
S T A R T E R S
HOMEMADE TOMATO & BASIL  SOUP WITH HERB CROUTONS (V  GFA)

WELSH RAREBIT ON SOURDOUGH,  P ICKLED WILD MUSHROOMS,  CARAMELISED
CHICORY AND VIXEN ALE REDUCTION (V)

VENISON MEATBALLS,  TOMATO & ROSEMARY RAGOUT,  PAPPARDELLE PASTA AND
PARMESAN SHAVINGS

SMOKED SALMON & PRAWN TERRINE,  CUCUMBER & DILL ,  LEMON CREME FRAICHE
AND MELBA TOAST (GFA)

CAJUN SPICED SWEET POTATO CAKES,  CARROT & CUMIN SLAW,  MACERATED
SULTANAS AND GUACAMOLE (V  VG GFA)

PLEASE MAKE US AWARE OF ANY DIETARY REQUIREMENTS OR ALLERGIES BEFORE ORDERING. ALL PRICES CONTAIN
VAT AT THE CURRENT RATE. ALL OF OUR FOOD IS PREPARED IN A KITCHEN THAT CONTAINS WHEAT, NUTS AND

OTHER ALLERGENS. SOME FISH DISHES MAY CONTAIN SMALL BONES. OUR MENU DESCRIPTIONS DO NOT INCLUDE
ALL INGREDIENTS  

GFA -  GLUTEN FREE ADAPTABLE V  -  VEGETARIAN  VG -  VEGAN VGA -  VEGAN ADAPTABLE

M A I N  C O U R S E S

PAN ROASTED COD SUPREME,  POTATO GNOCCHI ,  SQUID RAGOUT,  CRISPY COURGETTE
AND LEMON & BASIL  OIL  (GFA)

FISH AND CHIPS -  FRESH BATTERED HADDOCK,  HAND CUT CHIPS,  PEA PUREE,  LEMON
WEDGE AND TARTAR SAUCE (GFA)

THE FOLLOWING MAIN COURSES ARE ALL  SERVED WITH A  TRIO OF FRESH VEGETABLES



ROYAL OAK ROAST TRIO -  ROAST BEEF,  SLOW COOKED PULLED LAMB SHOULDER AND
ROAST PORK BELLY SERVED WITH ALL THE TRIMMINGS (GFA)  £2 . 50  SUPPLEMENT



ROAST TOPSIDE OF BEEF SERVED WITH ROAST POTATOES,  YORKSHIRE PUDDING AND

GRAVY (GFA)



SLOW COOKED PULLED LAMB SHOULDER WITH ROAST POTATOES,  YORKSHIRE PUDDING
AND GRAVY (GFA)  



SLOW ROASTED PORK BELLY WITH SAGE & ONION STUFFING,  ROAST POTATOES,

YORKSHIRE PUDDING AND GRAVY (GFA)



PAN ROASTED CHICKEN SUPREME WITH SAGE & ONION STUFFING,  ROAST POTATOES,
YORKSHIRE PUDDING AND GRAVY (GFA)



VEGAN NUT ROAST WITH ROAST POTATOES AND VEGAN GRAVY (VG GFA)

PULLED JACKFRUIT SHEPHERD'S  PIE ,  MINI  SQUASH FONDANTS,  ROASTED
CAULIFLOWER,  CARAMELISED SHALLOTS AND RED WINE & ROSEMARY JUS (V  VG GFA)

BOXING DAY 
2 COURSES £26.50 | 3 COURSES £31.00

D E S S E R T S
CHOCOLATE ORANGE BROWNIE WITH CHOCOLATE & COINTREAU SAUCE AND VANILLA

ICE CREAM (V  GFA)

STICKY GINGER PUDDING WITH CARDAMOM CUSTARD AND COCONUT TUILE (V)

GIANT PROFITEROLE F ILLED WITH SALTED CARAMEL PASTRY CREAM,  TOPPED WITH
WARM BUTTERSCOTCH SAUCE AND TOASTED HAZELNUTS (V)

CHEESE AND BISCUITS SLATE -  SERVED WITH CELERY,  GRAPES & RED ONION JAM (V
GFA)

APPLE & CINNAMON CRUMBLE WITH FRESH CUSTARD


