
 
 

The Oak Room 
Market Lunch Menu 

 
 
   

  Soup 
 Roast pumpkin soup 
 pickled trompette mushroom  

 
Red mullet 
Grilled red mullet, schezuan spice  
aromatic vegetables, rainbow beetroot 

 
 Egg 
 Caramelised onion tart 
 slow cooked truffled egg and cress 
 
 Ham 
 Braised ham hock pressing 
 with celeriac and pear textures 
 
 Tuna 
 Marinated tuna, shaved fennel 
 apple pesto jelly, coriander crisp 
 

      Main Course 

  
 Seatrout 
 Seared seatrout with coco beans, 
 samphire and confit tomato    

 
 Lamb 

 Cumbrian lamb rump with pancetta,  
 mushroom, sweet carrot and curly kale 
   
 Pork 
 Slow cooked pork belly, red cabbage, 
 smoked potato and caramelised apple 
   
Chicken  
Poached then roasted chicken breast 
parsley risotto, seasonal broccoli  
 
 Mushroom 
 Open wild mushroom ravioli, 
 roasted cep and salsify  
 
 
 
 
 

 



 
 
 

Dessert 
 
 
 
                         

 Passion fruit  
 Passion fruit baba, passion fruit curd  
 and crème fraiche  
 
 Pear 
 Pear William parfait, port poached  
 pear and caramel   
 

  Orange 
  Orange and olive oil cake 
  mandarin sorbet and dark chocolate 

 
 Chocolate 
 White chocolate lemon mousse 
 dark chocolate, tarragon and hazelnut 
 
 Cheese 
 A selection of farmhouse cheeses, 
 fig and walnut bread, biscuits and homemade chutney 

 
 
 
 
Two courses £23.50 
Three courses £26.50 

 
                          

  
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. 


