
GARDEN VEGETABLE SOUP
Oaksmere rustic bread

8

NORFOLK HAM HOCK TERRINE
Minted peas, breakfast radish, Oaksmere rustic bread

8

BERTHA GRILLED SUFFOLK ASPARAGUS 
Crispy Havensfield hens egg & aged parmesan 

9

POTTED SMOKED MACKEREL
Apple jelly & cucumber, Oaksmere rustic breads  

9

HERITAGE TOMATOES WITH BUFFALO MOZZARELLA
Artichokes, broad beans, basil and Suffolk gold crisp

8

BLACK TIGER PRAWN AND CROMER CRAB SPRING ROLL
Bloody Marie sauce, dressed baby leaf.

1O

OAKSMERE SCALLOPS
See specials board 
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F R O M  T H E  B E R T H A  C H A R C O A L  O V E N  

RIB EYE 1O OZ 3O
SIRLOIN 1O OZ 3O
FILLET  8 OZ 32
PORTERHOUSE 18 OZ 37
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PAN ROASTED WILD BASS
Pea & broad bean fricassee, wild garlic gnocchi, anchovy & hazelnut butter  

2O

LOCAL VENISON RAGU
Pappardelle pasta, rocket & parmesan salad

19

HAKE KIEV
Potted shrimp, shellfish emulsion, seasonal new potatoes & tenderstem broccoli

22

BRAISED SHOULDER OF LAMB
Puy Lentil Stew, Kale & Salsa Verdi  

22

ROASTED BELLY OF PORK
Colcannon croquet, Cyder sauce & heritage garden carrots 

22

CRISPY SKINNED BREAST OF CHICKEN
Suffolk cured ham, potato terrine, chestnut mushroom & tarragon sauce

18

LENTIL, CAULIFLOWER AND SPINACH CURRY (VE)
 Wild rice & homemade flatbread

16

FRESH OAKSMERE PASTA (V)
Suffolk asparagus, sun blushed tomatoes, Baron Bigod, feves, tenderstem broccoli & wild garlic
pesto  

18

S H A R I N G  S T E A K S

COTE DE BOEUF 36 OZ 68 


CHATEAUBRIAND 18 OZ 7O 


 SERVED WITH PULLED BRISKET & SMOKED BONE MARROW CROQUETTE
 SELECT A SIDE & SAUCE PER PERSON.

OAKSMERE "BAE" BURGER
6OZ GROUND BEEF PATTY,TREACLE CURED BACON, FRIED
HAVENSFIELD EGG, SKINNY FRIES

16
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T R I P L E  C O O K E D  C H I P S
G L A Z E D  G A R D E N  V E G E T A B L E S
C A E S E R  S A L A D
L E M O N  A N D  C O N F I T  G A R L I C  W A R M  G A R D E N  C H A R D  &  G R E E N  B E A N S
R O S E M A R Y  &  T H Y M E  R O A S T E D  N E W  P O T A T O E S  S M O K E D  S E A  S A L T

P E P P E R C O R N
C H I M M I C H U R R I
P O R C H I N I  A N D  B L A C K  G A R L I C  B U T T E R
B E A R N A I S E  

PLEASE ALWAYS INFORM YOUR SERVER OF ANY ALLERGIES OR INTOLERANCES BEFORE PLACING YOUR ORDER. ALLERGENS IS AVAILABLE ON REQUEST.
A DISCRETIONARY OPTIONAL SERVICE CHARGE OF 10% WILL BE ADDED TO YOUR BILL

OAKSMERE HOMEMADE RUSTIC BREAD 4.50
ADD NOCELLARA OLIVES 7

NOCELLARA OLIVES 4

28 DAY DRY AGED STEAKS FROM OUR BUTCHERY
SERVED WITH GARLIC BUTTER ROASTED MUSHROOM & VINE TOMATOES

& YOUR CHOICE OF SIDE

ALL SIDES & SAUCES 4 EACH 



W E  A R E  P R O U D  P A R T N E R S  O F  B E L U  A N D  S E R V E  U N L I M I T E D  F I L T E R E D  S T I L L  A N D  S P A R K L I N G  W A T E R  A T £ 1 . 5 0
P E R  T A B L E ,  W I T H  5 0 %  G O I N G  T O  B E L U A  S O C I A L  E N T E R P R I S E  T H A T  P U T S  T H E  E N V I R O N M E N T F I R S T  A N D  G I V E S

1 0 0 %  O F  T H E I R  P R O F I T S  T O  W A T E R A I D ,  B R I N G I N G  C L E A N  W A T E R  T O  P E O P L E  W O R L D W I D E .

the_oaksmereThe Oaksmere

01379 873 940
www.theoaksmere.com

Rectory Road, Brome, Suffolk, IP23 8AJ




