
B E E T R O O T  C U R E D  S A L M O N
H o r s e r a d i s h  C r è m e  F r a î c h e  

P i c k l e d  C u c u m b e r  - R y e  C r i s p  1 2

W I L D  M U S H R O O M  &  C H E S T N U T  A R A N C I N I
P a r m e s a n  C r e a m  -  T h y m e  O i l  8

P H E A S A N T  S C O T C H  E G G
S m o k e d  B o n e  M a r r o w  M a y o n n a i s e  1 2

SMOKED JERUSALEM ARTICHOKE VELOUTE
Crispy Sage - Truffle Oil - Crouton 8

BRADLEY SMOKED HAM HOCK TERRINE
House Piccalilli - Toasted Brioche - Mustard Cress 9

COAL-ROASTED BEETROOT & GOAT'S CURD 
Candied Walnuts - Pickled Pear 8

M A I N S
ABERDEEN ANGUS BEEF BURGER

Emmental Cheese - Smoked Bacon & Port Jam
Dill Pickle - Dressed Sprout - Garlic Aioli - House Brioche Bun

 Beef Dripping Chips - Smoked Tomato Gravy 24

SMOKED DELICE SQUASH PITHIVIER
 Tunworth - Celeriac Purée - Cavolo Nero - 
Pickled Girolles - Sage Beurre Noisette 26

ROASTED MONKFISH
Champagne Beurre Blanc - Samphire  -  Smoked Celeriac Puree 

Potato Pavé - Trout Roe MP

S M A L L  P L A T E S

S I D E S  &  S A U C E S
ROAST CHANTANAY CARROTS - Whipped Goat's Curd - Dukkah - Hot Honey - Thyme 9

CHARRED SPROUTS - Chestnut Butter - Crispy Shallots - Cider Vinegar 8

CRISPY POTATO TERRINE - Garlic Butter - Parmesan - Chives

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

BLACK TRUFFLE MASH - Parmesan - Bacon Jam 8

Café De Paris Butter Sauce 4 - Smoked Béarnaise 4 - Wild Mushroom & Madeira Cream 4

R O Y A L  O A K
O N  S U N D A Y

R O A S T S
A L L  R O A S T S  S E R V E D  W I T H

D u c k  f a t  r o a s t  p o t a t o e s  -  Y o r k s h i r e  p u d d i n g  -  H o n e y - g l a z e d
C h a n t e n a y  c a r r o t s  -  P a r s n i p  P u r e e  -  B r a i s e d  R e d  C a b b a g e

B u t t e r e d  s p r o u t s  w i t h  p a n c e t t a  &  c h e s t n u t s  
R o a s t  B o n e  M a r r o w  g r a v y

R O A S T  C O T S W O L D  D U C K  B R E A S T  2 8
 3 4  2

H E R E F O R D  C H A T E A U B R I A N D  3 4
S M O K E D  T U R K E Y  B A L L L O T I N E  2 8

M U S H R O O M  &  L I N C O L N S H I R E  P O A C H E D  S T U F F E D  O N I O N  2 4
R o s e m a r y  R o a s t  P o t a t o e s  -  H o n e y  G l a z e d  C h a n t e n a y  C a r r o t s

B u t t e r e d  S p r o u t s  w i t h  P a n c e t t a  &  C h e s t n u t
 B r a i s e d  R e d  C a b b a g e  -  P a r s n i p  p u r é e  -  R e d  W i n e  G r a v y



D E S S E R T S
BRAMLEY APPLE & CALVADOS CRÈME BRULE

CINNAMON SHORTBREAD - VANILLA APPLE COMPOTE 12

DATE AND STOUT STICKY TOFFEE PUDDING

BANANA & TONKA BEAN CREAM - SMOKED CARAMEL SAUCE - PECAN PRALINE 12

SPICED CLEMENTINE & ALMOND PARFAIT

CLEMENTINE GEL - CANDIED ALMOND - BURNT ORANGE OIL 10

70% VALRHONA CHOCOLATE CREMEUX 

BLACK CHERRY - COCOA NIB - TONKA BEAN ICE CREAM 12
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