9 SAVERS MENU

2 Mains for £14.95 - Monday - Saturday, 12 noon — 4pm

STARTERS

Tomato bruschetta 4.95 Chef's soup of the day 495  Chicken liver paté 4.95

tomato, onion & basil (VE) with crusty bread

MAINS

Beef lasagne
with salad garnish

Gammon, egg/pineapple & chips
with fried eggs or pineapple (GF)

Chef's pie of the day

homemade with garden peas

Poached eggs on sourdough
add: avocado +1.95 / add bacon 1.95

Pulled pork loaded nachos
with salsa, sour cream & guacamole

Mediterranean vegetable tartlet
with dressed salad (VE/GF)

Pancakes

yoghurt & berry compote / bacon & maple
syrup + £1

Breaded scampi
with chips, garden peas & tartare sauce

Freshly baked baguettes

Cheese & pickle Ham salad
Tuna mayo & cucumber  BLT

SIDES 3.95
MASHED POTATO ONION RINGS
GARLIC BREAD VEGETABLES

FRIES / CHUNKY CHIPS NEW POTATOES

with crisped bread & chutney
CHEF’'S SPECIALS
Steak & stilton flatbread 14.95
with caramelised onions & red pepper
Sirloin steak (80z) 2395
with grilled tomato & chunky chips (GF)
Greek salad 13.95

feta, olives, tomato, cucumber. red onion

UPGRADE YOUR MAIN ——

GCrilled chicken flatbread +6.95

with pickled vegetables, hummus & fries
(GFO)

Beer battered fish & chips +995
with garden peas & tartare sauce

Chicken caesar salad +295
with croutons & fresh parmesan

(GFO)

The Oak Bar cheese burger +6.95

with fries. ADD pulled pork £2.50

The Oak Bar plant-based burger +4.95
with vegan cheese & fries (VE)

Falafel & hummus flatbread +395
with pickled vegetables, salad & fries
(VE)

Crispy chilli chicken +3.95

with chilli noodles & spring onions

DESSERTS 6.95 9 WEEKENDS
Sticky toffee pudding Chocolate brownie Breakfast
with vanilla ice-cream with ice-cream (GFO) Saturday/Sunday: 8am to Tlam

Chocolate brownie sundae Créme Brulee

Week days : 7am to Tlam

ice-cream & chocolate sauce with shortbread Sunday
. Sunday menu with a selection of roasts

Summer berry pavlova Biscoff cheesecake Y SUndave - 120m to 5

with fresh cream with biscoff sauce (VE) Hndays - lzpm to spm

Please inform your server of any allergies or dietary requirements. Full allergen information is available on request.
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