
Ribeye steak
14 per 100g 

Fillet steak
16 per 100g 

Mustard Mash Potato
Dauphinoise Potatoes
Buttered New Potatoes

Thick Cut Chips
Skin On fries

Beef Fat Crumbed Mac n
Cheese

Garden Salad
Seasonal Vegetables

BERTHA CHARCOAL OVEN 
SEE TODAYS SPECIAL BOARDS FOR AVALIABLE CUTS AND WEIGHTS 

All served with hand thick cut chips, flat mushrooms, onion
rings and roasted plum tomato

 If you suffer from a food allergy or intolerance, please let the manager know upon placing your order. Guests with severe allergies or intolerances
should be aware that although all due care is taken, there is a risk of allergen ingredients still being present.

A discretionary 12.5% service charge will be added to your bill

STARTERS
Hand Raised Game Pie, piccalilli, baby watercress

Gressingham Duck Arancini, duck velouté, black garlic

Braised Beef Shin and Caramelised Onion Tart, celeriac puree

Curried Monkfish Cheeks, carrot puree, cauliflower bhaji, wilted baby spinach, preserved lemon

Twice Baked Binham Blue Cheese Souffle, honey roasted figs, walnut crumb, port vinaigrette

Beetroot Meringues, pickled baby beetroots, beetroot gel, rocket, pear

MAIN COURSES 
Glazed Beef Short Ribs, caramelised parsnip puree, dauphinoise potatoes, fine green beans

Pulled Pheasant Broth, fondant potato, sauté wild mushrooms, blue cheese dumplings, kale 

Sous Vide Lamb Rump, lamb faggot, wholegrain mustard mash potato, fine green beans, heritage carrots,
rosemary jus

Venison Wellington, mushroom duxelles, bacon, roasted new potatoes, heritage carrots, fine green beans

Pan Roasted Gressingham Duck Breast, braised leeks, roasted salsify, sweet potato fondant, kale, garlic
sauce

Orange and Tarragon Crab Linguini, dressed garden salad, warm sourdough

Lemon and Herb Crumbed Cod Supreme, crushed new potatoes, king prawn, chorizo and courgette stew

Butternut Squash and Baby Spinach Pithivier, crushed new potatoes, kale, butternut squash mousse,
crispy sage

Black Garlic and Pea Pearl Barley, chargrilled king oyster mushrooms, crispy egg yolk, garlic oil 
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THE OAKSMERE

STEAK SAUCES 4 SIDE ORDERS 6

Warm Sour Dough Baguette With
Garlic Butter 6 | Ham Hock Butter 8 | Baked Camembert & Chutney 14
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Chimichurri
Creamy Garlic Mushroom 

Blue Cheese
Green Peppercorn and Brandy 

 

8oz Homemade Steak Burger, Smoked Cheddar, dry cured streaky bacon, brioche bun, gem lettuce, beef
tomato, slaw, skin on fries

Beer Battered Haddock Fillet, thick cut chip, mushy peas, tartare sauce

Stone Baked Pizza, tomato sauce, mozzarella, fresh basil
 

Pub Favourites

28 Day Dry Aged Local Longhorn Beef 

 T-Bone 
12 per 100g 
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Sirloin steak 
13 per 100g 


