If you have any special Dietary
requirements please do not hesitate
to make a member of staff aware

Starters

Chefs Homemade Soup of the Day served with a Warm Crusty Bread Roll (v)

Baked Mediterranean Vegetable & Garlic Brushetta topped with Mozzarella
and Fresh Basil (v)

Poached Lobster served with Potato and Rocket Salad

Homemade Chicken Liver Pate with Pork Fillet, Orchard Chutney & Toasted Brioche
Garlic Crostini topped with Garlic Mushrooms and Deep Fried Rocket (v)

Chinese Spiced Belly Pork served with Hoi Sin sauce and Crunchy Salad

Antipasto Selection with Olives, Balsamic Glaze, Bread Sticks & Mozzarella (for sharing)
Trio of Melon served with a Syrup of Apricot and Cointreau (v)

Smoked Salmon & Crayfish Timbale with Capers and a Dill & Lime Dressing

Red Onion, Pimento & Caerphilly Cheese Tart served with Crisp Leaves (V)

Thai Spiced Salmon, Smoked Haddock & Crab Fishcake with Tomato & Chilli Jam

Bowl of Olives (V)

Vegetarian

Vegetarian Fajita in a Cajun Marinade with Warm Tortillas and Tomato & Chilli Relish (v)

Tagliatelli of Pasta with Wild Mushrooms in a light White Wine Cream sauce and
Garlic Ciabatta (v)

Butternut Squash, Beetroot & Goats Cheese Salad served with Rocket and Watercress
with a Beetroot dressing (v)

Main Courses

Fresh Salmon served with New Potatoes, Asparagus and a Lemon Cream sauce

Duo of Mini Burgers one topped with Blue Cheese, the other topped with Cheddar
with Homemade Chips & Homemade Coleslaw with a Salad Garnish

Chicken Tikka Masala with Basmati Rice, Naan Bread & Mango Chutney

Fresh Home Beer Battered Haddock served with Homemade Chips and Mushy Peas
Mini Gammon Joint served with Potato Puree, Watercress sauce and Fine Beans

Rib Eye Steak served with Mushroom, Tomato, Sugar Snap Peas & Hand Cut Chips
Thai Spiced Salmon, Smoked Haddock & Crab Fishcakes with Tomato & Chilli Jam

Rolls of Braised Steak with Creamy Mash Potato, Chantenay Carrots, Bourguignon sauce
and Mini Dumplings

Fillet Steak served with Mushroom, Tomato, Sugar Snap Peas & Hand Cut Chips

Lamb Henry served with Champ Potato, Chantenay Carrots and a Redcurrant
and Thyme Jus

Smoked Haddock served with Scallion Mash Potatoes, Fine Beans and a Citrus sauce

Chicken Fajita in a Cajun Marinade with Warm Tortillas and Tomato & Chilli Relish

Chefs Special Selection

Duck Breast (Cooked Pink) with Stir Fried VVegetables, Cashew Nuts, Egg Noodles
and Chilli & Ginger sauce

Fillet Steak Rossini wrapped in Bacon served en croute topped with Pate served with a
Rich Red Wine Jus and Roasted Vegetables

Chicken Breast stuffed with Fresh Mango served with Chateau Potatoes, Sugar Snap Peas
and a Creamy Mango sauce

Char grilled Swordfish Steak served with a Classic Nicoise Salad
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House Menu
Chefs Homemade Soup of the Day with a
Warm Crusty Bread Roll (v)

Antipasto Selection with Olives, Balsamic Glaze,
Bread Sticks & Mozzarella (for sharing)

6
Trio of Melon with a Syrup of Apricot & Cointreau (v)

Red Onion, Pimento & Caerphilly Cheese Tart served
with Crisp Leaves (V)

Garlic Crostini topped with Garlic Mushrooms and
Deep Fried Rocket (v)

Salmon served with New Potatoes, Asparagus
and a Lemon Cream sauce

Lamb Henry served with Champ Potatoes, Roasted
Root Vegetables and a Redcurrant and Thyme Jus

Chicken Breast stuffed with Fresh Mango served with
Chateau Potatoes, Sugar Snap Peas and a Creamy
Mango sauce

Rib Eye Steak served with Mushroom, Tomato,
Sugar Snap Peas & Hand Cut Chips
(£2.00 Supplement)

Butternut Squash, Beetroot & Goats Cheese
Salad served with Rocket and Watercress with
a Beetroot dressing (v)

Three Course Menu with Coffee & Mints
(£2.00 supplement for Cheese)

£23.00 per person
Side Orders & Sauces
Beer Battered Onion Rings £2.50
Mixed Salad £2.50
Spiced Wedges £2.50
Crusty Bread £1.00
Garlic Bread £2.50
Garlic Bread with Cheese £2.75
Hand Cut Chips £2.75
Seasonal Vegetables £2.50
Oscars Butter Mash £2.75
Peppercorn Sauce or £2.50

Port & Stilton sauce

Sandwiches

(Lunchtime Only) served until 5:00pm

All served with a Salad Garnish, Relish &
Crisps, on a choice of White or Brown Bread

Hot Roast Beef & Red Onion £5.75
Cheddar Cheese and Onion £4.75
Tuna Mayonnaise £4.50
Prawns in a Marie Rose sauce £6.25
Ham and Tomato Relish £4.95

Oscars Buffet L.unch

“Exceptional value™

Available Monday — Saturday
Between 12:00pm & 2:00pm

Buffet includes-
Starter of Soup or Fresh Salad
Hot Dishes, Cold Meats, Salads and Pasta
(changes daily)

Outstanding Value at only £7.95 per person

Full Menu & Sandwich Menu also available




