Smaller or More

PLATTER OF SMOKED SALMON
Caper & shallot dressing
7.95

SPICED DUCK SPRING ROLL
Cucumber, poppy seed, spring onion salad,
chilli dip
5.50

WILD MUSHROOMS ON TOAST
Garlic, cream, & poached egg,
Toasted focaccia & truffle oil
7.95

HAM HOCK TERRINE
“Ham, egg & chips”
pineapple chutney

5.95

PRAWN & CRAYFISH COCKTAIL
Marie-rose & paprika, lemon dressed lettuce
7.95

PANZANELLA SALAD
Marinated peppers, tomato, capers, olive oll
roasted croutons & fresh Basil
6.95/9.95

BAKED QUEEN SCALLOPS
Garlic & parsley butter, gruyere & mature
cheddar crust
(Main course served with a house salad)
8.95/13.95

ANTI PASTI
Prosciutto, ham terrine, smoked chicken, blue
cheese, roasted pepper, fig & olives
Griddled olive oil focaccia
9.95

ANTI PASTI OF VEGETABLES
Chick pea & garlic, blue cheese, borlotti bean &
red onion, roasted pepper, fig & olives
griddled olive oil focaccia
7.95

Baked Warm Camembert to share
Studded with garlic & rosemary, homemade
chutney, oatcakes & bread
8.95
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Main courses

All our main courses are garnished with the suitable accompaniments

SMOKED CHICKEN & BACON
CAESAR SALAD
Cos lettuce, roasted focaccia croutons,

parmesan & garlic dressing& silver anchovies

8.95/12.95

CAESAR SALAD
With or without anchovies
5.95/9.95

QUICKES CHEDDAR
& RED ONION TART
Asparagus & artichoke salad
6.95/11.95
(Main course with buttered new potatoes)

FISH & CHIPS
Mushy peas, chunky chips & tartare sauce
11.95

WHOLE LEMON SOLE
New potatoes, wilted greens,
Anchovy& caper butter
16.95

SEAFOOD PLATTER
Baked queen scallops, mini prawn cocktail,
haddock goujons, smoked salmon
Main course for one...or two to share
19.95

CONFIT DUCK LEG
Sweet red cabbage, caramelized shallot,
Thyme mash
14.95

STICKY RIBS
Rack of spicy & sticky pork ribs,spicy beans,
skinny fries
14.95

CORN FED CHICKEN “KIEV”
Dauphinoise potatoes, green beans,
garlic butter
15.95

RUMP OF DALES SPRING LAMB
Dauphinoise potatoes, spring cabbage,
Rosemary & Redcurrant reduction
17.95

Ryan, and father Rob of Wateredge Farm,

Kirkby Malzeard, North Yorkshire; source,

rear & butcher from their pedigree herd of
Limosin&Charolais. Open pasture grass fed

grazing & 40 day dry aged hanging, even

hand wrapping in paper for delivery...
ensures natural tenderisation
right to the bone.

RIB EYE “Steak frites”

Char grilled prime Yorkshire Rib Eye,
Skinny fries, rocket & tomato salad,
Béarnaise sauce
19.95

SIRLOIN
Prime Yorkshire Sirloin Steak,
Dauphinoise potatoes, green beans
Rich red wine “sauce bordelaise”
21.95

OAK TREE MIXED GRILL
Sirloin steak, Cumberland bangers,
Sticky ribs, Gammon, Chunky chips, onion
rings, confit tomato &field mushroom
Rocket salad
38.95
For two to share

Gourmet Pizza

Oak tree speciality pizzas...
Crispy thin pizzas, with gourmet toppings

P1ZZA CAPRESE
Buffalo mozzarella, slow cooked tomatoes
Fresh basil, spinach, rocket,
black olives & Parmesan
11.50

OAK SPRING SPECIAL
PROSCIUTTO &ASPARAGUS
ARTICHOKE HEARTS, POACHED EGG
Finest ham, marinated artichoke hearts, grilled
asparagus, crumbled goat’s cheese, rocket &
spinach salad, fresh Parmesan
12.95
(noprosciutto ham 11.50)

ORIENTAL DUCK
Hoi sin, pulled duck, chilli,
Spring onion & cucumber salad, Asian dressing
12.95

Traditional Pizza

Oak tree 10inch thin and crispy pizzas
All 9.95

MARGHERITA
Extra cheese & tomato ragout (v)

HAWAIIAN
Ham & pineapple
“the 2" most popular pizza in the world!”

FARMERS
Ham & Mushroom

SPICY HOT
Pepperoni & chilli

GARDENERS
Peppers, onions, olives (v)

TAKE AWAY
AVAILABLE!

TAKE AWAY 7.95... and no...eating them
outside in the beer garden doesn’t count!




Sandwiches&
Toasts...

GOURMET BURGER
100% prime Yorkshire Beef, Cheese, bacon,
chunky chips & onion rings
11.95

CHICK PEA BURGER
Spiced Chick Pea & Red Onion Open Burger,
Olive focaccia, aubergine, onion rings & chips
10.95

EGG & BACON ‘BENEDICT’
Bacon, poached egg,
Hollandaise on toasted focaccia

EGGS FLORENTINE with spinach

EGGS ROYALE with smoked salmon
All 7.95

WELSH RAREBIT
Rich cheese & mustard on toast,
Homemade tomato chutney
7.95

CLASSIC CLUB
Grilled smoked chicken, bacon,
lettuce& tomato, toasted white bread
8.95

STEAKCIABATTA
Lashings of onion gravy!
Pan fried onions & horseradish
Freshly baked crunchy ciabatta
9.95

SMOKED SALMON
& PRAWN
Homemade granary bread,
dill&lemon créme fraiche
6.95

WARM BRIE DE MEAUX
& RED ONION MARMALADE
Freshly baked ciabatta
7.95

SIDE ORDERS
Skinny & Chunky chips, garlic bread,
onion rings, seasonal vegetables — all 2.95

Puddings & Cheeses

CHOCOLATE & ORANGE FONDUE

Marshmallows and other bits n’ bobs to dip!

7.95
for two or more...

RHUBARB BAKEWELL TART
Rhubarb ripple ice cream
5.95

CHOCOLATE BROWNIE
Vanilla ice cream & chocolate sauce
5.50

WARM TREACLE TART
Clotted Cream Ice Cream
4.95

VANILLA POD CREME BRULEE
Shortbread Biscuits
5.50

APPLE TARTE TATIN
Cinnamon ice cream
5.95

STICKY TOFFEE PUDDING
Toffee Sauce & Vanilla Ice Cream
4.95

AFFOGATO
Vanilla Ice Cream & Hot Espresso
4.50
...why not add your favourite liqueur?

PLATE OF PUDS!

Sharing Plate for Two .... or more spoons....

13.95

IRISH COFFEE
Calypso (Tia Maria) Napoleon (Cognac)
Baileys Late
5.95

QUICKES CHEDDAR
strong, nutty, deep flavour.
Devon
Unpasteurised Cows Milk

MRS BELL'S YORKSHIRE BLUE
A moist and spreadable blue cheese made by
Mrs Bell, Shepherd’s Purse Dairy in Thirsk.
Pasteurised cows’ milk cheese

YELLISON GOATS CHEESE
smooth& creamy
Carleton in Craven, North Yorkshire.
Made with pasteurised milk (V)

BRIE DE MEAUX
The best & most famous of all brie
Straw colour, creamy, full nutty flavour
Did you know it takes 25 litres of milk to make
one full 2.8 kilo Brie de Meaux!
Unpasteurisedcows milk

FULL BOARD
8.95

TWO CHEESES
6.95

CELEBRATION CHEESEBOARD
& DECANTER OF PORT
Double full board & a warm camembert...
& decanter of house port to share...
34.95

Baked Warm Camembert to share
Studded with garlic & rosemary, homemade
chutney, oatcakes & bread
8.95

We are happy to serve cheese
before or after dessert
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