
T O  S T A R T
GARLIC MUSHROOMS ON TOASTED CIABATTA 

(VA) (GA)
Hot creamy mushrooms tossed in garlic, served on 
half a toasted ciabatta and topped with fresh parsley  
(Please advise if you require gluten free bread and/ or 
if you are vegan) 

£6

Allergens: Wheat, rye, barley, milk

HOMEMADE SOUP OF THE DAY (VG) (GA)
Topped with homemade croutons and served with a 
mini ciabatta and butter portion  
(Please advise if you require gluten free bread and/ or 
if you are vegan)

£5

Allergens: Non gluten free option contains  wheat and rye 

STICKY BBQ CHICKEN THIGHS
Smokey Bourbon BBQ marinated chicken thighs, 
served with a BBQ dip and mixed fresh salad leaves

£6

Allergens:  Wheat, barley, celery, soya

CRISPY SALT & PEPPER CALAMARI
Squid coated in a golden salt and pepper batter, 
served with a wedge of lemon, fresh rocket and a rich 
garlic mayonnaise

£6

Allergens: Molluscs, Fish, Wheat, Eggs, Milk, Soya, Mustard

HOMEMADE CLASSIC SCOTCH EGG
A homemade classic scotch egg served with fresh 
rocket and a creamy honey and mustard dip

£6

Allergens: Wheat, egg, soya, mustard

GARLIC CIABATTA (V)
Slices of ciabatta smothered with a homemade garlic 
butter, served with a garlic mayonnaise dip. 
Add cheddar cheese for an additional £2.00

£5

Allergens: Milk, sesame seeds, cereal, wheat, barley, egg, mustard 

F I S H
BEER BATTERED FISH AND CHIPS
A pub favourite, classic fish coated in a homemade 
Abbot Ale batter, served with chunky triple cooked 
chips, garden peas, a slice of white bloomer bread, 
wedge of lemon and a pot of tartare sauce

£12

Allergens: Fish, milk, wheat, barley, egg, mustard

WHITBY BREADED SCAMPI AND CHUNKY CHIPS
Wholetail scampi pieces in a crisp golden 
breadcrumb, served with chunky triple cooked chips, 
garden peas, wedge of lemon and a pot of our 
delicious tartare sauce

£10

Allergens: Fish, cereal, wheat, egg, mustard

FRESH OVEN BAKED SALMON PARCEL (GF)
A Scottish salmon fillet topped with green pesto 
resting on top of a bed of fresh green beans, peas and 
roasted carrots, all baked in a parchment paper 
parcel with butter and a fresh lemon wedge. Simply 
served with a bowl of buttered new potatoes.

£13

Allergens: Fish, milk, nuts

SURF 'N' TURF
A 28 day aged grass fed 8oz rump steak cooked to 
your liking, served with Whitby breaded scampi, 
chunky triple cooked chips, garden peas, ½ grilled vine 
tomato and beer battered onion rings

£16

Allergens: Fish

THAI FISHCAKES
Luxury Thai cod and prawn fishcakes, served with hot 
buttery new potatoes, fresh crisp salad and a side of 
sweet chilli sauce

£12

 Allergens: Fish, wheat, crustaceans 

G R I L L
8oz 28 DAY AGED GRASS FED 8OZ RUMP STEAK
Cooked to your liking and served with chunky triple 
cooked chips, garden peas, ½ grilled vine tomato and 
crispy beer battered onion rings. Why not add a 
sauce... Look at our side orders!

£13

Allergens: Wheat, rye

10oz 28 DAY AGED GRASS FED SIRLOIN STEAK
Cooked to your liking and served with chunky triple 
cooked chips, garden peas, ½ grilled vine tomato and 
crispy beer battered onion rings. Why not add a 
sauce... Look at our side orders!

£16

 Allergens: Wheat, rye

SMOKEY BBQ SPARE RIB
A smokey BBQ marinated spare rib. Served with triple 
cooked chunky chips, chunky coleslaw, 3 crispy beer 
battered onion rings and a hot corn on the cob

£17

 Allergens: Mustard, egg, barley, wheat, rye

G R I L L
BOURBON SMOKEY BBQ CHICKEN
A chicken breast marinated in Bourbon smokey BBQ 
sauce. Served with triple cooked chunky chips, hot 
corn on the cob, 3 crispy beer battered onion rings, 
chunky coleslaw and a fresh mixed salad

£12

Allergens: Wheat, rye, barley, celery, soya

10OZ GAMMON
A d-cut gammon steak grilled and served with a 
locally sourced fried egg and a slice of grilled 
pineapple. Served with chunky triple cooked chips, 
peas, ½ a grilled tomato and beer battered onion rings

£12

Allergens: Wheat, rye

H O U S E  F A V O U R I T E S
TRADITIONAL HONEY ROAST HAM, EGG & 

CHUNKY CHIPS (GF)
Home-cooked honey glazed ham served with chunky 
triple cooked chips and two locally sourced fried eggs

£10

Allergens: Egg, mustard

BANGERS 'N' MASH
Fresh from the butchers, traditional Cumberland 
sausages on top of rich buttery mashed potato. 
Served with a red onion marmalade gravy, fresh green 
beans and honey roasted carrots

£12

Allergens: Cereal, wheat, milk

JAMAICAN JERK CHICKEN, RICE & PEAS (GF)
Our home marinaded jerk chicken and authentic 
homemade rice and peas is one of the favourites! The 
chicken is resting on top of the rice and kidney beans, 
smothered in spicy jerk sauce. Simply served with a 
fresh mixed salad on the side

£12

Allergens: Milk

ROASTED VEGETABLE LASAGNE (VG)
Vegetables in a tomato based sauce layered between 
vegan pasta sheets and topped with a herb infused 
crumb, Served with a fresh mixed salad and slices of 
garlic ciabatta

£10

Allergens: Celery, soybeans, wheat, rye, barley

TRADITIONAL BEEF LASAGNE
An all round favourite! Minced beef in a rich tomato 
ragu, layered between egg lasagne and topped with 
mature cheddar cheese. Served with a fresh mixed 
salad and garlic ciabatta

£12

Allergens: Wheat, barley, nuts, milk, egg, celery

SPICY CAJUN CHICKEN PANCAKE
One with a kick! - A giant white tortilla filled with 
chicken strips marinated in cajun spices, peppers and 
onions. Topped with melted mature cheddar cheese 
and served with sour cream, fresh salad garnish and 
chunky triple cooked chips

£12

Allergens: Wheat, cereal, milk

HOMEMADE AUTHENTIC GOAT CURRY
Marinated goat cooked in curry spices, citrus juice and 
ginger. Served with homemade authentic rice and 
peas,  warm naan bread and a fresh salad garnish.

£13

Allergens: Wheat, milk

HOMEMADE CHICKEN TIKKA MASALA
One of our best sellers! Our delicious homemade 
chicken tikka masala, served with pilau rice and warm 
naan bread

£12

Allergens:  Wheat, milk

HOMEMADE RICE STUFFED PEPPERS (GF) (VG)
2 delicious homemade Italian stuffed peppers, made 
with basmati rice, mixed colourful vegetables in a rich 
tomato sauce and packed full of flavour , served with 
our fresh mixed salad and hot new potatoes 

£12

Allergens: n/a

OUR FAMOUS HOMEMADE STEAK & ALE PIE
A 10 inch shortcrust pastry pie filled with our delicious 
steak and ale filling, served with garden peas, your 
choice of either buttery mashed potato or our chunky 
triple cooked chips and a pot of hot gravy. Just ask 
one team if you would like more gravy!

£12

Allergens: Wheat, milk, barley

SPINACH & RICOTTA CANNELLONI (V)
Two cannelloni tubes filled with creamy Ricotta & 
Spinach, on a bed of tomato, garlic & basil sauce, and 
topped with a white béchamel and creamy cheese. 
Served with garlic ciabatta and fresh mixed salad

£12

Allergens: Wheat, milk, barley

Menu
Let The Oak bring some sunshine to you with our new Summer Menu!

Food served 12-9pm unless otherwise stated

S U M M E R  B O W L S

HOME-COOKED HONEY ROAST HAM
Served with a creamy honey and mustard dip

£12

Allergens: Barley, wheat, rye, sesame, mustard

WARM GRILLED HALLOUMI (V)
Served with a balsamic glaze

£11

Allergens: Barley, wheat, rye, milk, sulphites

SMOKEY BBQ PULLED PORK
Served with extra BBQ dressing

£12

Allergens: Barley, wheat, rye, celery, soya, wheat

SIMPLE GRILLED CHICKEN BREAST & CROUTONS
Served with a rich garlic mayonnaise

£11

Allergens: Barley, wheat, rye, egg, mustard

SWEET POTATO FALAFEL & BEANS (VG) (GA)
Served with a creamy vegan mayonnaise 
(Please advise staff if you require the gluten free 
ciabatta) 

£11

Allergens: Barley, wheat, rye, mustard

LEMON BAKED SCOTTISH SALMON FILLET
Served with a rich mayonnaise

£13

Allergens: Barley, wheat, rye

CLASSIC PLOUGHMAN'S SALAD
Honey Roast Ham, a locally prepared scotch egg and 
a wedge of Premium Taw Valley Mature Cheddar. 
Served with a pot of traditional Branston pickle

£15

Allergens: Wheat, egg, soya, mustard, milk

B U R G E R S

8oz BUTCHERS BEEF BURGER
Served with a smokey BBQ dip

£11

Allergens: Wheat, sesame, egg, mustard

VEGAN DELUXE (VG)
Moving Mountains Burger 100% plantbased burger 
topped with fried onions and a creamy vegan 
mayonniase

£11

Allergens: Barley, oats, soya, wheat, nuts, peanuts, sesame

CLASSIC CHICKEN CLUB BURGER
Our take on the classic club sandwich - A chicken 
breast with crispy bacon and creamy mayonnaise

£13

Allergens: Wheat, sesame, egg, mustard

SMOKEY BBQ & BACON CHICKEN BURGER
A chicken breast topped with smokey Bourbon BBQ 
sauce and crispy bacon. Served with extra BBQ sauce

£13

Allergens: Wheat, sesame

HOT & SPICY CAJUN CHICKEN
One of the favourites! A chicken breast marinated in 
our famous cajun seasoning. Served with a pot of 
chunky salsa

£12

Allergens: Wheat, sesame

SMOKEY BBQ PULLED PORK BURGER
An 8oz Beef Burger topped with smokey Bourbon BBQ 
pulled pork, not for the faint hearted! Served with extra 
BBQ sauce

£13

Allergens: Wheat, sesame

A delicious bowl of locally grown mixed salad leaves, fresh rocket,
crisp cucumber, mixed peppers, vine ripened tomatoes, spring

onions and a sprinkle of sunflower seeds, served with fresh ciabatta
and butter portion. Gluten free ciabatta available 

Our burgers are served in a lightly toasted gourmet burger bun,
topped with sliced vine tomato and locally grown lettuce and served

with triple cooked chunky chips, a pot of chunky coleslaw and a
fresh mixed salad garnish.

Customise your burger! Add any of the following toppings:

GF = Gluten Free
GA = Gluten Adaptable

VG = Vegan
VA = Vegan Adaptable

V = Vegetarian

Cheddar Cheese £1.00
Bacon £1.00
Egg £1.00
Fried Onion £1.00
Pineapple £1.00
Stilton £1.50

£1 off all main meals until 

the 31st August 2020!



C I A B A T T A ' S  &  

W R A P S

PREMIUM TAW VALLEY MATURE CHEDDAR (V)
 With Branston Pickle and crisp fresh rocket

£8

Allergens: Wheat, rye, barley, milk

HOME-COOKED HONEY ROAST HAM
With a creamy honey and mustard sauce and locally 
grown mixed leaves

£9

Allergens:Wheat, rye, barley, mustard, sesame

SWEET POTATO FALAFEL (VG)
With mint vegan mayonnaise and locally grown mixed 
leaves 

£8

Allergens: Wheat, rye, barley

GRILLED CHICKEN BREAST & CRISPY BACON
With creamy mayonnaise and crisp rocket

£9

Allergens: Wheat, rye, barley, egg, mustard

K I D D I E ' S  M E N U

CRISPY CHICKEN BITES
Hand cut, cooked chicken breast, in a light crispy 
batter. Served with chunky triple cooked chips and 
Heinz baked beans

£7

Allergens: Wheat

OUR HOME-COOKED HAM, EGG & CHIPS (GF)
Sliced home-cooked honey roast ham topped with a 
fried egg and chunky triple cooked chips 

£7

Allergens: Egg, mustard

GIANT COD FISH FINGER
A massive 10 inch cod fish finger in a crispy 
breadcrumb coating, served with chunky triple cooked 
chips and garden peas

£7

Allergens: Fish, cereal, wheat

CHEESE & TOMATO PIZZA (V)
A 7 inch four cheese pizza, served chunky triple cooked 
chips and fresh mixed salad 

£7

Allergens: Milk, cereal, wheat

S U N D A Y  M E N U

28 DAY BLACKGATE CORNER CUT ROAST BEEF
Served with our roast potatoes, new potatoes, fresh 
green beans, sweet potato mash, carrot batons, fresh 
broccoli, sage and onion stuffing ball, and topped with 
a crisp homemade Yorkshire pudding. Not forgetting 
the gravy and horseradish sauce on the side!

£12

Allergens: Soybeans, milk, nuts, cereal, wheat, barley, wheat, egg  

ROAST LOIN OF PORK
Served with our roast potatoes, new potatoes, fresh 
green beans, sweet potato mash, carrot batons, fresh 
broccoli, sage and onion stuffing ball, and topped with 
a crisp homemade Yorkshire pudding. Not forgetting 
the gravy and apple sauce on the side!

£12

 Allergens: Soybeans, milk, nuts, cereal, wheat, barley, wheat, egg  

ROASTED TURKEY CROWN
Served with our roast potatoes, new potatoes, fresh 
green beans, sweet potato mash, carrot batons, fresh 
broccoli, sage and onion stuffing ball, and topped with 
a crisp homemade Yorkshire pudding. Not forgetting 
the gravy and cranberry sauce on the side!

£12

 Allergens: Soybeans, milk, nuts, cereal, wheat, barley, wheat, egg  

INDIVIDUAL NUT ROAST (V)
Served with our roast potatoes, new potatoes, fresh 
green beans, sweet potato mash, carrot batons, fresh 
broccoli, sage and onion stuffing ball, and topped with 
a crisp homemade Yorkshire pudding. Not forgetting 
the gravy on the side!

£12

 Allergens: Soybeans, milk, nuts, cereal, wheat, barley, wheat, egg  

KIDDIES ROAST
1/2 sized portion with a choice of meat or vegetarian 
option

£7

Allergens: Soybeans, milk, nuts, cereal, wheat, barley, wheat, egg

BOWL OF EXTRA CRISPY ROASTIES (VA)
There is never enough roast potatoes! These are 
cooked in beef fat so please do state if you require the 
vegan option

£4

 Allergens: n/a

PIGS IN BLANKETS (GF)
It doesn't have to be Christmas to enjoy these!

£4

 Allergens: n/a

S I D E  O R D E R S
CHUNKY TRIPLE COOKED CHIPS (GF) (VG)
 A bowl of hot triple cooked chips

£4

Allergens: n/a

CHEESY CHUNKY TRIPLE COOKED CHIPS (GF)
Our chunky chips topped with melted cheese

£5

Allergens: Milk

CRISPY FRENCH FRIES (V) (GF)
A bowl or crispy gourmet french fries

£4

Allergens: n/a

SWEET POTATO FRIES (GF) (VG)
A bowl of crisp sweet potato fries

£5

Allergens: n/a

FRESH GREEN VEGETABLES (V) (VG) (GF)
A bowl of fresh hot vegetables, including green beans, 
peas and fresh broccoli

£4

Allergens: n/a 

CRISPY BEER BATTERED ONION RINGS (V)
A bowl of hot crispy beer battered onion rings

£4

Allergens: Barley, wheat, rye

HEINZ BAKED BEANS (GF) (V) (VG)
 A hot bowl of traditional Heinz baked beans

£3

Allergens: n/a

FRESH MIXED SALAD BOWL (GF) (V) (VG)
Crisp locally grown lettuce, topped with cucumber, 
vine tomatoes, peppers and spring onions

£4

Allergens: n/a

HOMEMADE CREAMY PEPPER or STILTON SAUCE
Perfect accompaniment for your steak! 

£4

Allergens: Milk

CHUNKY HOMEMADE COLESLAW (V)
A mixture of cabbage, onions and carrots in a creamy 
mayonnaise

£3

Allergens: Mustard, egg

PIGS IN BLANKETS (GF)
Great as a bar snack too!

£4

Allergens n/a

HALLOUMI FRIES (V)
7 Halloumi fries fried for an extra crispy outing

£5

Allergens: Milk

D E S S E R T S
HOMEMADE BRAMLEY APPLE PIE (GF) (VA)
An absolute classic and favourite. Served hot with 
creamy Devon custard. Vegan option available with 
our natural vanilla bean ice cream 

£6

Allergens:  Milk in custard only

RICH LUXURY CHOCOLATE FUDGE CAKE (V)
A wedge of luxurious chocolate fudge cake, served 
with a drizzle of raspberry coulis and a scoop of dairy 
Cornish vanilla ice cream 

£6

Allergens: Milk, egg, soya, wheat, peanuts  

ZESTY LEMON CHEESECAKE (V) (GF)
Biscuit base with a layer of lemon cheesecake topped 
with a lemon and orange marbled glaze, served with a 
drizzle of raspberry coulis and jug of double cream, for 
that extra indulgence 

£6

Allergens: Soybeans, milk, nuts

HOMEMADE MEGA CHOCOLATE SCRAPYARD (V)
A homemade absolute favourite, not one for the faint 
hearted! A buttery biscuit base topped with thick milk 
chocolate mousse topped with all the favourite classic 
chocolate bars! Served with dairy Cornish vanilla ice 
cream and a luxury double chocolate sauce drizzled 
on top

£6

Allergens: Milk, wheat, nut, soya, 

HOMEMADE STICKY TOFFEE PUDDING (V)
An old favourite, light date sponge smothered with a 
rich toffee sauce, simply served hot with creamy 
Devon custard

£6

Allergens: Wheat, egg, milk

HOMEMADE STRAWBERRY ETON MESS (V) (GF)
An absolute summer classic but with a twist! A 
mixture of fresh strawberries, crisp meringue and 
whipped cream with a splash of Triple Sec, topped 
with extra strawberries, sprig of mint and raspberry 
coulis.

£6

Allergens: Alcohol, egg, milk

LUXURY ICE CREAM BOWL (V) (GA) (VA)
Why not keep it simple and choose from our luxury 
salted caramel dairy Ice cream or our dairy Cornish 
vanilla ice cream. 3 scoops of your choice topped with 
luxury salted caramel chips and a wafer curl. (Vegan 
natural vanilla bean option is available)

£5

Allergens: Milk, barley, soya, egg, wheat

H O T  D R I N K S
SEE OUR HOT DRINKS BOARD AT THE BAR

W I N E
Wine is available by the glass (125ml) (175ml) or (250ml) - Please ask the staff

MARCEL HUBERT SAUVIGNON BLANC 12%
Wine of France. Crisp, grassy and refreshing. 

£13

CANALETTO PINOT GRIGIO 12%
Wine of Italy. An elegant dry wine with floral notes and 
fresh flavours which provide a refreshing crisp finish.

£16

THE GUV'NOR BLANCO 12.5%
Wine of Spain. A blend of Verdejo, Chardonnay and 
Sauvignon Blanc, aged on texture-imparing lees and 
partially in vanilla-slathering oak, its creamy cocktail 
of peach, apricot and lemon

£16

PORTA 6, VINHO VERDE 9.5% (VG)
Wine of Portugal. A crisp, effervescent cocktail of 
citrus, stone fruit and white flowers

£17

WAIPAPA BAY SAUVIGNON BLANC 13%
Wine of New Zealand. This delightful Sauvignon Blanc 
is made from grapes grown in the north eastern 
coastal region of Marlborough

£18

MARCEL HUBERT RED 12%
Wine of France. Filled with soft fruit and smooth 
tannins, this is a classic southern French red

£13

LOS PICOS DISTANTES MALBEC 13%
Wine of Argentina. Lighter notes of blueberry and 
white pepper develop into a long and fruity finish.

£16

SAN ANDRES MERLOT 13%
Wine of Chile. An elegant Merlot with aromas of 
chocolate, cherry, mocha and a delicate hint of spice

£16

THE GUV'NOR 14%
Wine of Spain. A deep, multi-regional Tempranillo 
that's chock-full of bramble, blackcurrant and vanilla

£16

WISDOM TREE, DAO 13% (VG)
Wine of Portugal. Delightfully soft and rounded, this 
wine is full of plum and bramble flavours with touches 
of herbs and a slight spiciness to the finish

£19

MARCEL HUBERT ROSE 11.5%
Wine of France. A delicate rose combining lively 
summer berry aromas and a sweet tangy flavour of 
raspberry and strawberry fruits

£13

BAREFOOT WHITE ZINFANDEL 9.5%
Packed with seriously lush pineapple and strawberry 
and tastes deliciously fruity

£16

 PREVIATA BLUSH 12% (VG)
Pinto Grigio Rose Delle Venezie. Wine of Italy. Fruity and 
refreshing with flavours of apricot, peach and 
strawberries

£16

PROCESSO 11%
Wine of Italy. It has delicate white stone fruit and 
lemon flavours and fine bubbles

£18

MARQUES DE LA SARDANA CAVA BRUT 11.5%
Wine of Spain. This wonderful cava offers inviting 
aromas of green pears and apple blossom which lead 
to crisp, zesty fruit and a generous sparkling finish.

£18

MARQUES DE LA SARDANA ROSADO BRUT 12%
Wine of Spain. Offers hints of strawberries, raspberries 
and vanilla supported by a mousse of fine bubbles.

£18

MATEUS ROSE 11%
Wine of Portugal. Youthful and fresh wine with a touch 
of sparkle and lovely hints of red fruit

£18

LANSON BLACK LABEL CHAMPAGNE 12.5%
Hints of spring flowers with a touch of toast and 
honey. This is followed by strong fruit and balancing 
citrus flavours.

£35

VEUVE CLIQUOT CHAMPAGNE 12%
The Champagne presents a fine balance between 
fruity aromas and more subtle toasty notes. Initial 
flavours of white fruits and raisins develop into notes 
of brioche and vanilla with bottle aging.

£50

NON ALCOHOLIC PROSECCO
Scavi & Ray alcohol free sparkling white wine drink

£16

NON ALCOHOLIC WINES
Please ask our team for our non alcoholic wine 
selection.

Served Mon - Sat 12-5pm
Your choice of filling on either a toasted ciabatta or tortilla wrap.

Served with triple cooked chunky chips and a fresh leaf salad
garnish. Gluten free option available

Available for 8 years or younger. All meals include a carton of
Cawston Press Apple & Mango or Apple & Summer Berries plus a

piece of fresh fruit

Why not enjoy one of our home cooked Sunday roasts, available
every Sunday from midday until we have sold out! More gravy is on

request. Plus why not add in some pigs in blankets or extra
roasties? Add a dessert or starter for only £4 each!

GF = Gluten Free
GA = Gluten Adaptable V = Vegetarian

VG = Vegan
VA = Vegan Adaptable


