
Starters
 

Homemade parsnip and sweet potato soup
served with warm crusty bread

 
Moules mariniere served with crusty bread

 
Brie & mango parcels on a bed of rocket

drizzled with a sweet chilli dressing
 
 

Mains
 

 Pan - fried fillet of seabass
with garlic lemon butter sauce

 
Chicken fillet stuffed with garlic mushrooms and topped with

a creamy garlic, leek and stilton sauce
 

Rib eye steak topped with
a garlic wholegrain mustard butter sauce

 
All mains served with a choice of Baby potatoes, 

Creamy mash or chips & a selection
of fresh seasonal vegetables

 
 

Sweets
 

Passionfruit teardrop
 

Trio of chocolate mousse
 

Lemon and lime zing
 

£22.50

The OakeleY Arms Hotel


