Early
Evening Deal

Aperitif

5 - 7 Monday to Saturday

Bites

6oz D-cut rump, fries, a choice of sauce or
butter & a glass of house wine 15

Lyme Bay Brut NV 8
Artisan bread & butter 3
Marinated olives 3.95

Beef dripping popcorn 3.50

Starters
Welsh rarebit, pickled shallots,

Pig’s head croquettes,

cornichons, friseé, chutney (v) 6.50

apple & split green bean salad 7

Ox prawn cocktail, avocado,
sourdough crisp 7

Hickory smoked ribs,
chopped salad 7.50

The Ox cured meat board

Salami saucisson, serrano ham, pork & pistachio terrine,
coppa, pickles, tomato chutney, chilli mustard (serves 2) 15

Main Dishes
Half rack of hickory-smoked ribs, fries, chopped salad 16
Charcoal roasted mushroom risotto, wild mushrooms, poached egg & pecorino

(v)

14

Seared fillet of cod, roast cauliflower, brown shrimp & olive butter 17.50

Burgers
The Ox double cheeseburger, fries 12.50 | The Ox fried chicken burger, fries 12.50
Pickled jalapenos +1 | Grilled field mushroom +2 | Confit onion +1 | Bacon +2 | Blue cheese +3

Steak
Our steaks are supplied by local butcher, Nigel Buxton from Winterbourne, dry aged for at least 35 days and cooked on
our charcoal fired Josper oven to seal in the flavour

6oz D Rump (170g) 12.50
10.5 oz Rib-eye (300g) 26
12oz Sirloin (350g) 31

To Share
30oz T-bone steak (850g) 72
30oz Bone in rib steak (850g) 70
served with triple cooked chips, sauce, leeks & greens

6oz Fillet (170g) 26

Wine Suggestion
Papale Oro Primitivo 70

Sauces Green peppercorn | Béarnaise | Chimichurri 3 Butters Blue cheese & chives | Garlic 2
Fried egg + 1.50

Sides

Kids Welcome
Please ask your server for a
childrens menu.
Pencils, crayons and colouring
books available to keep them
amused.

Triple cooked chips

4

Mac ‘n’ cheese 5

Fries 3.50

Leeks & greens 4

Green salad, house dressing 3.50
Charcoal roasted
4
mushrooms, persillade

Gem, caesar dressing
4.50
parmesan, breadcrumbs

10% optional service charge will be added to your final bill
Please advise your server of any allergies or dietary requirements

