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ALL MEMBERS RECEIVE A 10% DISCOUNT

Please ask a member of staff if you require any information about food allergies contained within our menu

In the event an item is unavailable we reserve the right of substitution.

Moules Marinière 
Line caught mussels served in a white wine cream sauce with 

warm onion bread  

Confit Salmon 
Locally smoked confit smoked salmon with picked fennel, 
cucumber & radish with Oscar’s lemon & basil dressing 

Chicken Livers & Bacon 
Pan fried chicken livers served on brioche loaf, crispy bacon

& Oscar’s house jus 

Smoked Salmon & Crab Parcels
Smoked salmon & crab mousse served on baby gem leaf 

with radish & Oscar’s lemon & basil dressing 

Mushrooms on Toasted Bread
Garlic creamed forest mushrooms served on warm 

toasted bread with rocket 

Warm Breaded Brie
Panko coated breaded Brie served with onion bread 

croutons & fig chutney 

Pulled Pork
BBQ pulled pork, black pudding, crispy breaded egg 

& a honey mustard dressing 

Boneless Brined Chicken Wings
Boneless brined chicken wing, celeriac purée, radish, pickled 

celeriac discs & black pudding crumb 

Arancini
Warm tomato & basil arancini balls with a 

side dipping sauce 

Poached Duck Egg
Finest poached free range duck egg, grilled asparagus

& hollandaise sauce 

Lamb Loin
Pan roasted lamb loin, peas a la France, dauphinoise 

potato & pan roasted lamb jus

Beef Bourguignon 
Burgundy red wine braised beef, silver skin onions, button 

mushrooms, smoked bacon served with buttered mash potato

Confit Duck Leg
Slow cooked confit duck leg, wilted spinach & apple 

potato pomme puree

Salmon En Croute
Fresh salmon fillet wrapped in puff pastry with spinach, 

asparagus & a chive beurre blanc 

Lamb Shank
Braised lamb shank swerved with buttered mash potato, 

honey roasted carrot & parsnip, tender stem broccoli with 
pan glazed lamb jus 

Whole Grilled Sea Bass
Gutted & fennel stuffed whole sea bass, asparagus, broccoli 

& a chilli & mango salsa 

Lobster Thermidor 
Native fresh lobster cooked in house with a Thermidor sauce, 

French fries & rocket salad 

Steak Rossini
Fillet steak cooked to your liking, wilted spinach, foie gras 
served on toasted bread with black pepper mash potato 

Lasagne 
Rich tomato & minced beef lasagne served with side salad 

& garlic bread

Oscar’s Club Choice Pie
(Please ask a member of the team for the choice filling)

Oven backed pastry pie served with mashed potatoes & fresh 
garden peas

MAINS

STARTERS


