
Celebration Menu

If you have any food allergies please highlight these to the person taking you food 
order.

Starters
Homemade fishcakes                        
served with a warm sweet & sour sauce

Homemade chicken liver pate
& Cumberland sauce served with thick toasted bread

Brie wrapped in filo pastry                        
and drizzled with redcurrant coulis

Homemade soup of the day                        
with wholemeal bread - see blackboard for details

Main course
All served with chips or potatoes and salad or vegetables
Chicken breast stuffed with Ewbank’s       
Cumberland sausage
on a dijon cream

The Oaks Steak & Ale Pie                           
using Ewbank’s hand diced beef & local Ale

Casserole of the day                                  
homemade – see blackboard for details

Spinach & ricotta cannelloni (v)                 
with stir fried vegetables & cheddar cream

Pan fried salmon                              
topped with king prawns on a wine & cream sauce

Sweets
Sticky toffee pudding with ice-cream                            
Cheesecake with cream
Bread & butter with custard             
Trio of Slee’s ice cream           

Price dependent upon date, day and time  of reservation


