
 
 

Dinner Menu  
 

Appetizers 

Baby Romaine & Asparagus Salad   16 
With Pickled Kohlrabi & Preserved Lemon-Fine Herb Dressing 

 
Gold Potato & House Smoked Bacon Pavé   16 

With Celeriac-Truffle Remoulade & Cornichons 
 

Artichoke & Fromage Blanc Tartlet   17(v) 
With Fennel, Watercress & Green Olive Aioli 

 
Stout Cure Ontario Shoulder Of Lamb   18 

With Rocket Pistou & Stilton 
 

 

Mains 

Parmesan Crusted Brick Chicken & Grilled Asparagus   29 
With Fried Artichokes, Tarragon, Celeriac Purée & Madeira Jus 

 
Roast Black Cod & Samphire   37 

With Saffron-Bisque Carnaroli Risotto  
 

Dry Age Muscovy Duck   35 
With Smoked Bacon Roast Dumplings & Watercress Velouté  

 
Veal Sweetbreads & Spätzli   33 

With Confit Carrot Cream, Pickled Sunchokes & Fried Sage  
 

Mushroom & Potato Pithivier   29(v) 
With Aged Provolone & Young Leaves    

 

 

 

Desserts   14ea. 
Sticky Toffee Pudding With Vanilla Ice Cream 

 
Lemon-Ginger Steamed Pudding With Crème Anglaise 

 
A Very English Sherry Trifle With Sprinkles 

 
Chocolate & Hazelnut Tart With Carmel-Crème Fraîche 

 
House Made Dairy Ice Creams 

 
 
 

Open Seven Days a Week  
For Lunch, Dinner & Brunch on the Weekends 

 



 
 

The Bar  
&  

Lunch Menu 

 

Dry Roasted Spiced Nuts   9(v)   Crisps   8(v) 

Chips & House Ketchup   11(v)   Hash Potatoes & Pickle Dip   9(v)    

Calamari-Chorizo On Toast   16   Deviled Lamb Kidneys On Toast   18 

Aged Cheddar & Smoked Tomatoes Toast   16(v) 

Ploughman’s Platter   29 

Tourtière Spiced Scotch Egg   12   Beef & Tewkesbury Mustard Tartare   23 

Cider Mussels & Chips   28   Crab & Salmon Croquette With Hazelnut-Romesco   26 

Fresh Shucked Oysters   MP 

 

Mains 

Fish & Chips With House Ketchup & Tartar Sauce   29 
 

Smoked Chicken, Leek & Tarragon Hand Raised Pie With Young Leaves   27 
 

Beef Cheek Bordelaise & Potato Hash With Celeriac Purée   28 
 

Fregola & Artichoke Salad With Asparagus, Kohlrabi, Goat Cheese & Preserved Lemon Dressing   26(v) 
 

House Smoked Salmon & Potato Cake With Watercress & Tewkesbury Cream   26 
 

Harissa-Spiced Kale, Date & Almond Salad   16(v) 
Add Pan Roasted Salmon Or Chicken   14 

 

The Oxley’s BLT With Maple Braised Pork Belly, Romaine, Smoked Tomatoes   27 
 

The Grill 
 

Hand Chopped Burger   29  
With Chips & House Ketchup    

15oz New York Striploin   85   15oz Dry Aged Rib Eye   98 

6oz Flatiron   42   6oz Beef Tenderloin   58   Ontario Lamb Cutlets   14ea.  
 

Served With The Oxley Grill Dressing 
And A Choice Of Chips Or Pommes Purée & Side Of The Day. 

 

 
 


