g

Homemade seasonal soup of the day
warm artisan bread & salted whipped butter . v, nar)

Creamy garlic mushrooms
toasted brioche bread & garnished with fresh parsley (v, vc:, nair)

Prawn and mango cocktail
mango mayonnaise, crispy shallots, baby gem lettuce,
ciabatta cro(ite (NaI’)

Rich chicken liver parfait
toasted brioche crisps, spiced apple & red onion chutney,
sweet pickled grapes (NG

Triple cooked chips (va,na) 5.50
Sweet potato fries (vc,na) [3
Buttered greens (v,vc’,na) 5
Beer battered onion rings with garlic mayonnaise (v.vc',ncr) 5.50
Cauliflower cheese (v.va*,Na) 6.50
House salad (vc,nan 5
Oak House loaded fries

tomato ragu & mozzarella cheese (v.vc',NG) 8

- maple roasted bacon & cheese na

V - vegetarian VG - vegan VG* - can be adapted to contain vegan ingredients
NGI - non gluten containing ingredients NGI* - can be adapted to contain NGl ingredients

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. Ingredients containing allergens that are deep fried in our
kitchens will use the same fryers as ingredients that do not contain allergens. There may
be a risk of cross-contamination. We advise you to speak to a member of staff if you have
any food allergies or intolerances or visit www.moddershalloaks.com/allergen-
information/ to view our full allergens policy.

COURSES

Pan seared chicken fillet
sweet potato rosti, green beans, garlic cream sauce a)

Slow braised blade of beef
creamed potatoes, broccoli, chantenay carrots, rich beef gravy (an

Herb crumbed haddock fillet
sautéed new potatoes, buttered greens, tomato cream sauce (Nar)

Smoky black bean & charred cauliflower terrine
roasted new potatoes, broccoli, chantenay carrots,
almond romesco sauce (vc, NG

Grilled pork loin steak
creamed potatoes, roasted broccoli, creamy diane sauce (na

§

Sticky toffee pudding
warm toffee sauce & sweet vanilla custard v
~ 47 vanilla bean ice cream 2

Velvety creme briilée
homemade shortbread and sweet red berry compote (v, NaI*)

Strawberry & basil mousse
almond sponge base, lemon sorbet,
strawberry coulis and micro basil (vc)

New York cheesecake
baked white chocolate cheesecake, bourbon biscuit base,
fresh raspberry jelly, raspberry ripple ice cream )

(5
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