
Please let us know if you have any allergies or dietary requirements. As our dishes are made from scratch here in the kitchens we cannot 100% guarantee the absence of 
trace allergens. We include a discretionary 12.5% service charge on the bill for easy tipping and 100% of any tips go directly to our restaurant teams.

V - Vegetarian | VG - Vegan | GF - Gluten Free | DF - Dairy Free

The Tudor Seasonal Soup
Served with Croutons 

Baby Beetroot & Goats Curd Salad
Toasted Hazelnuts & Watercress Salad

Isle of Wight Tomatoes & Tuscan Anchovies on Toast
Maple Vinegar, Basil & Olive Oil

STARTERS

Atlantic Cod Loin
Wilted Spinach, Brown Butter Sauce, Shrimps & Lemon (GF)

Oak Room Beef Burger (Vegan Option Available)
6oz Prime Beef Burger, Salad & Burger Sauce, House Coleslaw, French Fries

Wild Mushroom Risotto
White Wine, Aged Parmesan, Pecorino (GF, V)

8oz Rump Steak
Served with Rocket & Pickled Onion Salad, Chips and Garlic & Herb Butter

(£4.95 supplement)

MAINS

DESSERTS

SET MENU
2 Course £19.50 | 3 Course £24.95

Available Monday - Friday 12pm - 2:30pm

Chocolate Truffle Mousse Torte
Vanilla Ice Cream 

Traditional Lemon Posset
Shortbread Biscuits 

Trio of Sorbet | Ice Cream
Please ask your server for today’s flavours


