THE ROYAL OAK
Gluten Free Menu
Small Plates
Today’s soup with grilled GF bread (nv) £5.50
Moroccan spiced lamb koftas with cucumber pickle and
mint and yoghurt dressing £7.50/£14.75 (with sautéed
potatoes)

Beetroot cured salmon fillet with horseradish, apple
and soused shallots £7.75
Bubble and squeak with oak smoked bacon, free range
poached egg and hollandaise sauce £6.75/£11.75

Sautéed pink peppercorn squid with Bombay
spiced mayonnaise £7.00/£13.25
Mushroom gratin with parmesan and rocket salad (v) £6.50
Free range duck liver parfait with cinnamon caramel,
onions and GF toast £7.50

Fancy a beer at the bar first? Well now you can with
our delicious gluten free bottled beers:
Hambleton Ales Gluten/Wheat Free Lager 5.2% abv
Green’s Naturally Gluten/Wheat Free I.P.A. 5% abv

Big Plates
Slow-cooked beef short rib with Rebellion IPA, horseradish
Small
Plates
mash and
roast carrots £16.75

Pan-fried seabass fillets with spring onion mash, fennel and
mushroom purée £17.50

Pan-fried squid with chorizo, pea and saffron risotto,
Rustic breads with slow-roast garlic, olive oil and
Padrón peppers, parmesan and shoots £14.75
balsamico (nv) £4.25
Roast cauliflower, Piccolo parsnips and beetroot with
Today’s soup with crusty bread (nv) £4.75
gremolata dressing and Colston Bassett salad (nv) £12.25
Crispy shredded English spring lamb with cumin hummus,
Pan-roast pork fillet with sage and onion potato terrine,
hazelnuts and lime dressing (n) £7.75
braised cabbage and mustard jus £16.25
Panko crumbed Cornish fish finger with wasabi pea purée
Roast Cornish hake fillet with smashed new potatoes,
and yuzu mayonnaise £6.50/£11.50
tenderstem broccoli and tartare cream £15.75
Spring salad of ‘Wobbly Bottom’ goats’ feta, melon, grilled
citrus with tamarind caramel (v) £6.50

Char-grilled free range chicken breast with sautéed potatoes,
anchovies, squash and hazelnuts (n) £15.50
Char-grilled 21-day aged Scottish 10oz rib-eye steak with rocket,
bone marrow and chive butter and gremolata potatoes £23.75
Please ask for help with any allergies

Crayfish
tails on ciabatta with soused cucumber and cocktail
Side Orders
sauce £7.25
Buttered seasonal vegetables £3.50

Honey and butter roast Piccolo parsnips £3.75

House cobb salad £3.50

Sautéed gremolata potatoes £3.50

Creamy mash and gravy £3.50

Bucksum greens with smoked bacon butter £3.75

Puddings
Vanilla rice pudding with chocolate crumb, orange
curd and apricot sorbet £6.25

Homemade sorbets £5.00
(blood orange, apple, banana)

Bucksum orchard fruit and sultana crumble with
local damson ice cream £5.75

Homemade ice creams £5.50
(vanilla bean, strawberry, caramel)

Rhubarb and custard crème brûlée £6.25

Affogato espresso and vanilla ice cream £4.25

Blood orange sorbet pavlova with caramelised
oranges and hazelnut (n) £5.75

Royal Oak chocolates £3.75

British cheese plate with GF oatcakes
and spiced chutney £8.50

