
On the Bar


Amstel 4.1%  4.60 Mallets cider 4.3% 4.40 Oakhill inn 4.5% 4.40 

Birra Moretti 4.6%  5.30 Inch’s Cider 4.5% 4.30 Guest Ale   4.40


Brixton IPA 4.0%  5.30 Guinness 4.5%  5.50 Espresso Martini 10

To begin


Sharing board: Selection of cured meats, mixed olives, 
sun blushed tomatoes, Lieveto artisan bread, Fussel’s 
pomegranate molasses and smoked dipping oil       16


Garlic and rosemary camembert: chutney, Lieveto 
artisan bread, apple, celery           16

Five spice crispy squid, ginger and honey dressing         7


Spiced corn fritters, pickled carrot and cucumber    
salad, pomegranate                     7


Pork rillettes, toast, chutney, pickles              7


The main event


Venison burger: Dorset blue vinny, truffle mayo, 

caramelised red onions, watercress, fries     17


Crispy chicken burger: bbq sauce, lettuce,       

bacon, Monterey Jack cheese, onion ring, fries    14


Garden vegetable falafel burger: lettuce,    

tomato, yoghurt and mint, fries      13


“Oakhill ale” battered fish, triple cooked       

chips, bashed peas, tartare sauce, lemon     17


Flat iron steak, fries, onion rings     18


Ribeye steak, triple cooked chips, field    

mushroom, confit tomato, burnt shallot     28


Pan fried cod, baked celeriac, winter greens,      

white wine sauce, parsley oil         22


Homemade pie of the day, creamy mash, seasonal 

vegetables, rich gravy       16


guinea fowl supreme, roast butternut squash, 

cavolo nero, wild mushroom, jus      19


Vegetable curry, jasmine rice, red onion    

pakora, poppadom,            16


A bit on the side?


House salad           3 


parmesan fries, truffle mayo,            
crispy bacon                 5


Onion rings           4 


Seasonal vegetables          4


Pepper sauce           2 


Stilton sauce           2


Lieveto bakery bread, oil         4

Stonebaked pizzas


Traditional margherita          10 


Feta, spinach, caramelised red onion, black olives       13


Nduja, chorizo, black olives, rocket         14


Prosciutto, fig, rocket, balsamic glaze        14


Something sweet?


Lemon tart, mixed berries,           
passionfruit sorbet                 7


Chocolate and honeycomb                  
cookie dough, ice cream         7


Apple and caramel cobbler, crème 
anglaise                          7


Selection of local cheeses, crackers, 
chutney, apple, celery        10


Affogatto: vanilla bean or salted  
caramel ice cream, double espresso        4

Hot Tipples


Irish  5.30  Baileys  6.50


Kahlua  5.30 Cointreau 5.30


Amaretto  5.30 Tia Maria 5.30


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. We feel 
service charge should be a discretionary option for our 
customers to reward our hard working team. Please let 
us know if you would like us to add it to your bill. 


