
THE ROYAL OAK 
COUNTRY PUB and EATING 

 
 

 
 

~SMALL PLATES~ 
RUSTIC BREADS with ROAST GARLIC, BALSAMIC and OLIVE OIL (NV)   £3.75 

TODAY’S SOUP with FARMHOUSE BREAD (V)   £4.50 
SEARED SOUSED SALMON FILLET on HORSERADISH POTATO SALAD 

with BEETROOT SYRUP and ROCKET   £6.50 
SMOKED ‘LITTLE MARLOW’ PIGEON BREAST on CELERIAC RÉMOULADE   £6.25 

CHAR-GRILLED HALLOUMI CHEESE on CARAMELISED FENNEL with SAGE 
CROUTONS and HAZELNUT VINAIGRETTE (NV)   £5.75 

PAN-FRIED KING SCALLOPS with BLACK PUDDING and CAULIFLOWER PURÉE   £7.50 
‘STOCKINGS FARM’ HAM HOCK TERRINE with QUAIL’S EGG DRESSING 

and TOASTED TREACLE SODA BREAD   £6.00 
BUBBLE and SQUEAK with OAK SMOKED BACON, FREE RANGE POACHED EGG 

and HOLLANDAISE SAUCE   £6.25/£11.75 
 

~MAIN MEALS~ 
FREE RANGE COQ au VIN with SAGE and ONION DUMPLING 

and GLAZED CHANTENAY CARROTS   £12.50 
GRILLED CORNISH LEMON SOLE with JERSEY MIDS and  

SORREL and WILD GARLIC BUTTER   £15.50 
‘OAKIE’ CHICK PEA and LENTIL BURGER with MONTGOMERIE CHEDDAR on GRIDDLED 

BRIOCHE with BEETROOT COLESLAW and SWEET POTATO CRISPS (V)   £11.25 
SLOW-COOKED ENGLISH OX CHEEK, RED ONION, POTATO and THYME PASTY 

with WILTED SPINACH and STOUT ROASTING JUICES   £11.50 
‘REBELLION’ BEER BATTERED GRIMSBY POLLOCK with HAND-CUT CHIPS,  

CRUSHED PEAS and TARTARE SAUCE   £12.75 
PAN-ROAST ‘AMERSHAM’ PORK CHOP with SALT and PEPPER SQUID on 

SAUTÉED CHORIZO and NEW POTATOES   £13.50 
ROAST ‘CHILTERN’ LAMB RUMP on CHAMP with BUTTERED GREENS 

and ROAST SHALLOT JUS   £14.75 
   HERB-CRUSTED SEA TROUT on SPICED TOMATO and OLIVE COUS COUS   £13.25 

ENGLISH DRY-AGED RIB-EYE STEAK with BÉARNAISE SAUCE,  
WATERCRESS and HAND-CUT CHIPS   £16.75  

 

~SIDE ORDERS~ 
BUTTERED SEASONAL VEGETABLES   £2.75     GLAZED CHANTENAY CARROTS   £3.00 

SKINNY CHIPS, FAT CHIPS or MASHED POTATOES   £2.50 
BAKED BROCCOLI and CAULIFLOWER CHEESE   £3.50 

SAUTÉED SPRING GREENS with OAK SMOKED BACON and BALSAMICO   £3.25 
SLOW-ROAST TOMATO and ROCKET SALAD   £3.50   HOUSE SALAD   £2.75 

 


