
Bring Your Own Wine Menu 
Wine only - 3 courses £30.00 per head 

 

Basket of Warm Bread  £2.95 Marinated Olives    £2.50    6 Oysters (natural or Kilpatrick)    £9.95 
STARTERS 

   

 Celeriac and hazelnut soup (v) 
served with crusty bread 

 
 Chicken liver pate 

Apple, pear and ginger chutney with toast 

 

Herb crust polenta (v) 

with tomato and chilli jam 
 

Prawn and crayfish cocktail 
Marie rose sauce and seeded bread 

 

Pan fried partridge  
With pear and walnut salad (locally shot) 

  

MAINS 
 

Oven roast duck breast 
Potato and thyme rosti, bacon and chestnut braised cabbage  

 

Pan fried sea bass fillets 
salt cod galette, sautéed spinach, tomato and dill sauce  

 

Slow roast Burnham pork belly 
Bubble and squeak, honey roast carrots, apple compote and crackling  

 

Surf and turf (£5 supplement) 
Chargrilled sirloin steak served with home cut chips, slow roast tomato, 

 Portobello mushroom topped with tempura prawns and garlic butter 

 
Mushroom, stilton and chestnut wellington (v) 

In puff pastry parcel, with tomato sauce and home cut chips 

 

SIDES £2.95 (v)  

 

Skinny Chips Home cut Chips       Onion rings   Garlic Bread    Side salad braised red cabbage  
 

DESSERTS 
 

Duo of cheese (£2 supplement) (v) 
Choose two of our four cheeses to be served with apple, grapes, crackers and house chutney 

 
Homemade honeycomb and ice cream (v) 

warm dark chocolate sauce 

 

Warm chocolate and hazelnut brownie 
Salted Carmel ice cream (v) 

 
Apple and mulled pear crumble (v) 

with warm custard 

 

Sticky toffee pudding (v) 
Warm toffee sauce and vanilla ice cream 

  
The Oyster Smack Inn prides itself on fresh food prepared to order, we apologise if there is a short wait during busy times. Please let the waiting staff know 

whether there are any dietary requirements or allergies that we should be aware of when making your order, every effort will be made to offer alternate 

options  

(v) – Suitable for vegetarians 


