
 

 
 

 

            

 

Welcome to the  

Oak Room Restaurant 

 

Ettington Park Hotel is a spectacular neo-Gothic mansion dating back to the 

Domesday Book of 1086 and was previously owned by the Shirleys, one of 

Warwickshire’s oldest families. The Shirleys boast a lineage that can be traced back 

over a thousand years. 

Now Ettington Park is part of the Hand Picked Hotels collection and is yours to 

discover. We invite you to make yourself at home, indulge in our gourmet menu, try 

the pairings of our sommeliers or choose a bottle from our varied but carefully 

cultivated wine cellar. 

Great food is at the heart of Ettington Park and The Oak Room menu offers guests 

classic Brisitsh cuisine with a contemporary  twist. Head chef David Guest is 

passionate about seasonality and takes pride in showcasing the finest local 

ingredients in his dishes. 

We hope you enjoy your meal and thank you for your patronage. 

 

 

 

 

 

      

      

 
 

Two AA Rosettes for 
Culinary Excellence 

 

 

 



 

 

Guests staying on our dinner, bed and breakfast rate have an allocation of £35 per person towards dinner (excludes beverages). 
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not 

include all ingredients. If more information about allergens is required, please ask a member of the team. 
An optional service charge of 10% will be added to your bill. 

 

To Start 

 
Spiced parsnip and apple soup (v)  £7 

Warm house made Indian spiced bread 
 

Bosworth Ash goats cheese (v) £8/£16 
Beetroot, pickled blackberry 

 
Chicken liver and bacon paté   £8 

Green tomato and apple chutney, toasted brioche 
 

Worcester Orchard reared pig cheek   £9 
Parsnip purée, apple, celery and pickled mustard seed compote 

 
Heritage tomato salad (ve)   £10/£20 

Balsamic, grilled fig 
 

Octopus     £10.5 
 White bean, lime and chorizo cassoulet, seaweed nori 

 
Smoked breast of Gressingham duck  £10.5/£21 

Chicory, orange, radish salad 
 

Local rabbit  £11.5 
Langoustine, shallot 

 
Islay scallops  £14.5/£29 

Pork belly, poached apple, quail egg scotch egg, cauliflower purée 
 

 

 

 

 

 
 
 

 
 
 
 
 
 
 

Main Course 

Chalk stream trout £22.5 
Saffron clam chowder, potato balls, peas, samphire grass 

 

Hand Picked Favourites  

John Ross Jnr. Scottish smoked salmon  £10/20                                                                                                 

lemon, capers, shallots  

Corn fed chicken Caesar salad  £8/16                                                                                                                  

Marinated anchovies, croutons, Parmesan 



 

 

Guests staying on our dinner, bed and breakfast rate have an allocation of £35 per person towards dinner (excludes beverages). 
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not 

include all ingredients. If more information about allergens is required, please ask a member of the team. 
An optional service charge of 10% will be added to your bill. 

 

 
Corn fed chicken £21 

Wild mushroom, cured bacon, tenderstem, roasted new potato, red wine jus 
 

Aubergine (v) £21 
Parmigiana, caviar, basil cous cous, spinach purée, halloumi fries  

 
Vegan suet pudding (ve) £21 

Mushroom, puy lentil, caramelised onion, winter greens, vegan gravy  
 

Beef £22 
Dry aged Herefordshire rump noissette, featherblade, cream and garlic potato cake, kale, 

shallot, thyme jus 
 

Stone bass £28 
Open crab lasagne, brown shrimp butter, sea purslane 

 
Welsh lamb £24 

Rump, pressed shoulder, sweetbreads, Jerusalem artichoke, cavalo nero, rosemary jus 
 

Breast of Barbary duck £24.5 
Bubble and squeak, braised red cabbage, baby leek, carrot purée, orange jus 

 
35 day, dry aged Chateaubriand (to share between two guests) £75 

Hand cut chips, roast vine tomato, baked field mushroom, crisp onions, watercress, 
Béarnaise sauce, red wine jus 

 
Sides £3.5 each 

Dauphinoise potato, sautéed thyme and garlic potato, braised red cabbage, seasonal greens, 
honey glazed carrot and parsnip 

 

 

 

 

 

 

 

 

 

 
 
 
 

Hand Picked Favourites 

Hand Picked gourmet burger    £15                                                                                                                         

Toasted pretzel bun, tomato, smoked Applewood cheese, bourbon chutney, triple cooked chips                                            

The beef for our burgers is selected and produced from cattle which have been fed on natural grass-based 

diets that produce our very own exclusive burger, using only the finest cuts - fillet, sirloin and rib. 

 

 35 day dry aged sirloin steak approx. 270g £30                                                                                                

Grilled flat mushroom, vine plum tomato, sea salted chunky chips, Béarnaise sauce 

 

Beer battered West Coast fish and chips £15.5                                                                                                                                          

Minted peas, lemon, tartare sauce 

 

 



 

 

Guests staying on our dinner, bed and breakfast rate have an allocation of £35 per person towards dinner (excludes beverages). 
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not 

include all ingredients. If more information about allergens is required, please ask a member of the team. 
An optional service charge of 10% will be added to your bill. 

 

 

Desserts 

 

Dark chocolate fondant   £8 
Baileys ice cream 

  
Peach cheesecake   £9 

Yoghurt and lavender sorbet  
                                    

Forest fruits £9 
Meringue, Champagne jelly, vanilla panna cotta 

 
Chocolate slice   £9 

Salted caramel mousse, hay-maker beer ice cream 
                   

Treacle tart   £9 
Milk ice cream 

      
Soya and Malibu panna cotta (ve) £8 

 Star anise infused pineapple, mango sphere 
 

Baked hassleback apple £9 
Cinnamon pastry mille feuille 

 
Caramelised tonka bean rice pudding £8 

Pear, sultana, gingerbread crumb 
 
 

Coffee and handmade petits fours £5 
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Cheese Menu 

 
Choose from our selection of British cheeses: 

 
Two for £9 

Three for £12 
Four for £14 
Five for £16 

 
 

 
 

Stilton la Cave 
Stilton La Cave is produced in small quantities and the milk comes from a small number of 

designated farms. The Stilton "La Cave" is matured for a minimum of 14 weeks during which 
it develops a rustic taste, a real farmyard aroma and a complex earthy flavour. 

 
Golden Cenarth (v) 

Golden Cenarth is smooth and creamy becoming unctuous and runny as it ages. The flavour 
is not as strong as the pungent aroma suggests. The flavour ranges from mild and savoury to 

spicy, salty and slightly meaty. 
 

Golden Cross 
Golden Cross cheese is sweet, soft and delicately ‘goaty’ and grassy, with an ice  cream 

like texture. The young cheese is rolled in ash, and then matured for a couple of weeks to 
allow the growth of a natural rind and the development of a more complex flavour. 

 
Double Gloucester (v) 

The Double Gloucester has a smooth and buttery texture, rich and nutty yet mellow flavour 
and apricot colour thanks to the addition of annatto plant extract. Vegetarian rennet is used 

and the cheese is aged for at least 4 months. If the cheese is allowed to age further, it will 
develop more complex and nutty flavours. 

Tunworth                                                                                                                                              
Similar in style to a Camembert, Tunworth has a white bloomy rind covering its soft and 

creamy paste. The aroma and taste suggest mushrooms, the flavour is mild, nutty with a hint 
of acidity. 
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Dessert Wines and Ports 

 

By The Glass (50ml) 

Chateau du Levant Sauternes, Bordeaux 2010  £6       

Eclat Botrytis Semillon, Chile 2011  £4.5      

Muscat de Beaumes de Venise, 2013  £3.5      

Warre’s Otima 10 Years Tawny  £5      

Warre’s NV  £4.5     

Warre’s LBV, 2007  £5.5      

 

By The Bottle 

Chateau du Levant Sauternes, Bordeaux, France 2010  £38 
Lusciously exotic with lingering flavours of peach, apricot, grapefruit, 37.5cl Bottle 

 
Valdivieso Eclat Botrytis Semillon, Curico, Chile 2011  £33 

Deep gold, honeyed palate with mouth-watering citrus fruit characters, 37.5cl Bottle 
 

Muscat Beaumes de Venise, Rhone, France 2013  £34 
Pronounced, floral, honeysuckle and musky ripe orange fruit aromas with 
a lovely balanced sweetness and ripe fresh Muscat grapiness, 50cl Bottle 

 
Warres Warrior, Douro, Portugal NV  £40 

Velvety full body, luscious blackcurrant and cherry flavours, Bottle 
 

Warres Otima 10yr old Tawny Port, Douro, Portugal NV  £38 
Russet crimson with a fragrant, ripe-fruit bouquet and smooth, silky texture, 50cl Bottle 

 
Warres LBV Port, Douro, Portugal 2010  £52 

Firm and full-bodied with a ripe fruit character, almost chewy tannins and  
a long finish, Bottle 

 

 

 


