
   

 

 

 

 

 

SEPTEMBER 

MENU 
FAVOURITES   

  

2 COURSES 3 COURSES 

£9.95 

 

£12.95 

 

 

 

DESSERTS 

 

 

 

Profiteroles 

Filled with cream and topped with dark chocolate 

Ice Cream (GF) 

Vanilla, chocolate, and strawberry 

 
Please speak to our staff about any food allergies or intolerances before ordering.                                                                                                                                  

(V- vegetarian / VR- vegetarian on request / GF- gluten free / GR- gluten free on request) 
   

BOOK YOUR TABLE IN ADVANCE ON THE OSCARS WEBSITE TO HELP THE OSCARS TEAM TO 
PREPARE IN ADVANCE FOR YOUR VISIT!  

 

STARTERS 

Minestrone Soup 

Served with roll & butter (GF, Vegan) 

Thai Prawn Lollipops 

Served with Thai dip 

Bourbon Ribs 

Pork ribs with a homemade sticky bourbon sauce 

Niçoise Salad 
Crunchy lettuce, tuna, boiled egg, ripe tomatoes, and a fennel dressing (GF) 

 

 

 

 

 

MAINS 

Battered Cod Loin 
Thick cut chips, peas, and homemade tartar sauce (GF available) 

Cottage Pie 

Savoury minced beef topped with leek and mash, served with peas and cheddar (GF) 

Red Thai Curry 

Diced chicken thighs in a hot Thai sauce and jasmine rice, fragrant basil 

Penne Verde 
Asparagus, broccoli, and peas in a creamy sauce (GF, Vegan option available) 

Spicy Duo 

Margherita baked with Cajun chicken & spicy beef 

Dijon Pork Loin 

Served in a Dijon rosemary creamy sauce (GF available), served with veg & fries 

 

 

 

 

 

 

 

 

 

 

 

 

MON - FRI 5PM-10PM SAT – SUN 12PM-4PM 


