
The main event 

Slow cooked ox cheek, creamy mash potato,      
honey roasted heritage carrots, seasonal  
greens, burnt shallot, red wine reduction       24 

Pan fried sea bass, celeriac purée, parsley  
and  pesto gnocchi, french beans       24 

Flat iron steak, triple cooked chips, slow        
roasted tomato, field mushroom, onion ring      23 

Stuffed turkey parcel, roast potatoes,       
pigs in blankets, carrots, red cabbage,     
seasonal greens, gravy    
(available via pre-order only)           20 

“Oakhill ale” battered fish,                     
triple cooked chips, dressed leaves, tartare, 
lemon               18 

Lentil, beetroot and goats cheese 
vegetable wellington, Carrot purée, crispy 
wild mushrooms, seasonal greens, pink fir 
potatoes, Rosemary cream        18 

Beef burger: mustard mayo, lettuce, tomato 
bacon, Monterey Jack cheese, fries          17 

Chicken Caesar salad, baby gem lettuce, 
garlic and thyme croutons, Parmesan,        
Caesar dressing, bacon        17 

Garden vegetable falafel burger:     
lettuce, tomato, Thai sweet chilli, fries      16 

Christmas at the Oakhill  

A bit on the side? 

Rocket, Parmesan, balsamic glaze             4  

Onion rings                5  

Pepper sauce                4  

Stilton sauce                4 

Parmesan fries, garlic butter              5 

Lieveto bakery bread, oil              5 

Seasonal greens                          5

Stone-baked pizzas 

Nduja, chorizo, salami, garlic butter, rocket    17 

Pigs in blankets, red onion, brie,             

cranberry sauce, crispy sage               16 

Gorgonzola, fig, walnut, rocket       14 

Traditional margherita        12 

Something sweet? 
Sticky toffee pudding, toffee sauce, vanilla       
ice cream          9 

Chocolate and caramel mousse cake, Choux      
bun, Midway farm double cream            9 

Traditional Christmas pudding, rum and        
raisin ice cream                 9 

Selection of local cheeses, crackers,        
chutney, apple, celery             12 

Affogato: vanilla bean or salted caramel           
ice cream, double espresso               5

Allergies: 
If you have a food intolerance or allergy please 
inform a member of staff. We will do everything 
possible to accommodate food intolerance and 
allergy but cannot guarantee our food to be 
completely allergen free 

Service charge: 
We hope you have enjoyed your visit with us. On 
your bill you will note a discretionary 10% 
service charge added to all tables over 8+ or who 
are joining us for a Christmas party. 

To begin 

Sharing board: Selection of cured meats, mixed    
olives, sun blushed tomatoes, Lieveto artisan 
bread, Fussel’s pomegranate molasses and smoked 
dipping oil           20 

Garlic and rosemary camembert:  
caramelised red onion and tomato chutney, 
Lieveto artisan bread, apple, celery       18 

Smoked cauliflower soup, thyme croutons, 
crispy cauliflower           8 

confit Potted duck leg, pistachio, toast,   
honey mustard rocket salad          9 

Smoked salmon, pickled beetroot, dill, caper 
berries, horseradish cream, paprika, red vein 
sorrel                     9


