THE OAK AT CURTHWAITE.
FESTIVE SUNDAY MENU.

Breads with dips and butters

All butter brioche, honey and thyme glaze (V) 7.00
Rosemary and rock salt Focaccia (V) 7.00
Sunday LU].’lCh EXperience - Starter, Sunday Main, Dessert 45.00
Starters

Haggis bon bons, brown sauce, chives 12.00
Mushrooms with toast, mushroom paté, 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

Sunday Mains

ROAST RUMP OF BEEF, Yorkshire pudding, celeriac puree, mash, red wine gravy. 25.50
ROAST TURKEY, pigs in blankets, sausage meat stuffing, wholegrain mustard gravy 25.50
ROAST Soy and Beetroot Glazed Hen of The Wood Mushroom (v) 23.50

Roasts all served with roast potatoes, crushed carrot and swede, cauliflower cheese and sprouts

FULL GRILL MENU ALSO AVALIABLE ON A SUNDAY

Desserts

Pear tarte tatin, vanilla, walnut praline 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 (4.00 supplement) 16.00
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