
 COAL FIRED GRILL EVERY FRIDAY & SATURDAY EVENING

L A N D
HONEY GLAZED HALLOUMI SKEWERS

House Flatbread - Rocket - Heritage Tomatoes
Pine Nut & Mint Hummus - Pickled Fennel 

 Salsa Verde - Dukha Spice  24

MAPLE SMOKED HISPI CABBAGE
Burnt Onion Puree - Baby Leeks - Walnut Pesto

Hazelnut & Seaweed Butter - Crispy Sage 22

S E A
CIDER BATTERED HADDOCK & CHIPS

Buttered Garden Peas - Tartare Sauce
Smoked Leek Curry Sauce - Charred Lemon 22

MARKET FISH OF THE DAY
Cornish Mussel & Crayfish - 

Lobster & Saffron Butter Sauce 
Pickled Fennel MP

F A R M
N’DUJA & SMOKED RED PEPPER GLAZED CHICKEN

Rosemary Potato Terrine - Sweetcorn Puree 
Salsa Verde - Charred Lime - Pickled Chilli 30

HEREFORD BEEF BURGER
Smoked Applewood - House Smoked Pastrami 

 Smoked Chilli & Lime Aioli - Sauerkraut
  Dill Pickles - Rocket Brioche Bun - Triple Cooked Chips

Smokehouse Slaw 24

S I D E S  &  S A U C E S
GREEK SALAD - Feta - Red Onion - Cucumber - Heritage Tomato - Oregano - Olives - Olive Oil 10

GARLIC BUTTERED CORN ON THE COB 8

SEAWEED BUTTERED RATTE POTATOES - Peas - Pancetta 8

TRIPLE COOKED CHIPS - Truffle Aioli - Parmesan - Rosemary Salt 8

SMOKED BEETROOT SALAD - Ricotta - Dukha Spice - Pumpkin Seed - Orange & Shallot Dressing - Rocket 10

 BEEF JUS PEPPERCORN SAUCE 4 - HICKORY SMOKED CHIMICHURRI 2  - CONFIT GARLIC BUTTER 2

R O Y A L  O A K
M A I N  M E N U

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

S M A L L  P L A T E S
PADRON PEPPERS

Paprika Maldon Salt 6

ITALIAN BURRATA
Rustic Romesco - Heritage Tomato & Basil Salsa 12

SMOKED SALMON PATE
House Made Focaccia -  Pickled Fennel - Lemon Oil 9

SHAWARMA COTSWOLD LAMB LOIN CHOP
Mint Yogurt - Rocket 14

N’DUJA & MOZZARELLA ARANCINI 
Saffron Aioli - Parmesan 9

BREADED COTSWOLD BRIE
Mango Ketchup - Candied Pecan 8

SHELL ON KING PRAWNS
Smoked Chimichurri 9

HOUSE SMOKED PASTRAMI
House Pickles - Dukha Spice - Mustard 12

S T E A K S
Our steaks come from renowned regenerative farmers Paddock Farm

They are then dry aged with Himalayan Pink Salt by our chefs for 35 days, making the most out of their flavour.
Check our Blackboard for todays available Steaks.  For those that use old money - 100g is 3½ ounces

All Served With Triple Cooked Chips - Tomato & Parmesan Rocket Salad, Sauce Of Your Choice 


