Served 12 midday until 9pm Monday through Saturday

Starters
Soup of the day with rosemary and olive oil rolls (VE*) (GF*) - [5.95

Artisan bread with marinated olives (VE) - £6.95
Butcher's pork pie with plum chutney - £6.95
Buttermilk king prawns - £8.95
Chilli and honey-baked Camembert with sourdough toast (V) - £9.95
Beetroot hummus with house pickles and toasted sourdough (VE) - £5.95

Mains

Venison burger with blue cheese, plum chutney, toasted brioche bun,
tomato, baby gem lettuce and julienne fries (GF*) - [77.95

Steak and ale pie with mashed potato, seasonal vegetables and gravy - £74.95
Haddock with thick cut chips, tartar sauce, crushed peas and lemon - [77.95
Lincolnshire sausage and mashed potato with tenderstem broccoli and onion gravy - £73.95

Lentil dhal with pickled red cabbage, cucumber, pine nuts,
cortander and chilli salsa served with poppadom (VE) (GF*) - £714.95

Classic Caesar salad with croutons, anchovies, crispy bacon, parmesan and dressing (GF*) - £6.95
Add chicken - £4.95 or smoked salmon - [5.95

Desserts
Oscar’s orchard-grown organic apple and rhubarb crumble with custard (V) (VE*) - [5.95

Oscar’s cheese board with grapes, crackers and house chutney - £§.95
Bread and butter pudding with vanilla ice-cream and fruit compote (V) - £6.95
Strawberry panna cotta with honeycomb (GF) - £6.95
Ice-cream (V) (GF) - £3.95
Sorbet (VE) (GF) - [3.95

Sides
Beer-battered onion rings - £3.95 | Parmesan and truffle fries (GF) - £6.95

Julienne fries (VE) (GF) - £3.95 | House coleslaw (V) (GF) - £3.95
House salad (VE) (GF) - £4.95 | Sweet potato fries (VE) (GF) - £3.95
Garlic and rosemary tenderstem broccoli (V) (VE*) (GF) - £5.95

GF: Gluten free | GF*: Gluten free on request
V: Vegetarian | VE: Vegan | VE*: Vegan on request

Please see overleaf for detailed allergen information.

Whilst we make every effort to avoid cross-contamination, our food is freshly prepared in an environment where allergens may
be present and therefore we cannot guarantee that any dish does not contain any particular ingredient or allergen.

Please speak to a member of our team if you have any dietary requirements, questions or concerns.

01636 918130 cucebookceom/oscarsimmenak



Menu name: Main menu Feb 2024
Please note that both the type of cereal** and type of nut* needs to be written in for applicable dishes

Oscar’s Inn Allergen Information
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Dish name: Celery containing Crustaceans Fish Lupin Milk Molluscs Mustard Nuts* Peanuts ceeds Soya dioxide
gluten**
Starters
Soup of the day v Wheat
Bread with olives Wheat v
Pork pie Wheat v v
Buttermilk king prawns Wheat v v
Camembert Wheat v
Beetroot hummus v Wheat v v v

tenderstem broccoli

Venison burger N4 Wheat v v N4 v
Steak and ale pie N4 Wheat N4 N4 N4 N4
Haddock with chips Wheat N4 N4
Sausage and mash N4 Wheat N4 v V4
Lentil dhal N4 Wheat Pine N4
Caesar salad Wheat N4 N4 N4
Desserts
Apple & rhubarb crumble N4 Almond
Cheese board v Wheat N4
Bread & butter pudding Wheat v N4
Strawberry panna cotta v
Ice-cream v N4
Sorbet
Sides
Beer-battered onion rings Wheat
Parmesan & truffle fries J
Julienne fries
House coleslaw J V4 V4
House salad V4
Sweet potato fries
Garlic and rosemary v

Whilst we make every effort to avoid cross-contamination, our food is prepared in an environment where allergens may be present and
therefore, we cannot guarantee that any dish does not contain any particular allergen.

Please speak to a member of our team if you have any dietary requirements, questions or concerns.



