WINTER MENU

HOUSE-MADE ¢ SEASONAL ¢ SERVED THROUGHOUT
THE ROYAL OAK Sun to Wed 12pm to 9pm / Thurs to Sat 12pm to 9.30pm
The same menu is served in our bar, dining room and on the terrace.
Table service in the dining room; please order at the bar elsewhere.

SHARING PLATES & NIBBLES

PUB AND DINING HOUSE

+ Sharing Platter: Breaded King Prawns, Cauliflower Arancini Balls (vg/gf), Chilli & Ginger Chicken Lollypops,
Pork & Chorizo Sausage Rolls, Duck Croquettes; Sweet Chilli Mayo, Harissa Houmous 24.00

+ Warm Flatbread & Dips (v) Guacamole, Houmous, Baba Ganoush 6.75
+ Mixed Green & Black Olives 4.00 + Garlic Ciabatta 3.75 + Cheesy Garlic Ciabatta 4.25

STARTERS

+ Chef’s Soup of the Day (vga/gfa); Toasted Farmhouse 6.50

+ Roasted Cauliflower & Chickpea Arancini Balls (vg/gf); Harissa Houmous 7.25

+ Garlic & Thyme Wild Mushrooms on Toasted Brioche (v/gfa) 8.50

+ Twice-cooked Cheddar & Chive Souffle; Pesto Verde Sauce 9.50

+ Sticky Chilli & Ginger Chicken Lollypops (df); sesame seeds 7.75

+ Duck, Orange & Hoisin Croquettes, Plum & Chilli Sauce 8.50

+ Potted Chicken Liver Paté (gfa); Toasted Brioche, Caramelised Onion Chutney & Cornichons 9.00
+ Pork & Chorizo Sausage Rolls; Chilli, Onion & Pepper Relish 7.50

+ Breaded King Prawns; Mango & Chilli Salsa 8.00

+ Crispy Piri Piri Calamari; Garlic Aioli 8.50

VEGETARIAN & PLANT-BASED MAINS

+ Hand-stretched Pizza (v); Tomato Sauce, Mozzarella, Cheddar, Mushrooms, Peppers & Olives 12.50
Add to your Pizza: Grilled Chicken or Pepperoni 2.00

+ Warm Grilled Halloumi Salad (v); Halloumi, Harissa Roasted Cauliflower & Red Peppers, Chickpeas, Quinoa,
Spinach, Rocket & Pomegranate 15.50 Add Grilled Chicken 3.00

+ Vegan + GF Lentil & Vegetable Shepherd’s Pie; Topped w’ Plant-based Creamy Mash & Steamed Greens 16.50

+ Crispy Gnocchi & Wild Mushrooms (v); Pesto Cream, Rocket & Parmesan 17.00 Add Grilled Chicken or Prawns 3.00
+ Sweet Potato, Chickpea & Spinach Curry (vga/gfa); Basmati Rice, Garlic Naan & Mango Chutney 16.00

+ Vegan + GF Rich Mushroom Pie; Plant-based Creamy Mash, Steamed Greens & Veggie Gravy 16.50

+ Meat-Free Sausage Trio (vga/gf); Plant-based Creamy Mash, or Rustic Chips, Sauteed Onion & Veggie Gravy 15.50

+ Aubergine, Courgette & Chickpea Burger (vga/gfa); Baba Ganoush, Rustic Chips & Winter-slaw 16.00

PUB CLASSICS & SEASONAL FAVOURITES

+ Piedmontese Roast Meat Agnolotti; Stuffed w’ Veal, Beef & Pork in a Rich Tomato Sauce w’ Shaved Parmesan 17.00
+ Fish & Prawn Seafood Pie; topped w’ Parmesan Breadcrumbs, Garden Peas & Honey Carrots 18.50

+ Classic Chicken Kiev; Garlic Sauce, Roasted Rosemary Cubed Potatoes & Green Beans 18.50

+ Beef & Mushroom Bourguignon Pie; Creamy Mash or Rustic Chips; Steamed Greens & Meat Gravy 17.50

+ Cumberland Sausage Ring; Creamy Mash or Rustic Chips, Sauteed Onions & Meat Gravy 17.00

+ Beer Battered Haddock Fillet (df); Rustic or Sweet Potato Chips, Mushy or Garden Peas 18.50

+ Hearty Lamb Shank & Vegetable Hotpot (gfa); Braised Red Cabbage 23.50

BURGERS (dfa/gfa) + Beef Burger 15.50 + Grilled Chicken Breast Burger 16.50  Rustic Chips & Winter-slaw
Add to your Burger: Cheddar / Sautéed Mushrooms / Hot Chilli Sauce & Jalapenos 1.00 each
Guacamole / Stilton / Brie/ Streaky Bacon / Fried Egg 1.50 each Buns: Brioche (vg) or Brown Seeded (gf)

STEAKS FROM THE GRILL (dfa/gfa) +Rump Steak 280g 26.00 +Rib-eye Steak 225g 31.00
Choose from: Rustic Chips / Sweet Potato Chips / Creamy Mash / Roasted Rosemary Cubed Potatoes

Add Sauces: Peppercorn / Stilton / Garlic / Mushroom 2.00 each Garlic Butter 1.00 Beer Battered Onion Rings 3.00

+ Herb & Garlic Marinated Bavette Steak 225g Peppercorn Butter, Rustic Chips & Winter-slaw 19.50
Served Medium Rare (no ingredient swaps please)
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SIDES & EXTRAS |
+ Triple Cooked Rustic Chips 4.00 + Cheesy Rustic Chips 4.75 + Chunky Sweet Potato Chips 5.00
+ Winter Steamed Vegetable Medley 4.00 + Proper Beer Battered Onion Rings 5.00

LIGHT LUNCHES |

*Available 12 to 5pm Monday to Saturday ONLY*

SANDWICHES ~ Fresh or toasted white or wholemeal farmhouse bread, warm ciabatta roll or gluten-free

brown bread. Served with house-made crisps.
Swap crisps for rustic chips or sweet potato chips for £2.50

+ The Mighty Oak Club; Grilled Chicken, Streaky Bacon, Mature Cheddar, Boiled Egg, Tomato, Lettuce & Mayo 13.00
+ The Veggie Oak Club (v); Grilled Halloumi, Roasted Veggies, Boiled Egg, Tomato, Lettuce & Smoked Houmous 12.00

+ Mature Cheddar & Caramelised Onion Chutney (v) 7.50  + Grilled Chicken & Brie; Leaves & Cranberry Sauce 9.00
+ Beer Battered Fish Fingers; Leaves & Tartare Sauce 9.00 + Tuna Melt; Sweetcorn, Melted Cheddar & Mayo 8.50
+ Pork & Leek Sausage; Sautéed Mushrooms & Onions, Dijon Mustard Mayo 10.50

+ Juicy Steak; Sautéed Onions, Leaves & Chilli, Onion & Pepper Relish 12.50

JACKET POTATOES ~ with a pot of Winter-slaw (gfa)

+ Baked Beans & Mature Cheddar (v) 8.50 + Pepperoni & Mozzarella; Mushrooms & Tomato Sauce 9.50
+ Grilled Chicken & Brie; Spring Onions & Cranberry Sauce 9.50 + Tuna & Mature Cheddar; Sweetcorn & Mayo 9.00
THE OAK TABLE

2 courses £15 / 3 courses £20 Available all day Monday to Thursday ONLY

Please tell your server that you're ordering from The Oak Table menu.
All courses must be ordered at the same time. Oak Table dishes cannot be exchanged for dishes from the main
menu, as portion sizes and inclusions may differ.

OAK TABLE STARTERS
+ Chef’s Soup of the Day, Toasted Farmhouse (vga/gfa) + Cauliflower & Chickpea Arancini Balls (vg/gf)

+ Pork & Chorizo Sausage Rolls; Chilli, Pepper Relish Chilli & Ginger Chicken Lollypops (df/gf) sesame seeds

OAK TABLE MAINS
+ Daily Special Dish (ask your server for today’s special)

+ Hand-stretched Pizza (v); Tomato Sauce, Mozzarella, Cheddar, Mushrooms, Peppers & Olives
Add to your Pizza: Grilled Chicken or Pepperoni 2.00 extra

+ Crispy Chicken Gnocchi; Pesto Cream, Rocket & Parmesan
+ Duo Pork & Leek Sausages (gf) or Meat-free Sausages (vga/gf) Creamy Mash, Sautéed Onions & Meat or Veggie Gravy
+ Breaded Scampi Bites; Rustic Chips & Mushy or Garden Peas

+ Herb & Garlic Marinated Bavette Steak 225g; Peppercorn Butter, Rustic Chips & Winter-slaw 7.50 extra
Served Medium Rare (no ingredient swaps please)

OAK TABLE PUDDINGS
+ Raspberry Frangipane Tart (vg/gf) Warm Brownie & Vanilla Ice Cream (gf)

+ Orange Spiced Brioche Pudding & Custard + Duo of South Street Ice Cream or Sorbet (vga/gfa)

Light Lunch Dishes & Midweek Meal Deals are not available on Bank Holidays, Rugby Days, Special Event Days
or with any Discount Offer, unless otherwise specified.

DIETARY REQUIREMENTS & ALLERGENS

Dishes may need to be adapted to meet dietary or allergen requirements, so please inform your server of your
requirements before you place your order. Fish Dishes may contain bones.
V: Vegetarian VG/A: Vegan/Adaptable DF/A: Dairy Free/Adaptable GF/A: Gluten Free/Adaptable

Please note that a discretionary 12.5% service charge may be added to your bill.
This is split with our bar, floor & kitchen teams with grateful thanks.
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THE PERFECT FINISH

+ Oreo Cookie Cheesecake; Chocolate Sauce & Chantilly Cream 8.50

+ Vegan & GF Raspberry Frangipane Tart; Plant-based Vanilla Custard 8.00
+ Orange Spiced Brioche Pudding; Custard / Vanilla Ice Cream / Cream 8.50
+ Apple & Mixed Berry Crumble; Custard / Vanilla Ice Cream / Cream 8.50
+ Warm Chocolate Brownie; Chocolate Sauce & Vanilla Ice Cream 8.50

+ Sticky Toffee Pudding; Custard / Vanilla Ice Cream / Cream 8.50

+ Affogato Vanilla Ice Cream & Espresso 6.00

+ Artisan Ice Cream Sundae (Ask your server for today’s flavour combo) 7.50

+ Artisan Ice Cream or Sorbet (vga/gfa) Chocolate Hazelnut Wafer (not gf)
Single Scoop 3.00  Two Scoops 525 Three Scoops 7.00

+ Trio of Cheeses, Chutney & Crackers (gfa)  7.50 for one / 13.00 to share
LAZY SUNDAY ROAST

Available on Sundays ONLY (while stocks last)

Hand-cut Roast Beef & Yorkshire Pudding (gfa) 22.50

Slow Roasted Lamb Shank 23.50 (gfa)

Half Roast Garlic & Herb Chicken (gfa) 19.50

Hand-cut Roast Pork Loin & Crackling (gfa) 19.50

Trio of Roast Meats & Yorkshire Pudding (gfa); Roast Beef, 1/4 Roast Chicken & Roast Pork 25.00
Sweet Potato & Chickpea Loaf (vga/gf) 16.50 (Please advise your server if you require this as a Vegan Meal)

All roasts are served with roast potatoes, parsnips, honey-roasted carrots, braised red cabbage, steamed greens
and a choice of meat or veggie gravy. (Vegetables can be adapted to be Vegan)

Roasted Vegetables & Yorkshire Pudding (v) Roasted Potatoes & Parsnips, Yorkshire Pudding, Honey Carrots, Steamed
Greens Braised Red Cabbage & Veggie Gravy 14.00

SUNDAY ROAST EXTRAS
Cauliflower & Stilton Bake to share 5.00 Extra Roast Potatoes 3.50
Yorkshire Pudding 1.00 Extra Gravy Jug 1.00

DIETARY REQUIREMENTS & ALLERGENS

Dishes may need to be adapted to meet dietary or allergen requirements, so please inform your server of your
requirements before you place your order. Fish Dishes may contain bones.
V: Vegetarian VG/A: Vegan/Adaptable DF/A: Dairy Free/Adaptable GF/A: Gluten Free/Adaptable

Please note that a discretionary 12.5% service charge may be added to your bill.
This is split with our bar, floor & kitchen teams with grateful thanks.

Royal Oak Pub & Dining House ~ 128 Worton Road, Isleworth, TW7 6EP
T: 0208 5602906 E: info@theroyaloakisleworth.com W: royaloakisleworth.co.uk FB:theroyaloakisleworth
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