
Winter Wonderland

WW - A - O22

V - vegetarian, VE - vegan, VO - vegan option - can be made vegan on request,  NG - made with non-gluten containing ingredients

If you prefer, you can also dine from our main menu with £20 per person towards your food bill. 
For tables of 8 or more guests, an optional service charge of 10% has been added to your bill. Gratuities are appreciated and fully passed on to the team.
Please advise a team member when ordering your food of any allergies or intolerances, even if you are a regular guest, as our ingredients and recipes can
change. We produce our food in kitchens with shared equipment where allergens are handled, therefore we cannot guarantee any item is allergen-free 

Choose 2 courses from the below menu. This can be a starter and a main, or a main and a dessert.
 Add a third course for £5.

Desserts
Baked triple chocolate brownie, vanilla ice cream, chocolate glaze (V, NG)

 
Coconut cream panna cotta, passion fruit coulis, toasted coconut flakes, black coconut ice cream 

(V, VO, VG when served with vegan coconut ice cream)
 

Sticky toffee pudding, toffee sauce, honeycomb ice cream (V)
 

Jude's ice creams & sorbets, 2 scoops - ask for today's flavours (V, VE, NG)

Starters
Warm focaccia, sun-dried tomatoes. Your choice of rustic tomato sauce or olive oil & balsamic (V, VE)

Sliced bresaola, rocket, parmesan
(NG)

Wild mushrooms, focaccia, truffle,
cream (V)

Hummus, grilled Italian flatbread,
pomegranate seeds (V, VE)

Sides
Fries (V, VE, NG)

Add truffle & parmesan
 

Chunky chips (V, VE, NG)
Add truffle & parmesan

 
Sweet potato fries (V, VE, NG)

Tender stem chilli broccoli 
(V, NG)

 
Buttered savoy cabbage, crispy

pancetta (NG)
 

Mixed house salad, lemon basil
dressing (V, VE, NG) 

 
Buttered new potatoes (V, NG)

 
Braised aniseed carrots, hazelnuts,

pickled onions (V, NG)

Vegan burger lightly spiced, mixed broad beans, peas & spinach, breadcrumb, gem lettuce, beef tomato, 
red onions, chimichurri, farmhouse bun, skin-on seasoned fries (V, VE)

 
King prawn & chorizo linguine, rustic tomato & white wine sauce, tomatoes

 
8oz Picanha Brazilian cut rump steak, recommended cook medium rare, mini steak ale pie, chunky chips, 

confit & tomato and garlic purée (NGO, NG when served without pie) £4 supplement
Add a sauce: peppercorn, garlic butter, béarnaise, chimichurri 1.95

 
Wild mushroom & truffle risotto, pea shoots V, VE, NG

 
Oxford Gold Ale battered haddock & traditional chips, crushed peas, homemade tartare sauce, lemon 

Mains
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