2 COURSES FOR £28 | 3 COURSES FOR £33

STARTERS

Home-made soup (V*)(VE*)(GF*)(DF*)
Ham, leek & potato soup,served with fresh bread

Smoked mackeral (GF*)

[ I 1 Creme fraiche, horseradish tian, tomato & chilli salsa,

balsamic glaze with toasted crostini

Ham hock terrine (GF*)(DF)
Piccalilli, crispy ciabatta, and dressed rocket

MAINS

Roast leg of lamb (GF*)
Served with roast potatoes, seasonal veg, cauliflower cheese,

Yorkshire pudding, gravy and garden mint sauce

Roast sirloin of beef (GF*)
Roast potatoes, seasonal veg, cauliflower cheese,

Yorkshire pudding, with rich pan gravy

Pan-fried sea bass (GF*)
Warmed seaweed and clam salad, pan-fried parmentier

potatoes, tomato salsa, topped with caviar

Home-made nut roast (VE) (V) (DF)
Nut roast served with seasonal veg, roast potatoes & gravy

DESSERTS

Home-grown apple crumble with custard (V)(VE?™)
Ginger sponge pudding served with ice-cream (V)
Selection of ice-creams and sorbets (V)(DF*)(VE*)(GF¥*)

Cheese & biscuits Cheddar, Brie, Stilton,
chutney, grapes, celery and pickled walnuts

01636 918130 | enquiries@oscarsinn.co.uk ‘“

(GF) Gluten-free | (GF*) Gluten-free on request | (DF) Dairy -free
(V) Vegetarian | (VE) Vegan | (VE*) Vegan on request

Please inform us of any allergies or dietary requirements OSCA R,S I N



