
R O Y A L  O A K
E A R T H  D A Y

Please let us know if you have any allergies
or dietary requirements

M A I N S

PORK, PORK, PORK
Pork Tenderloin, Braised Pig Cheek Croquette, Confit

Glazed Pork Belly, Truffle Cauliflower Puree,
 Crispy Leaves, Pork Reduction  32

CHICKEN CAESAR CHARGRILLED SALAD
Sourdough Coated Long Compton Chicken, Chargrilled

Gem Lettuce, Caesar Aioli, Pork Lardons,
 Cotswold Sourdough Croutons  22

CAULIFLOWER WILD GARLIC KIEV
Chargilled Hispi, Red Pepper Puree, 

Cauliflower & Chickpea Sauce 21

TODENHAM MANOR 30 DAY SIRLOIN
Roast Potato Foam, Truffled Celeriac,

Braised Leek, Beef Veg Jus  35

HONEY & LIME ROASTED BABY CARROTS
Carrot Top Pesto, Spiced Cous Cous, Carrot & Orange

Puree, Crumbled Paneer, Pomegranate Molasses, 
Dukkha Spice  19

HOOKY ALE RAREBIT BURGER
Todenham Manor Beef Burger,  Red Onion Chutney,

Hooky Ale & Vintage Cheddar Rarebit, 
Gherkin Ketchuo, Crispy Onions 19

HOOKY ALE TEMPURA PLAICE
Pressed Potato, Fish Stock Peas, Ravigote Salsa,

 Smoked Fish Salt 19

BUBBLE & SQUEAK
Risotto, Crispy Cackle bean Farm Egg, 

Wild Garlic Pesto, Gran Kinara 21

P U D D I N G

RHUBARB
Custard & White Chocolate Pavlova, 

Cotswold Cream Mousse 10

DARK CHOCOLATE MOUSSE
Prune Puree, Kirsch Cherries, Olive Oil, 

Candied Sour Dough 9

BASIL PANNA COTTA
Balsamic Berry Compote, 
Lemon Curd Ice Cream 8

OXFORD ISIS
Cotswold Honey Flapjack, Apple Ketchup, 

Raw Cotwsold Honey 10

ROASTED EVESHAM APRICOT
Kirsch Cherry Compote, Gin & Tonic Sorbet, Bee Pollen,

Torched Meringue, Raspberry Dust 10

S M A L L  P L A T E S
LOADED POTATO SKIN

Smoked Applewood, Pulled Brisket, 
Spring Onion Sour Cream 8

PAN SEARED SCALLOP
Scallop Roe Mousse, Nettle Granita 8

SALT ROAST BEETROOT
Blackcurrant Jelly, Beetroot Leaf Oil, 

Onion Cream 6

COTSWOLD LAMB CUTLET
Mint Chutney, Salsa Verde 8

N I B B L E S
SOURDOUGH FOCACCIA

Vine Tomato & Basil Jam, Cacklebean Egg 6
BAKED OYSTER ROCKAFELLER

Breadcrumbs, Soft Herbs 5ea
PORK CRACKLING STRIPS

Apple Sauce 5


