
Our menu contains allergens. If you suffer from a food allergy or intolerance, please let a member of the
team know upon placing your order.

 SUNDAY CARVERY MENU

Butternut Squash & Sweet potato Soup, available from the kitchen (VG, V)
Fresh Bread Rolls, Netherend Butter

 Mixed Olives

Moroccan Style Cous-Cous Salad, Fresh Garden Herbs & Lemon (Contains Gluten)
 Greek Salad with Barrel Aged Feta and Olives (Contains Milk)

 Classic Caesar Salad (contains Gluten, Milk, Eggs & Fish)
Rocket, Parmesan, Truffle Oil & Malden Salt 

Lightly Poached Salmon Fillet, Traditional garnish
 Loch Fyne Smoked Salmon & Gravlax Salmon

 ‘Retro’ Prawns with Marie Rose Sauce contains Egg
 Stickleback Crevettes, Cornish Peppered Smoked Mackerel

 Insalata Frutti Di Mare
 Smoked Rainbow Trout

Oatlands Park Mezze Platter
 Air Dried Ham, Chorizo, Pressed Ham Hock, Salami

 Honey Mustard Glazed Ham Hock Terrine
 Smooth Chicken Liver Parfait

Roast Berkshire Striploin of Beef, Yorkshire pudding
 Roast Loin of Pork, Crackling, roast apple sauce

 Roast Chicken, Rich Gravy
Pan Roast Sea Bream

 Roasted Portobello Mushroom, Seasonal Squash, Halloumi, Vine Cherry Tomatoes
Roast potatoes, New Potatoes

 Cauliflower cheese (contains Milk & Gluten)
 Honey Glazed Carrots, Roast Parsnips
 Winter Greens, Braised Red Cabbage

A Selection of Desserts
(please ask a staff member about allergens, may contain Gluten, Milk, Eggs)

A Selection of British Cheese, Chutney & Crackers
 A Selection of Sliced Fresh Fruit

Gluten Free & Vegan Dessert option available on request

This is a sample menu, dishes subject to seasonal and stock availability.
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