
A La CarteMenu

MA I N S

CLASSIC CHICKEN CAESAR SALAD £18.00
baby gem, anchovy, sourdough crouton, caesar dressing

(gfo) 

BOURBON GLAZED PORK BELLY £24.50
triple cooked chips, creamed savoy and bacon, Granny Smith,

cider and mustard sauce (gfo) 

BRAISED YORKSHIRE BEEF CHEEK £26.50
truffle mash, kale & bourguignon sauce

OWSTON CHEESE BURGER £17.50
dry aged beef, burger relish, brioche bun, 

baby gem, skinny fries 

BEER BATTERED HADDOCK FILLET £18.00
triple cooked chips, crushed peas, charred lemon, tartare sauce

PAN FRIED SEABASS FILLET £24.50 
seafood risotto, samphire, curry foam

SEAFOOD, CHORIZO & ROASTED 
RED PEPPER LINGUINI £24.00 

pickled fennel, herb pesto

LEEK & BLUE CHEESE TARTLET £22.50
charred leek, chive veloute (V)

RAZ EL HANOUT SPICED CAULIFLOWER 
AND LEEK SPRING ROLL £22.50

quinoa salad, spinach, coriander emulsion 

FREE RANGE CHICKEN SUPREME £24.50
truffle mash, creamed leek, glazed shallot, red wine jus 

S T A R T E R S

SALMON & KING PRAWN COCKTAIL £10.50
compressed cucumber, lemon crème fraiche

SOUP OF THE DAY £7.50
bread roll & butter (ve, gfo)

DUCK LIVER PARFAIT £9.50
aged balsamic and beetroot marmalade, toasted brioche

OWSTON HALL FISH CAKE £9.00
pickle shallot, lemon and chive velouté 

ROASTED BUTTERNUT SQUASH 
CORIANDER & MAPLE RISOTTO £9.00 

hazelnut, roast garlic and lemon oil (ve, gfo)

HAM HOCK TERRINE £9.50
red onion jam and toasted sourdough

S I D E S

BEEF FAT CHIPS £4

TRUFFLE AND PARMESAN FRIES £4

SMOKED CHEDDAR MASH £3.50

PANACHE OF SEASONAL VEGETABLES £5

OWSTON HOUSE SALAD £4.50

TENDER STEM BROCCOLI, ALMOND, BLUE

CHEESE £5

GR I L L

RIBEYE - 8-ounce dry aged £27
FILLET - 8-ounce dry aged £32 

SAUCES £3.50
~ creamy peppercorn ~

~ roasted garlic and shallot ~
~ truffle and cep butter ~

K e y :  G F  -  G l u t e n  f r e e ,  G F O  -  G l u t e n  f r e e  o p t i o n ,  V  -  v e g e t a r i a n ,  V E  -  V e g a n ,  V E O  -  V e g a n  o p t i o n
A l l  d i s h e s  a r e  f r e s h l y  p r e p a r e d  o n  s i t e .  F o r  d e t a i l s  o f  s p e c i f i c  a l l e r g e n s  p l e a s e  s p e a k  t o  a  m e m b e r  o f  s t a f f .  W e  w i l l  m a k e

r e a s o n a b l e  c h a n g e s  t o  d i s h e s  t o  a c c o m m o d a t e  a l l e r g e n  r e q u i r e m e n t s .  P l e a s e  b e  a w a r e  t h a t  w e  c a n  n o t  g u a r a n t e e  a g a i n s t  c r o s s
c o n t a m i n a t i o n  o f  a l l e r g e n s  d u r i n g  t h e  p r e p a r a t i o n  o f  y o u r  m e a l s .


