A 4
o m BRITISH OAK

SUNDAY MENU

Starters

Homemade sausage roll
with spicy ketchup

Wild mushroom

& celeriac soup vc
with a crusty cob

Salmon gravlax
with rye bread & créme fraiche

Herb crusted brie wedges v
with red onion & cranberry jam

Beetroot, feta

& watercress tart va
with horseradish dressing

Mains

Sausage and mash vo
Served in a giant Yorkshire
pudding with seasonal greens,
crispy onions and Hendo’s gravy

Beef brisket

Braised overnight in Guinness & served in
a giant Yorkshire pudding filled with
horseradish mash, seasonal greens & gravy

Homemade pies vcoO
All pies served with homemade
hand cut chips, mushy peas & gravy

See daily specials

Pan seared seabass fillet
with charred broccoli, new potatoes
& salsa verde

4.50

6.95

7.95

7.50

7.50

15.50

16.00

16.00

18.95

‘e

2 courses for £22 :£2 for the three meat roast

Main + dessert or starter

Roasts

+

All the below served with roast potatoes,
spiced red cabbage, Brussels sprouts,

carrots & maple-glazed parsnips
Topside of beef

Roasted pork belly

Lemon & herb chicken supreme

Three meat roast beef,
pork, chicken and stuffing

Slow cooked beef brisket

Camembert, chestnut
& red current loaf v

Kids Roast

All served with roast potatoes,

17.50
16.50
16.50
21.00

18.50
16.00

All 8.25

seasonal vegetables, Yorkshire pudding

& homemade gravy

Chicken | Pork
Beef | Quorn fillet vo .

Sausage & mash * S0

Sides

Cauliflower cheese v 4.00
Roasted potatoes vc 4.00
Mashed potato vc 4.00

Garlic roasted broccoli vc 4.50

If you have a question, food allergy or intolerance, please let us know before placing your order.
Full allergen information is available on request or can be accessed via the QR code.

Food is prepared in an area where other allergens are present & our menu descriptions do not list
all ingredients. Fish & poultry products may contain small bones.

V Vegetarian VO Vegetarian Option Available VG Vegan VGO Vegan Option Available



