
 Christmas at The Royal Oak 
 

2 courses for £30 or 3 courses for £40 
Festive menu available for parties of 8+, running November 25th-December 23rd. pre order only  

Starters 

Duo of salmon- beetroot cured smoked salmon, smoked salmon mousse, pickled fennel, dressed 

leaves + ciabatta (GFA) 

Crayfish cocktail- crayfish, shredded baby gem, topped with mango + dill mayonnaise with 

ciabatta (GFA) 

Creamy wild mushroom ciabatta- toasted ciabatta topped with wild mushrooms, cooked in white 

wine and finished with cream + parmesan (GFA) 

Roasted Pepper Houmous- Roasted Vine Cherry Tomatoes, Garlic & Basil Pesto, Bread (GFA) 

Pesto chicken arancini- with red pepper sauce, rocket + parmesan 

 

Mains 

Turkey roulade wrapped in bacon with pork, sage + onion stuffing, duck fat roast potatoes, 

braised cabbage, leek + smoked bacon, maple glazed carrots, mini cranberry tart with gravy + 

bread sauce  

Butternut + wild mushroom filo with roast potatoes, maple glazed carrots, garlic kale + veg 

gravy (VE) 

Pork tomahawk served with braised cabbage, leek + smoked bacon, maple glazed apple, creamy 

wild mushroom sauce + oven roasted baby potatoes (GFA) 

Sea trout, oven roasted baby potatoes, courgetti with chive oil, white wine, dill + crème 

fraiche + caper sauce  (GFA) 

Festive sides 

 cauliflower cheese (GFA), pigs in blankets & sausage meat stuffing £6 each or 3 for £15 

Desserts 

Apple  + mince meat crumble tart served with homemade brandy butter ice cream 

Christmas pudding with brandy sauce (GFA) 

Chocolate brioche + marmalade butter pudding with cream 

Chocolate + vanilla + cherry cheesecake with ice cream (GFA, ve) 


