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KING PRAWN COCKTAIL
Served with Marie Rose sauce, Iceburg lettuce and buttered brown bread (GFO)

CREAMY GARLIC MUSHROOMS
° Served with crusty sourdough bread (GFO/VG) ®

3’%?: PEA & MINT FALAFEL SALAD ﬁ§>§<iﬁ

Served with shredded cucumber, carrot, radish & sping onion, a sweet chilli glaze (V/DF/GF)

PORK BELLY BITES
° Served with Cranberry & Gochujang glaze, with sprout, spring onion, Sesame & lime slaw (GF/DF) °

. CAMEMBERT & MATURE CHEDDAR SOUFFLE o
Served with sweet hot honey bechamel sauce, spiced candied seeds & pomegranet seeds (VG)
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All mains served with vegetables - Roasted Maple Carrot and Parsnips,
Brussel Sprouts with sesame seeds

ROAST TURKEY
Served with pigs in blankets, chestnut stuffing, Roast potatoes, Yorkshire pudding (GFO/DFO)

PAN FRIED HALIBUT
Served with baby potatoes, king prawns, mussles & samphire in a lemon butter sauce (GF)

SLOW COOKED BRAISED BEEF RIBEYE T .
Served with Colcannon Mash (GF) °

BEETROOT AND BUTTERNUT WELLINGTON
Served with roast potatoes, braised red cabbage and gravy (V/DF)

EXTRAS: CAULIFLOWER CHEESE
PIGS IN BLANKETS .
£4.30 PER DISH °

STICKY TOFFEE CHRISTMAS PUDDING
Served with custard (VG)

BLACKFOREST TRIFLE
Chocolate sponge, blackcurrant jelly, maraschino cherries,

TWO chocolate custard and whipped cream (VG) —I—H REE .
COU RS ES BELGIAN CHOCOLATE & CLEMENTINE TORTE COU RS ES

Served with dairy free vanilla ice cream (V/GF)
£30.95

£36.95

BAKED WHITE CHOCOLATE AND RASPBERRY CHEESECAKE

Served with raspberry coulis and clotted cream (VG)

THE OAK CHEESEBOARD
Served with Cave-aged cheddar, Dorset blue vinney, IOW soft (VG/GFO)

(GF) Gluten Free (GFO) Gluten Free Option (DF) Dairy Free (DFO) Dairy Free Option (V) Vegetarian (VG) Vegan (VGO) Vegan Option
Pre-booking required - £10 deposit per person (Non-refundable) Pre-orders must be made 7 days in advance.

A supplementary charge of £1 per person will be payable on any food (celebration cake) bought to and consumed at The Oak.
A discretionary 10% service charge will be added to your bill, which is shared equally between the staff who made and served your food.

The Oak, Smannell, Andover, SP11 6JJ 01264 363075 info@theoaksmannell.co.uk



