
Christmas Day at Oscar’s Inn
Served at 12 midday | Bar open until 4pm

Limited availability | Book now with £20 deposit to secure your place
£80 per head | Kids 12 and under eat half price

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

Whilst we make every effort to avoid cross-contamina�on, 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 par�cular ingredient or allergen.

Please speak to a member of our team if you wish to see the allergen booklet or have any dietary requirements, ques�ons or concerns.

Starters

Main Courses

Soup of the day (VE*) (DF*) (V) - With a crusty roll

Smoked salmon, dill crème fraîche blini - With con�it lemon, chive oil and caviar

Pork liver pâté  - With duck and orange, caramelised onion chutney and crostinis

Beetroot and goat’s cheese mousse (V) (GF)
Pickled and poached beetroot and velvety goat’s cheese mousse, toasted hazelnuts, apple gel with balsamic glaze

Turkey ballotine (GF*)
Roast potatoes, seasonal vegetables, honey-roasted parsnips, pigs in blankets, a rich pan gravy with bread sauce and cranberry sauce

Roast sirloin of beef (GF*)
Roast potatoes, seasonal vegetables, honey-roasted parsnips, pigs in blankets, a rich pan gravy with bread sauce and cranberry sauce

Pan-fried sea bass (GF*)
Warmed seaweed and clam salad, pan-fried parmentier potatoes, tomato salsa, topped with caviar

Beetroot Wellington (VE)
Olive oil mash, seasonal vegetables with vegan gravy

Desserts
Christmas pudding with brandy sauce (V)

Lemon and raspberry tart (V) (VE) (GF) (DF) - Served with fruit coulis

Trillionaire’s chocolate tart (V) (VE) (GF) (DF) - With chocolate sauce

Cheese and biscuits - Cheddar, Brie, and Stilton, caramelised onion chutney, grapes, celery, and pickled walnuts

oscars.inn.newarkenquiries@oscarsinn.co.uk01636 918130

All served with
Mince pies (V) (VE*) (GF*)

Tea and coffee 


