
 

 
Enjoy 2 courses and drinks for £25  /  3 courses and drinks for £30 

Choose from a starter and a main or roast with unlimited house white wine, red wine, rose wine, prosecco or house gin & tonic

Starters 
Chicken Terrine with sweetcorn puree & charred 
sweetcorn  

Parsnip & Vanilla Soup with toasted bread (V/VG) 

Goats Cheese & Caramelised Red Onion Tart with 
balsamic glaze 

Mains 
Fish & Chips Beer battered cod with mushy peas & 
tartare sauce  

Beyond Meat Burger (V/VG) Vegan cheese, shredded 
lettuce, onion, spicy ketchup, pretzel bun 

OC Burger 2 x 3oz smash patties, American cheese, 
streaky bacon, shredded lettuce, onion, pickle, burger 
sauce, brioche bun  

Roasts 
Served with Rosemary, Thyme 
and Garlic roast potatoes, 
carrots, maple-glazed parsnips, 
braised red cabbage, gravy & 
Yorkshire pudding 

 Slow Roasted Beef 

Pan-Fried Chicken Supreme 

Leg of Lamb  
Roast Garlic Chestnut &  
Mushroom Wellington (V/VG) 

Sides 

Cauliflower Cheese  £2.95  

Vegan Cauliflower Cheese  £3.50  

Tenderstem Broccoli &  
Almond Flakes  £3.50  

Pigs in Blankets  £2.95 

Drinks 
White Tierra Del Rey Sauvignon Blanc from Chile 

Red Tierra Del Rey Merlot from Chile 

Rose Wildwood Zinfandel from California  

Prosecco 

House Gin & Tonic

Kids Menu (Sunday Lunch for £9, includes colouring in)
Mains 

Mini Roast Beef or Gammon 

Chicken Goujons 

Mini Fish & Chips

Drinks 

Fruit Shoot 

Coca Cola 

Lemonade

Desserts 

Churros 

Mixed Ice Cream 

Sundae

 
1. Bottomless brunch is time-limited to 2 hours & commences from the time of your booking. 2. You may order 2 and choose from 125ml glass of Prosecco, 125ml house red/white/rose wine or a single house 
gin & tonic from the selected menu. i. Your drink will be replaced once it has been finished. ii. Price is per person and drinks cannot be shared. Drinking to excess will not be permitted and any participants are 
required to drink responsibly at all times. 3. Management reserved the right to withdraw this offer at any time and without prior notice and we reserved the right to refuse to alcohol to any participant at any 
time without notice. 4. Alcohol served to over 18’s only proof of ID may be required. 5. Service times may vary by business & are subject to licensing restrictions. 6. Booking bottomless sitting is required 24hrs 
in advance. Your table time begins at the time of your booking for 2 hours only. 7. For groups up to 6 guests and over we ask all to pre-order the food in advance from the menu and we require the final pre-
orders no later than 48 hours prior to your event. Please always inform your server of any allergies or intolerance before your placing your order. Not all ingredients are listed on the menu and we cannot 
guarantee the total absence of allergens. Detailed information on the fourteen legal allergens on request, however we are unable to provide the information on other allergens. A discretionary optional service 
charge of 10 % will be added to your bill. All above prices are included of VAT. (v): vegetarian (ve): vegan (f): gluten free (*): option available 


