
 
 

The Oak Room 
 

 
Starter  

 
 

Soup 
  Leek and potato soup 
  butter poached langoustine and truffle 
   

                         Quail 
  Roast quail breast with pearl barley 
  chestnut, thyme and pancetta 
 

 Monkfish 
 Salted confit monkfish tail 
 with celeriac, kohlrabi and lime 
 
 Egg 
 Onion tart with shaved foie gras 
 slow cooked egg and spinach  

 
 Scallops 
 Seared Scottish scallops, warm brawn jelly 
 pickled clams, shallot and radish 
  
 

              Main Course 

  
Venison  

  Roast venison loin with parsnip, 
            cep and braised baby turnips 
 
 Lamb 
 Slow cooked Cumbrian lamb rump  
 carrot, sweetbread and curly kale 
   
 Pork 
 Dedham Estate pork belly, black pudding 
 roasted fig and artichoke 
 
 Sole 
 Cornish lemon sole cannelloni 
 artichoke, salsify and pickled trompette 
 
 Turbot 
 Grilled turbot, cuttlefish gnocchi 
 samphire and River Exe mussels 
 



 
  
 

 

                         

                                              Dessert 
 
 
Apple 

  Bramley and cider jelly, sugared puff pastry 
  Israeli couscous and pink lady 

 
Chocolate 
Dark chocolate orange mousse, 
rosemary wispa and roasted cashew nuts 

  
  Pumpkin 
  Roast pumpkin, crème fraiche cake 
  banana and popcorn 
 
                     Pear 
  Parkin with pear mousse 
  quark and liquorice black tea 
                     

 Matcha Tea 
 Matcha tea cake, chocolate liqueur  
 coffee and sesame seeds 
 
 
 
 
 

   
Two courses £46 
Three courses £56 
 
Jing tea and Paddy & Scott’s coffee  
with handmade chocolates     £5.25 
 
 
 
 
 
 
All prices are inclusive of VAT at 20%.   
A discretionary charge of 12.5% will be added to your account.   
Please delete if not satisfied. 
 
 

 


