Lunch menu
@ T H E O A K H O U S E . M O

Starters
Curried Sweet Potato Soup
with caramelised red onion (VG) £5
Spiced chickpea fritter
with a heritage carrot and coriander salad,
drizzled with lemon oil (VG) £6
Honey glazed ham hock
with pea velouté and crispy shallots £8
Crispy halloumi Fries
with a sweet chilli dipping sauce (V) £6

Mains
Spiced falafel salad
with baby gem, croutons, red onion chutney, peppers and tomato (VG) £10
Bang bang halloumi salad
sweet peanut butter and honey coated crispy halloumi
baby gem, croutons, red onion chutney and peppers (V) £14
Cajun chicken Caesar salad
baby gem, croutons, anchovies, pancetta, parmesan and boiled hen's egg £14
8oz beef burger
topped with cheese, crispy bacon, black garlic mayonnaise,
pickled red onions and rucola salad in a toasted brioche bun
served with skin-on fries and homemade ketchup £16
Beetroot, red pepper and quinoa burger
on a toasted vegan brioche bun with baby gem,
tomato and skin-on fries (VG) £14
Beer battered south coast hake
served with crushed peas, tartare sauce and triple cooked chips £16
Cajun chicken burger
topped with black garlic mayonnaise,
pickled red onions and rucola salad in a toasted brioche bun
served with skin-on fries and homemade ketchup £15

Sides & Sauces
Chimichurri (VG) £3

|

Diane sauce £4

|

Peppercorn sauce £3

Skin-on fries £4 | Triple cooked chips £4 | Beer battered onion rings £4 | House salad £3 | House vegetables £3

Legend: V - vegetarian, VG - vegan
Please note: We follow good hygiene practices in our kitchens but due to the presence of allergenic ingredients in some products, there is a small possibility that trace allergens may be found in any item.
We advise you to speak to a member of staff if you have any food allergies or intolerances.
Ingredients containing allergens which are deep fried in our kitchens will use the same fryers as ingredients which do not contain allergens. There may be a risk of cross-contamination.

