
sourdough and butter or e.v.o.o. 3.50

lemon and chilli halkidiki olives 3.75

beetroot hummus, feta, nut dukkah, pomegranate and toasted flatbread 5.00

smoked mackerel pâté, grapefruit, chicory, horseradish and toasted flatbread  5.50

buffalo mozzarella, heritage tomato es and basil 7.50

cured trout niçoise, anchovy emulsion and shaved egg yolk 8.50

seared scallops, black pudding, cauliflower, capers, raisins and hazelnuts 14.50

cod cheeks, chorizo, tomato and morcilla on toasted sourdough 7.50

crab and crayfish cocktail, bloody mary, pickled celery and fried capers 9.50

venison carpaccio, miso crème fraîche, pickled ginger and cashews 9.00

ham, garlic and parsley terrine, mustard, pickles and toasted sourdough 7.50

strawberry and lemon verbana shortcake 6.00

chocolate and coconut crémeux with coconut ice cream 6.00

almond, white chocolate, peach and prosecco 6.50

vegetarian, vegan and children’s menus are also available

allergies and intolerances? please ask for our allergen information sheet.

please scan the qr code in order to view our drinks menu

facebook: OxAndFinch / instagram: OxAndFinch / twitter: OxAndFinch

raspberry and olive oil millefeuille 6.00

affogato and biscotti (make it boozy?) from 4.50

fourme d’ambert, fig, honeycomb and granola 7.00

poached hake, chickpea butter curry, herb yoghurt and pickled chilli 9.50

roast skate wing, samphire and tarragon butter 9.75

buckwheat gnocchi, potato, blue cheese, celery and walnut 7.00

grilled mackerel, baked orange, braised fennel and dill 8.00

lamb shoulder, ptitim, rose harissa, tahini yoghurt and preserved lemon 11.50

duck leg, crispy rice cake, hoisin, cucumber and spring onion 9.00

slow-cooked pork belly, romesco, tenderstem broccoli and smoked almonds 8.00

hanger steak, grilled gem lettuce and chimichurri 13.50

chipotle-roasted squash, jalapeños, gremolata and candied pumpkin seeds 5.00

orzo, courgette, pea and mint 4.50

chips with roast garlic aïoli 3.95








