
We care where our ingredients
come from and we know that
great quality, seasonal produce
brings unrivalled flavour. As
you’ll see from our open kitchen,
everything is made fresh to order
by skilled chefs. At the heart of
the kitchen is the idea of creating
simple food, sustainably sourced,
done well.

The Blue Boar dates back to
the 17th-century. We restored
its original moniker when we
refurbished it and in keeping
with the town’s history, provide a
cosy ‘Witney blanket’ in each of 
our hotel rooms.
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cosy ‘Witney blanket’ in each of 
our hotel rooms.
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great quality, seasonal produce
brings unrivalled flavour. As
you’ll see from our open kitchen,
everything is made fresh to order
by skilled chefs. At the heart of
the kitchen is the idea of creating
simple food, sustainably sourced,
done well.

A meeting place in the heart 
of Ascot for over 140 years, 
now this historic building has 
been refurbished, remade and 
redesigned. A place where the past 
meets the present, log fires meet 
Mediterranean inspired food, cask 
ales meet wood fired pizza and 
where we’ve made a hotel with 24 
beautiful guest rooms each with 
bespoke, contemporary interiors.

This is the Royal Foresters, Ascot.

 

If you’re planning something
extra special, the Bosworth
Suite is our private function
space available to hire for
parties, gatherings, business 
meetings and weddings.
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you’ll see from our open kitchen,
everything is made fresh to order
by skilled chefs. At the heart of
the kitchen is the idea of creating
simple food, sustainably sourced, 
done well.

We can trace The Globe right 
back to 1788. What was once a 
commericial and posting house 
became a theatre in the early 1800s, 
hosting pantomimes, plays and 
other ‘spectaculars’.

Today The Globe is a modern 
meeting place in the heart of 
Warwick.



We only ever use free-range eggs in our 
dishes, so they taste better and offer a 
better life for the chickens we get them 

from

Loch Duart:       
1. For almost forty years, farmers in the Scottish 
Highlands have been nurturing salmon in the 
cold and clear waters of the Loch Duart Farm, 
working with a strong focus and ethos to 
produce the best tasting salmon possible

We only ever use free-range eggs in our 
dishes, so they taste better and offer a 
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ALLERGENS ON OUR MENU
We source gluten free bread, pasta and buns to cater for guests with a gluten 
intolerance. Dishes marked with GF are gluten free and are thus made with no 
gluten containing ingredients. Our dishes marked with GFA have gluten free 
alternatives available, and can be altered upon request.

Despite our best efforts, due to the nature of our kitchens we are unable to 
guarantee that our dishes are free from any allergen. Please note our gluten  
free bread contains egg.

We do not include nuts in any dishes on our main menu, but trace elements 
may exist in some dishes, and our daily specials and breakfast menu may 
include nuts.
 
Please inform your server of any allergies that you have.

Puccia Breads & 
Sandwiches
SOUP & HALF OF ANY 
SANDWICH OR PUCCIA BREAD 
FROM THE LIST BELOW    
[GFA]........................................9.00

GRILLED VEGETABLES & 
GARY [GFA] [VE]....................8.00
Josper-grilled peppers & 
courgettes, red pepper & garlic 
hummus, rocket

GRILLED CHICKEN BREAST & 
ROCKET [GFA]......................8.75
Kale & pumpkin seed pesto, 
Parmigiano-Reggiano

BLT [GFA]............................8.25

Grilled smoked bacon, gem 
lettuce, tomato, free-range 
mayonnaise

HLT [GFA] [V].......................8.75
Grilled halloumi, gem lettuce, 
tomato, free-range mayonnaise

All sandwiches/puccia breads 
are served with dressed rocket 
and garlic & basil marinated 
marzanino tomatoes

Until 5pm

Until 5pmBrunch / Lunch
EGGS BENEDICT
[GFA].............................. 4.75/8.50
Toasted English muffin,  
grilled smoked bacon, poached 
free-range eggs, hollandaise

EGGS ROYALE 
[GFA]................................5.50/9.50

Toasted English muffin,  
smoked salmon, poached  
free-range eggs, hollandaise

EGGS FUNGHI  
[GFA] [V]............................4.50/8.00

Toasted English muffin, grilled 
portobello mushrooms, rocket, 
poached free-range eggs, 
hollandaise

SWEET POTATO & 
CHORIZO HASH....................8.50
Spinach, chilli, toasted pumpkin 
seeds, poached free-range eggs, 
onion

SWEET POTATO, AVOCADO & 
WHIPPED FETA HASH 
[GF] [V]....................................8.50

Spinach, chilli, toasted pumpkin 
seeds, kale & pumpkin seed pesto, 
poached free-range eggs, onion 

CHOPPED AVOCADO
[GFA] [V].................................7.50
Toasted pumpkin seeds, extra 
virgin olive oil, kale & pumpkin 
seed pesto, chilli, grilled 
sourdough, poached free-range 
eggs

CHOPPED AVOCADO &     
SMOKED SALMON  
[GFA]..........................................10.50
Toasted pumpkin seeds, extra 
virgin olive oil, chilli, kale & 
pumpkin seed pesto, grilled 
sourdough, poached free-range 
eggs

10OZ HAM, EGG & CHIPS....16.00
Josper-grilled bacon steak, fried 
free-range eggs

[V] Vegetarian [GF] Gluten Free  [GFA] Gluten Free Alternative Available [VE] Vegan



Packed with flavour, each dish is prepared using 
quality fruits and vegetables. 

For 10 years Reynolds has been delivering our 

produce direct from the best markets and farms

Harissa:

1. A hot, aromatic paste made from peppers, 
dried red chillies and garlic
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Nibbles

Starters

Sharers

SELECTION OF BREADS, OIL           
& BALSAMIC [GFA] (VE)...........4.00

Sourdough, puccia bread, extra 
virgin olive oil, aged balsamic 
vinegar

HALLOUMI CHIPS                    
[GF] (V).........................................5.00

Spicy tomato sauce              

RED PEPPER & GARLIC 
HUMMUS [GFA] (VE)..................4.25

Puccia bread

PORK BELLY BITES [GF]........5.00

Apple sauce, crackling

MARINATED OLIVES                   
[GF] (V).......................................3.50

Marinated stone-in olives, extra 
virgin olive oil, chilli, garlic, herbs

HOUSE FRIES & PEPPERCORN 
SAUCE [GF].................................5.00

FOCACCIA ALL'AGLIO [VE].....5.50

Garlic oil, rosemary, Maldon sea salt

Add mozzarella [V] - 2.50
Add Gary [VE] - 2.50

BEETROOT FALAFEL  
[GF] [V]........................................4.75

Whipped Feta

ANTIPASTO MISTO 
[GFA]...........................................17.50

Prosciutto, Napoli salami, 
marinated stone-in olives, 
Mozzarella Di Bufala, garlic & 
basil marinated marzanino tomato 
bruschetta, friarielli, Josper-grilled 
peppers, courgettes & sourdough, 
extra virgin olive oil, aged balsamic 
vinegar

GREEK MEZZE PLATE             
[GFA] (V).....................................14.00

Whipped feta, red pepper & garlic 
hummus, marinated stone-in 
olives,  gem lettuce, puccia bread, 
Josper-grilled courgette & pepper, 
fried artichokes 

BRUSCHETTA SHARING 
PLATTER [GFA] (VE).................10.00

Mushroom bruschetta, garlic 
& basil marinated marzanino 
tomato bruschetta, avocado, kale & 
pumpkin seed pesto

CALAMARI.................................7.50
Battered squid rings, lemon, chilli, 
harissa mayonnaise

SALTIMBOCCA  
SCOTCH EGG.............................7.50

Soft-boiled free-range egg, 
sage, prosciutto, sausagemeat, 
hollandaise, rocket

GAMBAS PIL PIL [GFA]............7.50

Sautéed prawns, garlic, chilli, 
white wine, tomato sauce, puccia 
bread

TOMATO BRUSCHETTA 
[GFA] (VE).....................................4.50

Josper-grilled sourdough, garlic 
& basil marinated marzanino 
tomatoes

MOZZARELLA DI BUFALA D.O.P 
BRUSCHETTA [GFA].................8.00

Josper-grilled sourdough, garlic 
& basil marinated marzanino 
tomatoes

SPICY PORK MEATBALLS 
[GFA].............................................7.75

Harissa sauce, puccia bread

RAVIOLI DI ZUCCA [V] ...........7.00

Summer squash filled ravioli, 
squash butter, toasted pumpkin 
seeds, rocket

HOMEMADE SOUP & TOASTED 
SOURDOUGH [GFA]....................5.50

Please see our daily specials 

[V] Vegetarian [GF] Gluten Free [GFA] Gluten Free Alternative Available [VE] Vegan



We strive to create authentic and delicious tasting 

pizzas, drawing our inspiration from Neapolitan 

artisan traditions used over the years in Italy. 

Hand-kneaded by experienced pizzaioli in our open 

kitchen, our pizza dough is made using 00 flour and 

baked in our traditional domed wood-fired oven

Due to the authentic Neopolitan method of 

cooking, please note that there will be some 

charring on the crusts and base of our pizzas

Friarielli:
1. A delicious green vegetable that 
resembles broccoli and is widely used in 
Southern Italian cuisine. Also known as 
'rapini', Friarielli is also a fantastic source 
of vitamins and minerals including Vitamin 
A, B6, C, calcium, iron and potassium
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Wood Fired Pizza   

Build Your Own Pizza

MARGHERITA [V]............................8.50
Fresh basil, tomato sauce, mozzarella

MARINARA D.O.C. (VE)..................6.50 
Garlic & basil marinated marzanino 
tomatoes, oregano, garlic oil, tomato 
sauce

VEGAN MAR-GARY-TA (VE).......9.00
Fresh basil, tomato sauce, Gary

POLLO BIANCO.............................12.50

Chicken, smoked pancetta, Béchamel 
sauce, Parmigiano-Reggiano, 
mozzarella, red onion marmalade

QUATTRO STAGIONI....................11.00

Smoked pancetta, artichokes, mixed 
mushrooms, olives, fresh basil, tomato 
sauce, mozzarella

FUNGHI [V].....................................10.00
Porcini paste, mixed mushrooms, garlic oil, 
tomato sauce, mozzarella

NAPOLI FORTE.............................12.00 

Nduja sausage, Napoli salami, chilli, 
garlic, tomato sauce, mozzarella

Smoked salmon, prawns, prosciutto...............................................................5.00 each

Nduja sausage, pork belly, pancetta, Napoli salami, bolognese, 
chicken, chorizo, avocado, ‘NoChicken’, anchovies, 
friarielli.....................................................................................................................2.50 each 

Chilli, mixed mushrooms, olives, artichoke, grilled peppers, grilled courgettes, 
garlic & basil marinated marzanino tomatoes, porcini paste, kale & pumpkin 
seed pesto, red onion marmalade, rocket, spinach......................................1.50 each

Add 2.00 for Calzone

NAPOLETANA................................10.50
Anchovies, olives, capers, tomato  
sauce, mozzarella 

PARMA.............................................13.00
Prosciutto, rocket, Parmigiano-
Reggiano, extra virgin olive oil, tomato 
sauce, mozzarella

BOLOGNESE....................................11.00

Slow-cooked beef, rosemary & tomato 
ragù, basil, mozzarella, Parmigiano-
Reggiano

NDUJA .............................................12.00

Mozzarella, chicken, tomato sauce, 
nduja, friarielli, fresh basil

VEGAN NO POLLO [VE].................12.00

'NoChicken'*, tomato sauce, chilli, 
grilled peppers, basil, Gary

*'NoChicken': The Vegetarian Butcher's 
flagship. A delicious, high protein, plant 
based alternative to chicken  

Tomato sauce......................................1.00

Béchamel sauce..................................1.00

Garlic oil, rosemary & 
Maldon sea salt..................................0.50

Mozzarella Di Bufala D.O.P...........5.00

Mozzarella............................................2.50

Parmigiano-Reggiano........................2.50

Gary [VE]..............................................2.50

Vegetarian Parmesan [V]..................2.50

 Choose your sauce:

  Add your toppings...

Take your base - 5.00

 Choose your cheese:

[V] Vegetarian [GF] Gluten Free [GFA] Gluten Free Alternative Available [VE] Vegan

Due to the authentic Neopolitan method of cooking, please note that there will be some charring on the crusts and 

base of our pizzas



All our pizzas and calzones are made from scratch 
and inspired by traditional recipes. Using the 

finest of Italian flours, we prove our dough for 24 
hours, then bake them in our wood fired ovens to 

ensure an authentic Mediterranean flavour.

Rummo’s family, today in its 6th generation, 
produces top quality pasta in Benevento, since 

1846. With passion and dedication, the Rummos 
have perfected and patented an exclusive 

and superior method of making pasta, Lenta 
Lavorazione (meaning slow processing), which 
guarantees pasta with an exceptional cooking 

performance.

Gary:     
1. A vegan alternative to traditional cheese. Made 
with coconut oil and vitamin B12, free from dairy, 
soya, gluten and lactose

Rummo’s family, today in its 6th generation, 
produces top quality pasta in Benevento, since 

1846. With passion and dedication, the Rummos 
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Pasta

Salads

Build Your Own Salad  

LOCH DUART SALMON &  
AVOCADO [GF]........................................16.50

Josper-grilled Loch Duart salmon, garlic 
& basil marinated marzanino tomatoes, 
baby spinach, red onion, kale & pumpkin 
seed pesto

Toppings are also available to add to all pasta dishes

CHICKEN CAESAR [GFA]........................14.50

Josper-grilled chicken breast, gem lettuce, 
soft-boiled free-range egg, salted anchovies, 
pancetta, Parmigiano-Reggiano, croutons, 
house Caesar dressing

SMASHED SWEET  
POTATO [GF] [V]........................................10.00

Josper-grilled sweet potato, rocket, avocado, 
whipped feta, toasted pumpkin seeds, chilli

GREEK [GF] [V].........................................10.00

Gem lettuce, rocket, whipped feta, 
cucumber, marinated stone-in olives, garlic 
& basil marinated marzanino tomatoes, red 
onion

SUPERFOOD [VE] [GF].............................10.00

Baby spinach, superfood grains, rocket,  
house dressing, friarielli, kale, courgetti, 
garlic & basil marinated marzanino tomatoes 

HOUSE CAESAR [GFA].............................10.00

Gem lettuce, soft-boiled free-range egg,  
salted anchovies, pancetta, Parmigiano-
Reggiano, croutons, house Caesar dressing

BABY SPINACH &  
AVOCADO [GF] [VE]..................................10.00

Garlic & basil marinated marzanino tomatoes, 
baby spinach, red onion, kale & pumpkin seed 
pesto

 Choose your base...

  Add any of the following toppings:

- Grilled halloumi [GF] [V]........................4.00

- Avocado [GF] [VE].........................................2.50

- Grilled chicken breast [GF].....................4.50

- Mozzarella Di Bufala D.O.P [GF]..........5.00

- Grilled Loch Duart salmon [GF]...........6.50

- Grilled garlic & oregano marinated 
   leg of lamb steak  [GF]..............................6.50

- Beetroot falafel [GF] [VE]......................... .4.00

PRAWN & ARRABBIATA  
LINGUINE [GFA]......................................13.75

Tomato & white wine sauce, parsley,  
chilli, pangrattato

BOLOGNESE LINGUINE [GFA].............10.75

Slow-cooked beef, red wine, rosemary & 
tomato ragú

RIGATONI POLLO E PANNA [GFA].....11.50

Chicken, rosemary, white wine cream 
sauce, sautéed porcini, button & portobello 
mushrooms

RAVIOLI DI ZUCCA [V]..........................13.50

Summer squash filled ravioli, squash butter, 
toasted pumpkin seeds, rocket 

RIGATONI E FUNGHI [GFA] [V]..............9.75

Rosemary, white wine cream sauce, sautéed 
porcini, button & portobello mushrooms

RIGATONI ALL’ARRABBIATA  
AL FORNO [GFA] [VE]..............................10.00

Oven-baked tomato & white wine sauce, 
chilli, friarielli, parsley, garlic & basil 
marinated marzanino tomatoes, Gary, 
pangrattato

Add 'NoChicken' ......................................2.50

RIGATONI POLLO  
CALABRESE AL FORNO.......................13.50

Oven-baked chicken, chorizo, Nduja 
sausage, tomato & white wine sauce, chilli, 
parsley, garlic & basil marinated marzanino 
tomatoes, friarielli, mozzarella, Parmigiano-
Reggiano, kale & pumpkin seed pesto, 
pangrattato

RISOTTO
Made from scratch every day, please refer 
to our specials menu

[V] Vegetarian [GF] Gluten Free [GFA] Gluten Free Alternative Available  [VE] Vegan



With their humble beginnings dating back to 1933 
in a butchers shop in Coventry, Aubrey Allen, our 

partner of choice, has evolved to earn the reputation 
as being one of the best-known catering butchers in 

the country 

Great quality food starts with the best ingredients 
and Aubrey Allen are committed to responsible 

sourcing of the finest meat from the British Isles

Josper Grill:
1. The Josper oven is an enclosed, charcoal-fired grill that 
allows our chefs to smoke, slow cook and roast the most 
delicious and tender meats, fish and vegetables
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Burgers 

Sides 

Cooked over the coals
in our Josper oven 

BACON & CHEDDAR HOUSE [GFA].............14.50 

Free-range, grass fed British steak burger, 
Barbers PDO Cheddar, grilled smoked bacon, 
dill pickle, gem lettuce, tomato, red onion 
marmalade, ketchup & mustard mayonnaise, 
house fries, brioche bun

Double up your burger.....................................4.50

PICANTE CHICKEN [GFA]..........................14.50 
Picante marinated chicken breast, dill pickle, 
gem lettuce, tomato, red onion marmalade, 
harissa mayonnaise, house fries, brioche bun

Double up your chicken burger......................4.50

SIRLOIN 8 OZ [GF]............................................23.00

RIB EYE 10 OZ [GF]..........................................26.00

FILLET 7 OZ [GF]..............................................27.50

All steaks are served with house fries, dressed 
rocket, garlic & basil marinated marzanino 
tomatoes

SAUCES
Béarnaise [GF] [V].................................................2.00

Peppercorn jus [GF]..............................................2.00                                  

Porcini & portobello mushroom                                                             
cream sauce [GF] [V].............................................2.00

Harissa mayonnaise [GF] [V].............................1.00                                  

 

House Fries [GF] [VE].........................................3.00

Parmigiano-Reggiano, Oregano  

& Olive Oil Fries [GF] ......................................4.00

Sweet Potato Fries [GF] [VE]...........................3.50

House Salad [GF] [VE]......................................3.50                                                                   
Gem lettuce, rocket, baby spinach,  
roasted peppers, toasted pumpkin seeds, 
house dressing

Broccoli & Roasted Carrots [GF] [V]..........4.00

GARLIC & HERB LAMB LEG STEAK GREEK 
SALAD [GF]...................................................16.50

Whipped feta, gem lettuce, rocket, cucumber, 
marinated stone-in olives, garlic & basil 
marinated marzanino tomatoes, red onion 

POLLO PICANTE [GF].................................16.00

Half a boneless chicken, picante marinade, 
harissa mayonnaise, garlic & basil marinated 
marzanino tomatoes, dressed rocket, house 
fries

JOSPER-GRILLED SEABASS [GF]..........16.50

Josper-grilled courgette & pepper, sweet potato 
hash

10OZ HAM, EGG & CHIPS [GF]..............16.00

Josper-grilled bacon steak, fried free-range 
eggs

HALLOUMI AND PORTOBELLO 
MUSHROOM [GFA] [V]..................................12.50

Dill pickle, gem lettuce, red onion marmalade, 
tomato, red pepper & garlic hummus, house 
fries, brioche bun

NO-BEEF BURGER [VE]..............................14.50

‘No beef’ burger, red pepper & garlic hummus, 
kale & pumpkin seed pesto, gem lettuce, 
tomato, dill pickle, puccia bread, house fries

Delve into a guilt-free trip of indulgence with the 
No-Beef Burger. 100% plant 0% cow, a juicy alternative 
to the British Beef Burger that delivers all the flavour

Josper-Grilled Vegetables Al Forno  

[GFA] [VE]...................................................................4.00 

Peppers, courgettes, arrabbiata sauce, torn 
basil, pangrattato          

Rocket & Parmigiano-Reggiano Salad 
[GF]...........................................................................3.75

Garlic & basil marinated marzanino tomatoes 

         

Upgrade to sweet potato fries - 1.50  Add harissa mayonnaise on grills and burgers [GF] [V] - 1.00
Looking for a healthier option? Swap your house fries for a house salad on grills and burgers, just 
ask your server. 

[V] Vegetarian [GF] Gluten Free [GFA] Gluten Free Alternative Available [VE] Vegan



We achieve the full-flavour of our delicious and succulent 
pork belly by slow roasting it for twelve hours overnight

Our pork is vigilantly sourced from top quality, outdoor 
bred pigs and for every pork belly sold, we will donate 

25p to ‘Children of the Mountain’, the non-profit 
organisation supporting the poorest children in rural 

Nepal

Children Of The Mountain:   
1. The non-profit organisation supporting the poorest children 
in rural Nepal, providing them with opportunities through 
education and personal development.
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Home Comforts

Available Sunday from 12pm

ROAST RUMP OF BEEF [GFA].......................17.00

Slow-roasted rump of beef, Yorkshire pudding, 
goose fat roasted potatoes, roast carrots, onion, 
broccoli, horseradish sauce, gravy

12 HOUR ROASTED 
PORK BELLY [GFA]............................................16.50

British pork belly slow-roasted in cider, Yorkshire 
pudding, goose fat roasted potatoes, roast carrots    
& onion, broccoli, apple sauce, gravy

For every pork belly dish sold, we donate 25p to 
Children of the Mountain

Add cauliflower and broccoli cheese  [GF].............4.00

12 HOUR ROASTED PORK BELLY 
[GF]..........................................................................16.00

British pork belly slow-roasted in cider, finished 
in the Josper oven, mashed potato, apple puree, 
broccoli, carrots, crackling, gravy

For every pork belly dish sold, we donate 25p to 
Children of the Mountain

CHICKEN MILANESE....................................14.50
Fried oregano and panko crumbed chicken breast, 
Josper-grilled peppers, courgettes, arrabbiata sauce, 
mozzarella, gem lettuce, rocket

FISH AND CHIPS.............................................15.00

Ale battered cod, tartar sauce, peas, lemon

PORTOBELLO MUSHROOM & NO POLLO 
TAGINE [GFA] [VE]...............................................13.00

‘NoChicken’, Ras el Hanout, grilled peppers, 
courgettes & date sauce, garlic flatbread, parsley 
quinoa

FISH OF THE DAY
Please see our daily specials

LEMON & THYME ROAST CHICKEN 
[GFA].....................................................................16.50

Half a deboned chicken, sage, onion & pork 
sausagemeat stuffing, Yorkshire pudding, goose fat 
roasted potatoes, roast carrots & onion, broccoli, 
gravy

PORTOBELLO MUSHROOM & NO POLLO 
TAGINE [GFA] [VE]..............................................13.50

‘NoChicken’, Ras el Hanout, grilled peppers, 
courgettes & date sauce, roast carrots, broccoli, 
thyme-roasted potatoes

[V] Vegetarian  [GF] Gluten Free [GFA] Gluten Free Alternative Available  [VE] Vegan



Back in 2002, Jude’s husband decided to follow a different 
way of life. In a barn at his farm in Hampshire he immersed 
himself in the art of creating the tastiest ice cream, which he 
lovingly named after his wife. Originally a hobby, Jude’s is 

now served in some of Britain’s finest venues

We are proud to serve it

The Rainforest Alliance:  
1. The Rainforest Alliance aims to conserve natural resources, 
giving people an understanding that the health of the land is 
connected to the well-being of those who depend on it. Our 
coffee is 100% Fair Trade and Rainforest Alliance approved, 
making every cup taste that little bit more satisfying
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Desserts

Coffee 
Our coffee is 100% traceable to origin, Fair Trade, 
Rainforest Alliance and Soil Association Approved, making 
sure every bean is good for its growers, the environment and  
our customers

- Espresso......................................................2.15/ dbl  2.45

- Cappuccino................................................................2.70

- Flat White..................................................................2.70

- Caffè Latte.................................................................2.70

- Mocha.........................................................................2.85

- Macchiato...................................................................2.20

- Americano..................................................................2.45

Decaffeinated and liqueur coffees are also available.

Soya milk available upon request

CHOCOLATE BROWNIE [GF] [V]...............................6.50

Vanilla ice cream, chocolate or caramel sauce

PEACH MELBA PANNA COTTA ...............................6.50

Peach purée, raspberry compote, berry granola

APPLE CRUMBLE [V}..................................................6.50

Vanilla ice cream

Dish can be made vegan upon request

BELGIAN CHOCOLATE & 
RASPBERRY TORTE [VE}...........................................6.50

Salted caramel ice cream

BANOFFEE SUNDAE [GF] [V]....................................6.50

Chocolate brownie pieces, sliced banana, vanilla ice 
cream, crushed biscuit, baked banana caramel sauce, 
mascarpone cream

WHITE CHOCOLATE CHEESECAKE [GF]................6.50

Vanilla ice cream, honeycomb pieces

STICKY TOFFEE PUDDING [VE]..............................6.50

Toffee sauce, salted caramel ice cream

ICE-CREAM [GF] [V]...................................................6.00

Any 3 scoops of your choice and a topping from below:

- Vanilla
- Chocolate
- Strawberry [VE]
- Salted Caramel [VE]

Toppings:

Caramel sauce [VE], chocolate sauce, crumble top 
[VE], raspberry compote [VE], honeycomb pieces [VE]

DESSERT OF THE DAY
Please see our daily specials

We source our great quality tea from Tea Pigs

- English Breakfast.......................................................2.20

- Earl Grey.....................................................................2.20

- Peppermint.................................................................2.20

- Super Fruit Tea..........................................................2.20 

HOT CHOCOLATE
We source high quality hot chocolate, made using only 
the finest ingredients from Callebaut of Belgium. A 
tradition passed on through the generations, Callebaut 
have been crafting the finest Belgian chocolate in the 
heart of Belgium for more than 100 years

Dark......................................................................2.85

Tea 

[V] Vegetarian  [GF] Gluten Free [GFA] Gluten Free Alternative Available [VE] Vegan



We are part of the Oakman Inns Collection

Awards and Accolades

www.oakmaninns.co.uk

RATED EXCEPTIONAL
BY THE SRA 

8TH  BEST COMPANY
TO WORK FOR 

THE SIGN OF A 
GREAT PINT

BEST COMMUNITY
PUB OPER ATOR


