AT THE ROYAL OAK
MONDAY - SATURDAY 5PM - 19.45PM

APPETISERS

MIXED OLIVES

Kalamata olives marinated in olive oil and herbs.

WARM BREAD
Fresh homemade bread, warmed and served with
whipped butter or olive oil and balsamic

£4.00

£5.50

Meine

PRESSED BELLY OF PORK

Roasted and pressed belly of pork, served with a potato
terrine, a pork and apple stuffed onion, pickled mustard
seeds, a caramelised apple purée, confit tomatoes and
tenderstem broccoli.

STEAK FRITES

8oz British flat iron steak served with pomme frites,
chimichurrisauce and a side salad.

(Best enjoyed medium rare, as recommended by our chef)
Swap chimichurri for peppercorn sauce , blue cheese
sauce or arich jus for 50p

PAN FRIED SEABASS

Crispy-skinned sea bass served on a bed of creamy
mushroom gnocchi with confit leeks, fresh samphire and
micro herbs.

CHICKEN PUTTANESCA

Al dente pasta tossed in a bold tomato sauce with olives,
capers, garlic and chilli finished with fresh parsley and
parmesan. Served with a pan roasted supreme of
chicken.

MOULES MARINIERES

Mussels gently steamed in white wine and butter with
shallots, garlic, and fresh herbs. Finised with a squeeze of
lemon and a herb oil. Served with crusty homemade
bread.

£19.95

£18.50

£18.00

£16.95

£14.50

PEA AND MINT RISOTTO

Arborio rice with fresh peas and fresh mint. Finished with £15.50
butter & parmasan, topped with pickled lemon and micro

herbs.

CHARRED CAULIFLOWER STEAK £15.00
A charred cauliflower steak, served on a tahini cream, with

asmoked almond crumb. Served with chimichurri,and a

dressed garden salad.

NICOISE SALAD

A classic Nigoise salad with mixed leaves, tomatoes, £13.00
beetroot, green beans, olives, a soft-boiled egg and new

potatoes. Finished with a light dressing.

Add chicken or salmon for £3.

CAESAR SALAD £12.5
Crisp romaine lettuce, Parmesan and croutons tossed in a .50
classic Caesar dressing.

Add chicken for £3.

THE ROYAL OAK BURGER £16.00
two 40z smash burgers on a homemade bun, with lettuce,

beef tomato, onion, gherkins and homemade burger

sauce. Served with fries, onion rings and coleslaw.

Additions (50p): Applewood smoked cheese, bacon,

blue cheese, caramalised red onion.

FISH & CHIPS £17.00
8oz battered haddock, triple cooked chips, homemade

tartar sauce and minted crushed peas.

SAUSAGES & MASH £16.00
Three lincolnshire sausges served on top of a pillow of

creamy mash accompanied by green beans and a chared

shallot gravy.

PIE OF THE WEEK £17.95

Pie of the week served with your choice of creamy mash
or chips, butter glazed seasonal vegetables and
homemade gravy.

DIETARY OPTIONS, SUBSTITUTES AND ALTERNATIVES ARE AVAILABLE, PLEASE INFORM THE STAFF OF ANY ALLERGIES OR ASK FOR THE ALLERGEN MATRIX

TRIPLE COOKED CHIPS
FRIES

upgrade to truffle parmesan fries for +£1.50

seasonal vegatbles gently warmed in butter

POMME PUREE

DRESSED GARDEN SALAD

BATTERED ONION RINGS

Tempura battered onion rings served with aioli

BUTTER GLAZED SEASONAL VEGTABLES

potatoes mashed with lashings of butter and cream

SIDES

Garden salad leaves, cherry tomatoes, cucumber and shallots. tossed in olive oil and balsamic glaze

£5.50
£4.00

£5.00

£4.50

£3.50

£4.50
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AT THE ROYAL OAK
MONDAY - SATURDAY 12PM - 19.45PM

Blossests

WHITE CHOCOLATE AND RASPBERRY CHEESECAKE
A smooth white chocolate cheesecake topped with a
raspberry gel. Served alongside a raspberry coolis,
fresh rasberries and an almond tweel.

£7.50
RHUBARB FRANGIPANE

A sweet pasty case filled with soft almond frangipane
laced with sharp seasonal rhubarb, baked until
golden, topped with caramel and toasted flaked
almonds. Served with a vanilla chantilly cream.

£7.50

ELDERFLOWER PANNA COTTA
Silky panna cotta enriched with elderflower, served

with poached rhubarb and meringue shards.
Garnished with lemon balm

£7.50
STICKY TOFFEE PUDDING

A rich sponge made with dates and brown sugar ina
muscovado caramel sauce. Served with your choice
of ice cream, cream or custard

£7.00

CHOCOLATE FUDGE BROWNIE
A luxurious, gooey, chocolate fudge brownie served
warm with your choice of
ice cream or cream

£7.00

SELECTION OF CHEESE
A selection of Brie, Cheddar and Stilton served with
crackers, whipped butter, grapes and onion chutney.
Reccomended for two

£10.95

ICE CREAM
Choose from: Vanilla, Choclate, Strawberry
Served with a hazalnut praline for adults and sprinkles
for children

£1.50 A SCOOP

DIETARY OPTIONS, SUBSTITUTES AND ALTERNATIVES ARE AVAILABLE, PLEASE INFORM THE STAFF OF ANY ALLERGIES OR ASK FOR THE ALLERGEN MATRIX

NESTLED IN THE HEART OF COLLINGHAM, OUR DOG-FRIENDLY VILLAGE PUB AND RESTAURANT
COMBINES THE CHARM OF A COSY, TRADITIONAL ATMOSPHERE WITH THE COMFORT OF MODERN
TOUCHES.
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