ROYAL OAK SMALL PLATES

O N S U N D AY SMOKED JERUSALEM ARTICHOKE VELOUTE BEETROOT CURED SALMON

Crispy Sage - Truffle Oil - Crouton 8 Horseradish Créme Fraiche
Pickled Cucumber -Rye Crisp 12

BRADLEY SMOKED HAM HOCK TERRINE

House Piccalilli - Toasted Brioche - Mustard Cress 9 WILD MUSHROOM & CHESTNUT ARANCINI
Parmesan Cream - Thyme Oil 8
COAL-ROASTED BEETROOT & GOAT'S CURD
Candied Walnuts - Pickled Pear 8 PHEASANT SCOTCH EGG
Smoked Bone Marrow Mayonnaise 12
ROASTS
ALL ROASTS SERVED WITH
M A | N S Duck fat roast potatoes - Yorkshire pudding - Honey-glazed

Chantenay carrots - Parsnip Puree - Braised Red Cabbage
Buttered sprouts with pancetta & chestnuts

ABERDEEN ANGUS BEEF BURGER Roast Bone Marrow gravy

Emmental Cheese - Smoked Bacon & Port Jam
Dill Pickle - Dressed Sprout - Garlic Aioli - House Brioche Bun ROAST COTSWOLD DUCK BREAST 28

Beef Dripping Chips - Smoked Tomato Gravy 24
HEREFORD CHATEAUBRIAND 34

SMOKED DELICE SQUASH PITHIVIER SMOKED TURKEY BALLLOTINE 28
Tunworth - Celeriac Purée - Cavolo Nero -
Pickled Girolles - Sage Beurre Noisette 26

MUSHROOM & LINCOLNSHIRE POACHED STUFFED ONION 24

ROASTED MONKFISH Rosemary Roast Potatoes - Honey Glazed Chantenay Carrots
Champagne Beurre Blanc - Samphire - Smoked Celeriac Puree Buttered Sprouts with Pancetta & Chestnut
Potato Pavé - Trout Roe MP Braised Red Cabbage - Parsnip purée - Red Wine Gravy

SIDES & SAUCES

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
BLACKTRUFFLE MASH - Parmesan - Bacon Jam 8
Café De Paris Butter Sauce 4 - Smoked Béarnaise 4 - Wild Mushroom & Madeira Cream 4




DESSERTS

BRAMLEY APPLE & CALVADOS CREME 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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