
A true mix of tradition and style

S A L A D S
CLASSIC CEASAR (v)	 8.00 
Romaine lettuce, parmesan cheese, 
anchovies, garlic croutons + 
caesar dressing

With free range chicken supreme 
	 10.75

With pan seared salmon	 14.50

SALAD NICOISE (v)	 9.50 
New potatoes, fine beans, 
olives, capers + soft boiled egg

With grilled tuna	 16.50

ASPARAGUS + BROAD BEAN	  9.50 
Pea, crispy pancetta + 
sun blushed tomatoes

                                                                                                       

F I S H
FILLET OF SEABASS	 14.00 
Braised fennel + buttered 
french beans, 

SMOKED HADDOCK	 11.00 
Poached egg + spring onion mash

RICH MAN’S FISH + CHIPS	 12.00 
Mushy peas + tartare sauce

BAKED COD FILLET	 11.50 
Herb crusted, sweet potato mash 
+ chorizo	

GRILLED SALMON	 14.50 
Crushed minted peas + crispy pancetta

TUNA STEAK	 16.50 
Noodles, chilli + mango salsa 

B U R G E R S
Served with fries + apple coleslaw

OXFORD BLUE BURGER	 11.50 
Home-made burger topped 
with blue cheese + bacon

CAJUN CHICKEN BURGER	 11.00 
A taste of the south

VEGETABLE BURGER (v)	 9.50 
Chilli + tomato salsa

                                                                                                       

S T E A K S
Served with fries, jacket potato 
or mash potato

12 oz RUMP STEAK	 17.00

8 oz SIRLOIN STEAK	 18.50

10 oz RIBEYE STEAK	 17.50

Sauces	 Peppercorn

	 Red wine + wild mushroom

	 Béarnaise

	 Oxford blue cheese

                                                                                                       

S I D E S
Fries	 2.75

Mash Potato	 2.75

jacket potato	 2.75

onion rings	 2.75

new potatoes	 2.75

apple coleslaw	 2.75

garlic bread	 2.75

garlic bread with cheese	 2.75

mixed leaf salad	 2.75

                                                                                                       

S A N D W I C H E S
Served on white or brown bloomer 
bread with salted crisps

Mature cheese + tomato (v)	 5.00

Beef + creamed horseradish	 6.00

Chicken + tarragon mayonnaise	 6.00

Prawn + marie rose	 6.00

Ham + whole grain mustard	 5.00

BLT needs no description	 7.00

Club the connoisseurs choice	 8.00

All meat weights are pre-cooked.

(v) denotes vegetarian.

Due to the presence of nuts in our 
kitchen, there is a possibility that nut 
traces may be found in any of our dishes.

All prices are in £s and include VAT at 
current rate.

S TA R T E R S
SOUP OF THE DAY (v)	 4.50 
Home-made bread

CONFIT OF DUCK LEG	 8.00 
Caramelised peaches + pak choi

PORK + CHICKEN LIVER PARFAIT	 6.50 
Brioche + grape chutney

PAN FRIED RED MULLET	 6.50 
Wilted spinach + tomato vinaigrette

MINTED WATERMELON (v)	 5.50 
Feta + rocket salad

TEMPURA PRAWNS	 7.00 
Basil aioli + mixed leaves

SALMON + CRAB CAKE	 6.00 
Oriental salad + exotic salsa

WILD MUSHROOMS (v)	 6.00 
Caramelised shallots + filo pastry

                                                                                                       

M A I N S
SLOW ROASTED BELLY PORK	 13.50 
Roasted potato + apple tart

PAN FRIED CHICKEN BREAST	 10.50 
Spring onion risotto + parmesan crisps

SPINACH + RICOTTA CANNELONI (v)	 9.50 
White wine + crème fraiche sauce

GRILLED LAMB CUTLETS	 17.00 
Redcurrant reduction + minted new potatoes

SLOW ROASTED LAMB SHANK	 15.50 
Mashed potato + spring cabbage

CALVES LIVER + BACON	 12.00 
Onion gravy + creamed potatoes

MEDITERRANEAN TART (v)	 8.50 
Basil + rocket salad

CHICKEN KIEV	 10.00 
Hand cut chips + green salad

                                                                                                       

D E S S E R T
BREAKFAST BREAD + BUTTER PUDDING	£5.50 
Vanilla custard

SUMMER FRUIT PUDDING	 £5.50 
Chantilly cream

CHOCOLATE MOCHA TART	 £5.50 
Mint froth

STRAWBERRY + MARSCAPONE PARFAIT	 £5.50 
Chocolate wafer

PIMMS TRIFLE	 £5.50 
A classic with a twist

SELECTION OF BRITISH CHEESES	 £8.50 
Water biscuits + grape chutney

why not bring the 
family on sunday 
for our fantastic 

roast lunch?




