
MAINS
Moroccan Spiced Lamb Rump, Israeli cous cous, mint yoghurt, roasted red pepper, and baba ganoush  £21
Cod Fillet, sweet potato fondant, fennel and lime puree, asparagus, and pea velouté, squid ink sponge £19

Cheese & Onion Risotto, pickled red onions, black onion seeds, air dried cheese puffs, parmesan, 
spring onion oil (v) £17

Duck Breast, beetroot fondant, pickles orange, Pak choi, wild garlic, polenta chips £20
Guinea Fowl, sweet potato mash, charred grelot onions, wild mushroom sauce, mushroom powder, chive oil £18

Pork Belly, black pudding Pomme Anna, apricot puree, pickled dill apples, salsify, braised leek, confit garlic jus £18
Beef Medallions ,bourguignon garnish, sautéed potatoes, dressed leaf, confit tomato  £28
8oz Sirloin Steak, flat mushroom, confit tomato, twice cooked chips & dressed salad £26

Beer Battered Fish & Chips, mushy peas, tartare sauce £17

Sauces - £3
Peppercorn, Wild mushroom sauce, Black garlic cream , Red wine jus

            Crab Salad, tomato, dill crème fraiche, brown meat bon bon, chicory, compressed watermelon, charred cucumber, dill oil £16
Chicken Salad, mixed leaf, red onion cucumber, heirloom tomato, Caesar dressing £15

Quinoa, beetroot, spinach, cauliflower, broccoli and toasted walnuts (v) £15

BURGERS
All of  our burgers are served on sourdough buns, served with dressed salad and salted fries 

Beef Burger, siracha mayo, caramelised onions, Manchego cheese, baby gem £18
Onion Bhaji Burger, tzatziki dressing (v) £16

Grilled Halloumi Burger, spiced roasted tomato chutney (v) £16
Add Bacon - £1

STARTERS
 Soup of The Day, salted whipped butter warm bread £7

Pan Seared Scallops, sweetcorn puree, charred baby corn, chorizo and chorizo popcorn £11
Trio of Quail, confit crispy leg, ballotine quail breast, soft boiled quail’s egg £10

Ham Hock and Asparagus Terrine, apricot & cranberry chutney, toasted brioche £9
Beetroot Tartare, toasted walnuts, confit candied beetroots, blood orange vinaigrette, goats cheese curd, star anise carrot

puree (v) £8
Chicken & Pine nut Meatballs, tzatziki and warm pitta £9

Baked Ricotta Stuffed Mushrooms, heirloom tomato salad, rocket and balsamic (v) £8

Dinner at Oscars

SIDES £5

Buttered market vegetables 
Onion rings
Fries topped with caramelised onion & cheese
Dressed Salad 
Heirloom tomato salad 
Twice cooked chips

DESSERTS

Vanilla Panna cotta, Brûléed banana, banana ice cream, rum
crumb, Caramel sauce, chocolate craquelin £8
Salted Caramel Brownie, honey comb & vanilla ice cream £7
Cheesecake, blood orange jel, orange sorbet £7
Blueberry Soufflé, lemon and lime sorbet, fresh mint, edible
flowers, berry snow £8
Strawberry Daiquiri Semifreddo, berry compote £8

PLEASE MAKE OUR TEAM AWARE OF ANY ALLERGENS YOU HAVE

NIBBLES
Warm Bread Board, red pepper hummus, tapenade £6

Rosemary & Garlic Olives & rice crackers £6


