
Starters

£40 per person
includes 3 course brunch and 3 drinks

Legend: V - vegetarian, VG - vegan, GF - gluten free 
Please note: We follow good hygiene practices in our kitchens but due to the presence of allergenic ingredients in some products, there is a small possibility that trace allergens may be found in any item. 

We advise you to speak to a member of staff if you have any food allergies or intolerances. 
Ingredients containing allergens which are deep fried in our kitchens will use the same fryers as ingredients which do not contain allergens. There may be a risk of cross-contamination.

Ham hock terrine
pickled vegetables, mustard dressing, ciabatta croute

 
Buffalo mozzarella (V)

heritage tomatoes and basil salad

Sticky toffee pudding (V)
toffee sauce, salted caramel ice cream, popcorn

 
White chocolate and lemon baked cheesecake (V)

passionfruit curd, ginger caramel ice cream

Desserts

Full English breakfast
back bacon, Lincolnshire sausage, Portobello mushroom, roasted cherry tomatoes, hash brown,

baked beans, black pudding, egg of your choice
 

Eggs royale
 toasted English muffin, smoked salmon, poached egg, hollandaise sauce

 
Vegan breakfast (VG)

vegan sausage, spinach, scrambled tofu, hash brown, baked beans, 
roasted cherry tomatoes, field mushroom

 
Pancakes

served with bacon, fried egg and maple syrup
 

Pan-fried seabass (GF)
olive crushed new potatoes, pepperonata

 
Chargrilled sirloin steak on toasted ciabatta

served with peppercorn sauce, caramelised onions and chips
 

Beetroot risotto (GF, V)
with goats cheese and pine nuts

 
Chicken Caesar salad

with parmesan shavings, anchovies and crispy croutons
 

Tempura vegetables (VG, GF)
sweet chilli sauce, rocket

 
Chicken croquette

sorrel velouté, wilted sorrel

Mains

Soft chocolate cake (GF)
white chocolate paint, mint chocolate chip ice cream

 
Toffee apple crumble (V)

maple oat granola, blueberry compote, vanilla ice cream

Brunch



Available Friday & Saturday between 11am - 2pm

Brunch menu

@ T H E O A K H O U S E . M O


