Oak

SUNDAY LUNCH
2 COURSES £330 | 3 COURSES £35

Snacks

Provencal Olives £6
Sourdough with Flavoured Butter /5

Starters
Ham Hock Terrine

sourdough toast & piccalilli

Smoked Salmon
whole grain toast & charred lemon

Wild Mushroom Arancini

truffle dressing & aged parmesan

Heritage Tomato
lovage emulsion & sumac

Garden Herb Gazpacho

creme fraiche & pea salad

Mains
Roasted Dry-Aged Sirloin of Beef

roast potatoes, seasonal green vegetables, Yorkshire pudding & red wine jus

Slow-Cooked Pork Belly

roast potatoes, seasonal green vegetables, Yorkshire pudding & red wine jus

Chestnut & Leek Nut Roast
Roast Potatoes, Seasonal Green Vegetables & a Yorkshire Pudding

Charred Sea Bass

fennel salad & salsa verde

Roasted Baby Chicken

triple-cooked chips & romesco sauce

Some dishes may contain small bones, shot, or traces of nuts, and while we take great care, we cannot guarantee their
absence. Please inform our team of any dietary requirements before ordering.
Prices include VAT, and a discretionary 12.5% service charge will be added.




