SMALL PLATES

Double fried chicken thigh, siracha ketchup, spring onions, sesame seeds 6.5
Salt & pepper squid, lemon, aioli 8.0
Hummus, Za'taar, paprika olive oil, mini flatbread (vg) 6.5
Halloumi fries, lemon mayo, buffalo sauce, spring onion, pomegranate (v) 7.0
Pan-fried King prawns, chorizo, new potato, citrus-garlic butter 75
Manchego & Chorizo croquettes, paprika dip 7.0
Buratta, Datterini tomatoes, basil pesto, garlic focaccia 8.0
Nachos, Monterey Jack cheese, guacamole, jalapenos, pico de gallo & sour cream (v) (to share) 10.0
MAINS

Tofu Penang curry, jasmine rice, pickled red radish, button mushrooms & baby aubergines (vg) 14.0
Pan-fried Sea Bass, lemon roasted potatoes, braised fennel, sauce Vierge 16.5

SUNDAY ROASTS A1l roasts served with roast potatoes, glazed carrots, swede & greens, Yorkshire pudding & gravy

The Royal Oak Roast - Top rump of beef, pork belly & roast chicken 19
Top rump of Hertfordshire beef 17
Waveney pork belly 15
Suffolk Farm chicken, pork, and sage stuffing 16
Butternut squash and nut Wellington, vegan gravy (vg) 15
bread sauce (£1) | extra gravy (£1.50)

SIDES

Skinny fries (vg) 45
House-made triple-cooked chips (vg) 45
Cauliflower cheese 65
Tenderstem broccoli (v) 43
Sauteed baby spinach with confit garlic (v) 6.0
Braised fennel, lemon-hazelnut butter, chives 6.5
DESSERTS

Sticky toffee pudding, butterscotch sauce, vanilla ice cream (v) 6.5
Triple choc brownie, vanilla ice cream (v) 6.5
Classic Creme Brulee 6.5
Mango panna cotta, wild berry compote, amaretto crumble (v) 6.5
Ice Cream Union — per scoop of ice cream or sorbet (v/vg) L.75
Please ask your server for available flavours

WEEKLY EVENTS

TUESDAY: OPEN MIC NIGHT, FROM 8:30PM Lot e know how

FRIDAY: LAST FRIDAY OF THE MONTH, LIVE MUSIC, ACOUSTIC FROM 8PM you enjoyed your

visit!

SUNDAY: PUB QUIZ FROM 7:30 PM EVERY SUNDAY




Drinks Menu

COCKTAILS

Espresso Martini  Absolut Vanilla, Kahlua, espresso 9.5
Cosmopolitan Absolut Citron, Triple sec, cranberry juice, fresh lime 9.5
Pornstar Martini Absolut Vanilla, passion fruit puree, pineapple juice, lemon juice, prosecco

iZ ; p pineapple j J p 9.5
Negroni Tanqueray, Campari, Red vermouth 9.5
Old Fashioned Makers Mark Bourbon, Angostura bitters, Sugar 9.5
Bloody Mary Absolut vodka, tomato juice, house recipe seasoning 9.5
MOjitO Havana rum, lime juice, soda water, fresh mint 9.5
Margarita Olmeca Tequila, cointreau, lime juice 9.5

W H IT E WI N E 175ml 250ml Bottle

Da Vero Catarratto, 2022 Tre Venezie, Italy, ABV 13% 5.6 7.8 225
Pinot Grigio, Badalisc, 2022 Terre Siciliane, Italy ABV 12.5% 6.1 8.5 245
Picpoul de Pinet, Chateau de la Mirande, 2021 Languedoc, France, ABV 13.5%, vegan 7.7 10.8 31.5
Sauvignon Blanc, Moko 2022  Marlborough, New Zealand, ABV 12.5% 8.6 12.2 35.5
Sauvignon Blanc, Terrane 2021 Cotes de Tarn, South West France, ABV 12%, vegan 6.4 9 26
Sauvignon Blanc, False Bay 2021 W.0. Coastal Regions, South Africa, ABV 13.5%, vegan 6.4 9.15 26.5
Chenin Blanc, Wally 2021  roire Vailey, France, ABV 12% 8.3 11.7 34
Riesling, Novas 2021  Valle del Bio, Chile, ABV 13.5%, vegan 37

R E D WI N E 175ml 250ml Bottle

Rame Garnacha 2021 Campo de Borja, Spain, ABV 14%, vegetarian 5.6 7.8 22.50
Merlot, Claireres 2020 Languedoc, France, ABV 13.5% 6.2 8.7 25
Malbec Bonard, Tesoro 2022 Mendoza, Argentina, ABV 14% 7.9 11.2 32.5
Pinot Noir, La Boussole 2021 France, ABV 12.5%, vegan 7.1 10 29
Rioja Crianza, Ontanon 2019 Crianza, Spain, ABV 13.5% 8.6 12.2 35.5
Vinho Regional, Tinto, Evaristo 2021 Lisbon, Portugal, ABV 13.5% 6.9 9.7 28
False Bay, Syrah 2021 Western Cape, South Africa, ABV 14% 6.4 9.15 26.5
The Black Craft 2020 Barossa Valley, Australia, ABV 14.5% 38.5
Iuli Nino, Vino Rosso 2020 Montado di cerrina, Italy, ABV 12.5% 50

ROS E WI N E 175ml 250ml Bottle

Cinsault R()Sé, Domaine Nordoc 2020 Languedoc, France, ABV 12%, vegetarian 6.1 8.5 24.5

SPARKLING WINE 125l Boule

Versetto Prosecco Brut NV venezia, Italy, ABV 11.5% 7 325
Moet & Chandon Brut Champagne, France, ABV 12.5% _ 75

Veuve Clicquout Champagne, France, ABV 12.5% _ 75



