (v) Vegetarian, (vg) Vegan 


