
 

THE OAK AT CURTHWAITE. 
Al A CARTE MENU. 

 

Breads with dips and butters 

All butter brioche, honey and thyme glaze (V)         7.00 

Rosemary and rock salt Focaccia (V)         7.00 

 

 

 

Starters 

Haggis bon bons, brown sauce, chives             12.00 

Mushrooms with toast, mushroom patè, pickled walnut, rosemary and garlic (V)                13.00 

Chicken liver parfait, orange wine jelly, Marmalade, coriander, toasted brioche               14.00 

Ponzu Cured Salmon, apple gel, fermented fennel, horseradish cream            14.00 

Celeriac and apple broth, chestnut, parmesan puff pastry, barley, parsley      12.00 

Braised Ox Cheek, onion tart, pickled shallot, chervil, rich beef broth           14.00 

 

 

 

Mains  

Venison, black pudding, braised barley, parsnips, parsley, gratin potato, juniper jus           26.00 

Pan fried Chicken, celeriac, pork sausage meat, bacon, chicken cream sauce sprout leaves, sage roasties  24.00 

5oz fillet of Beef, mushrooms, rosemary and garlic croute, buttered spinach and parmesan   29.50 

Crispy Bubble and squeak, wensleydale cheese, cider apple and mustard sauce, pickled apple and walnut (V) 23.50 

Red mullet, fennel and mussel risotto, caper, tomato and dill sauce       25.00 

 

 

 

Desserts  

Pear tarte tatin, vanilla, walnut praline          12.00 

Chocolate Cremeux, orange, hazelnut ice cream        12.00 

Ale cake, caramel ice cream and caramel sauce        12.00 

Baileys Tiramisu           12.00 

The Oak selection of Cheese, Carr’s water Biscuits and chutney       16.00 

 
 
 



 

THE OAK AT CURTHWAITE. 
GRILL MENU. 

 

Steaks from the Grill  

All with chive salt Koffmann chips, onion rings, tomato compote, beef crumb garlic mushrooms, Café de Paris butter  

10oz Butler Steak (cooked pink only)         24.50 

10oz Cumbrian rump (cooked pink only)         29.50 

10oz Dry Aged Sirloin            35.00 

Hand cut dry aged Cumbrian ribeye          39.50 

10oz Fillet steak             42.00 

20oz CHATEAUBRIAND (for two sharing)         85.00 

 

Add Grilled Garlic Prawns to your Steak         10.50 

Oak Steak burger, brioche, bacon, blue cheese, balsamic onions, chive salt Koffmann chips    23.00 
 

 

Sauces   

Blue Cheese,             4.50 

Diane,              4.50 

Beef & Mushroom,            4.50 

Peppercorn             4.50 

 

 

Sides  
  
Mini Ceasar salad,            5.50 
 
Baked Cheddar cauliflower cheese,          5.50 
 
Almond dressed Tender stem broccoli         5.50 
 
Koffmann Chips dusted in chive salt          5.50 


