THE GREENE OAK

At the Greene Oak we make every dish fresh to order
Please be patient if there is a small delay at busy times or something is unavailable

STARTERS
Roasted Carrot & Jerusalem Artichoke Soup (gf) (v) £5.50
Deep Fried Brie de Meaux, Fruit Chutney (v) £6.90
Black Pudding & Pancetta Scotch Egg, Piccalilli £7.90
Smoked Duck Breast, Red Onion Marmalade, Cress & Radish Salad (g/) £7.50
Chicken Liver Parfait, Apple & Shallot Chutney, Toast £7.90
House Cured Salmon, Shaved Fennel & Sauce Gribiche (gf) £7.50

SHARERS
Breaded Scallops, Crushed Peas, Pea Shoot Salad
(startert/main w French Fries) £ 9/16

Grilled Crottin Goats Cheese, French Bean & Pinenut Salad
(9f)(v) (main w French Fries) £7 /13

Mixed 5 Meat Charcuterie, Dressed Leaves, Aioli, Griddled Bread (st/mn) £ 8/15

Assiette of Starters Mini Prawn Cocktail, Salmon Gravadlax, Breaded Scallops
& King Prawns (st/mn) £9/18

MAINS
Ricotta Gnudi, Wild Mushrooms, Creamed Spinach, Rocket & Parmesan Salad £13.50

Pan Fried Brixham Hake Fillet, Creamed Mustard Leeks, Pea Shoot Salad (g/) £16.00
Grilled Fillets of Plaice, Caper & Herb Butter, New Potatoes & Crab Salad (g/) £17.00
Braised Pork Belly, Thyme Roasted Baby Carrots, Parmentiere Potatoes (gf) £16.50

Confit Duck Leg, Honey Glazed Parsnips, Wilted Spinach & Mash (g/) £16.50
Corn Fed Chicken Breast, Leek & Bacon Croquette, Cavalo Nero £13.90

Chargrilled 100z 28 Day Aged Sirloin Steak, Fat Chips, Roast Field Mushroom,
Dressed Leaves, Peppercorn Sauce (gf) £24.00

Set Lunch We take feedback very Sunday Lunch
Monday to Saturday seriously. Please fill in a £21 for 2Courses
2 courses for £15 Comment Card and win a free £25 for 3 Courses
3 courses for £19 Iunch / dinner (Black Board Specials Inc.)
Please see blackboards

(v) denotes vegetarian (gf) denotes gluten free. Please be aware that some of our fish is served medium
rare & some dishes may contain nuts - please ask.
We make no charge for service except on tables of 7 or more where a discretionary 12.5% will be added.
Thank you




