Here at The Ox Row Inn, we’re passionate about food; our team of talented chefs,
using carefully sourced British ingredients will bring you the best freshly cooked dishes
every time.
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S E T M E N U £25
STARTERS
Puree of celeriac & apple soup(v), sourdough
South Coast confit pork belly, apples, ginger & hazelnuts
London Porter smoked salmon, sourdough, caper butter,
fresh horseradish, lemon

MAINS
Shortcrust Winter Game & Bacon Pie, mash, greens, gravy
Vegan chilli (vg), Basmati rice, guacamole
Frontier battered haddock & chips, crushed peas, tartare, lemon

PUDDINGS
Vintage ale sticky toffee pudding, Fuller’s salted caramel ice-cream
White chocolate panna cotta, ginger biscuit
Paul’s chocolate brownie, Fuller’s buffalo milk vanilla ice-cream

If you require information regarding the presence in any of our food or drink, please ask your
server who will be happy to provide this information.
Whilst a dish may not contain a specific allergen, due to the wide range of ingredients used in our
kitchen foods may be at risk of cross contamination by other ingredient.
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Triple-Cooked Chips
Freshly cut chips steamed, baked and fryed to perfection everytime

Fuller’s Frontier Beer-Batter
A light crips batter created from the malts and grains of Fuller’s Frontier Lager
that has been milled into the flour.

Fuller’s Ice Creams by Laverstoke Park
Made from buffalo milk, this ice cream benefits from a more nutrients,
higher calcium levels than cow’s milk and high fat content creating a
rich in flavour, creamy in texture product.
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