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To see details of our other pubs visit our website www.broadoakpubcompany.co.uk

Customers concerned about the presence of allergens are welcome to ask a team member for assistance when choosing their meal.  
All weights are approximate uncooked weights. Some fish products may contain small bones. All meals subject to availability.  

(v) Suitable for vegetarians. (ve) Suitable for vegans. (gf) Gluten free dish.  
Whilst we take great care to preserve the integrity of our vegetarian products, we must advise that these  

products are handled and cooked in a multi-kitchen environment. 04/19 NH

Please have a look at our chalkboards situated around the pub for our changing specials.
Order your food at the bar taking note of your table number. All our food is cooked  

fresh to order and at times this can lead to a delay. For all dietary and allergy requirements  
please do not hesitate to ask.



Sharing Platters
Deli Board £14.95
Prosciutto ham, Coppa ham, salami Milano and grilled chorizo.  
Served with marinated olives, croutes, golden beetroot piccalilli and 
a pickled cucmber salad.

Baked Camembert Board (v) (gf option available) £12.95
Baked whole baby Camembert with wholemeal pitta slices, vegetable  
crudités and golden beetroot piccalilli.

Fish Board £14.95
Beer battered cod goujons, breaded whitebait, smoked salmon and a
North Atlantic prawn salad. Served with lemon mayonnaise, Marie Rose,
sweet chilli sauce and two rounds of malted bloomer.
 

Side Orders
Double Cooked Chips (v) (gf)  £2.65

Beer Battered  
Onion Rings (v)  £2.25

Buttered Fine Beans (v) (gf)  £2.95

Stem Broccoli with  
Garlic and Chilli £4.25

Side Salad (ve) (gf) £2.25

Garlic Bread (v)  £2.25

Garlic Bread  
with Cheese (v)  £2.95 

Chargrills
All our grills are served with double cooked chips, roasted whole tomato 

and a whole flat field mushroom

Mixed Grill £19.95
A classic mixed grill of rump steak, lamb chop, gammon  
steak, pork sausage and black pudding. Topped with a free range egg.

Seafood Mixed Grill (gf) £19.95
Cod fillet, salmon supreme, seabass fillet and king prawn  
skewer served with a lemon and herb butter.

Wexford Steak (gf) £19.50
A 10oz rib eye steak topped with a creamy mushroom, Stilton and  
pepper sauce.

Gammon Steak (gf) regular £10.95 / small £6.95 
A grilled gammon steak finished off with a free  
range egg and fresh pineapple.

10oz Rib Eye Steak (gf) £17.95
Why not complement your steak with a pepper sauce? £2.25

Mains
Beer Battered ‘Fish & Chips’   
Traditionally hand battered (or grilled in butter gf) served with double cooked chips and 
mushy peas.  
Choose from: Cod regular £12.95 / small £7.50 
 Halloumi (v) regular £12.50 / small £7.50 
 Tofu (ve) regular £12.50 / small £7.50

Breaded Scampi regular £10.95 / small £6.95
Breaded Scottish single tail scampi, served with 
double cooked chips, garden peas and tartare sauce.

Beef & Ale Pie  £12.95
A slice of homemade pie of tender chunks of beef, mushrooms  
and onions cooked in one of our real ales from the bar. 
Served with double cooked chips, seasonal greens and a jug of gravy.

Sea Bass Fillets £16.50
Pan fried sea bass fillets on a bed of smoked paprika sauté potatoes 
with balsamic red onions and green beans.

Angus Burger  £9.95
A 6oz Aberdeen Angus burger topped with BBQ sauce, bacon, Cheddar  
cheese and onion rings in a toasted brioche bun with sliced tomato  
and lettuce. Served with double cooked chips.

New York Chicken Burger  £9.95
Grilled butterfly chicken breast topped with BBQ sauce, bacon and melted cheese 
in a brioche bun with sliced tomato and lettuce.  Served with double cooked chips.

Lemon & Rosemary Pork Schnitzel  £12.95
Pork escalope coated in a lemon and rosemary panko crumb served 
with double cooked chips and a side salad. 

Roast Chicken with Forest Mushrooms  £11.95
Roast chicken breast on a timbale of basmati rice & fresh spinach. 
Topped with sauté forest mushrooms in a white wine and tarragon cream sauce

Homemade Cheese, Onion & Potato Pie (v) £10.95
Deep dish pie with mature Cheddar, onions and potatoes in puff pastry. 
Served with double cooked chips and tender stem broccoli.

Caesar Salad (v) £8.95
Cos lettuce, Grana Padano shavings and croutons tossed in Caesar dressing.

 With Lime and Coriander Cod Loin  £13.95
 With Roasted Cauliflower (v)  £10.95

Courgette & Ricotta Lasagne (v)  £9.95
Layers of courgette, tomato sauce and pasta cooked in creamy ricotta cheese 
baked in the oven served with garlic bread and a side salad.

Duck and Black Pudding Salad  £14.95
Duck breast & black pudding served on a beetroot and potato salad 
with mixed leaves.

Homemade Three Bean Chilli (gf) (ve)  £9.95
Red kidney, butter & black eye beans bound in a chilli spiced tomato sauce 
with mixed vegetables, served with seasoned potato wedges.

Crispy Chicken Tandoori £10.95
Roast chicken breast in a spiced crisp breaded crumb stuffed with a 
tandoori spiced butter on Bombay spiced new potatoes. Served with 
a minted yogurt and seasonal greens.

Roast Duck Breast with Blackberry Jus  £17.95
Sliced roast duck breast served with fondant potatoes, green beans 
and a blackberry jus.

Lentil Bolognaise (ve)  £9.95
Green lentils cooked with penne pasta in a bolognaise sauce, served 
with a side salad and garlic bread.

Nibbles
£4 each or a selection of 3 for £11

Warm Breads, Garlic Butter and  
Olive Oil & Balsamic Glaze (v)
Red Pepper Hummus with Crisp 
Wholemeal Pitta Sticks (ve)
Marinated Olives (ve) (gf)
Falafel Bonbons with Tomato 
Chutney (ve)

Breaded Whitebait with Lemon & 
Herb Mayonnaise
Pigs in Blankets with English 
Mustard Mayonnaise (gf)
Haggis & Black Pudding Bonbons 
with English Mustard Mayonnaise

Starters
Homemade Soup (v) (gf option available) £4.95
A large bowl of freshly prepared soup, served with rustic bread and  
butter. Please ask for today’s choice.

Delicious Patchwork Pâté £5.95
We serve a choice of the following, both are served with granary toast:
• A rich Duck Liver Pâté served with blended pieces of apricot.
• Red Pesto Pâté with Pine Nuts (ve).

Beetroot, Feta & Walnut Salad (v)  £5.95
Beetroot and walnuts topped with creamy feta and drizzled with honey.  
Served on mixed leaves. 

Black Pudding Fritters £5.25
Sweet potato puree topped with a crisp beer battered black pudding fritter.  
Served with an ale chutney.

Homemade Scotch Egg  £5.25
Free range egg wrapped in sausage meat and fresh herbs coated in a golden 
crumb.  Served on dressed rocket leaves with a wholegrain mustard mayonnaise. 

Tomato and Olive Bruschetta (ve) £4.95
Tomato, red onion, olives and herbs served on toasted bread 
served on mixed leaves.

Prawn and Smoked Salmon Salad £6.50
Scottish Smoked Salmon and North Atlantic prawns topped Marie Rose sauce, 
served with granary bread and butter.

Tempura Vegetables (ve) £4.95
Fresh vegetables deep fried in a light tempura batter. 
Served with sweet chilli sauce.


