
WHILE YOU’RE WAITING
Local rustic bread, olive oil & balsamic vinegar £3.95 V
Bowl of marinated olives      £3.50 V
Homemade Italian garlic pizza bread      £4.95

/ With cheese           £5.50 V

STARTERS
OCH soup of the day & rustic bread  £4.95
Home cured salmon & beetroot coleslaw  £6.50
Twice baked three cheese soufflé               £5.95 V
Smoked haddock fishcake & homemade tartar sauce £6.50  
Goats cheese samosa & mango & chilli salsa               £6.50 V
Pressed ham hock terrine & tomato chutney   £5.95 

OCH GRAZING BOARDS
All served with local rustic bread, olive oil & balsamic vinegar
Meat – grilled chicken, pressed ham hock terrine, 
roast beef & horseradish crème fraiche £11.95
Fish – smoked haddock fishcake, home cured salmon, 
pot of Atlantic prawns & homemade tartar sauce £11.95
Veggie- twice baked three cheese souffle, grilled field 
mushrooms, grilled asparagus & tomato chutney     £10.95 V
Ploughman's -home cooked ham, pork pie, 
cheddar cheese, branston pickle & pickled onions £10.95

STONE FIRED HOMEMADE PIZZA
Margherita - plum tomato & buffalo mozzarella       £8.95 V
Gamberetti  – cajun prawns & red onion    £9.95
Piccante – pepperoni & red chilli £8.95
Parma – asparagus, Parma ham, parmesan & egg £9.95
Greek – feta, black olives, red onions & tomatoes    £9.50 V
Carne– sausage, bacon, ground beef & pepperoni £9.95
Four season– ham, mushroom, artichoke 
& red onion £9.50

OLD COMFORTS
Beer battered fish
Hand cut chips & garden peas  £9.50
Pan seared lambs liver & bacon
Mashed potatoes & sweet onion gravy £9.50
Bangers & mash 
Seasonal vegetables £9.50
OCH’s ‘proper’ steak & ale pie 
Mashed potatoes & vegetables £10.95
Home cooked ham, egg & chips £9.25
OCH’s famous steak & coriander burger
Hand cut chips £10.95

Extra toppings £1.00 each:
Blue cheese & peppercorn mayo, chilli & cheese mayo, cheese, 
crispy bacon or grilled field mushroom

BIG DISHES
Grilled whole Cornish plaice, lemon & caper butter
new potatoes, cherry tomato & rocket salad £14.95
Chestnut & wild mushroom cottage pie
topped with a parsnip mash & savoy cabbage        £11.95 V
Grilled Barnsley chop, rosemary roast potatoes,
green beans, mint & redcurrant jus              £15.95  
Grilled garlic chicken breast 
wild mushroom, spinach & shallot linguini                   £14.95
Game pie with a herb shortcrust pastry             
Creamed potatoes & braised red cabbage £15.95

GREAT STEAKS
Our steaks are sourced from specially selected farms, 
supplying the finest English quality assured grass fed beef.
8oz Ribeye steak £18.95
8 oz Sirloin steak £18.95
9oz Rump steak £16.95
Served with plum tomato, mushroom & hand cut chips

Green peppercorn, wild mushroom & Madeira
or port & blue cheese £2.50

SIDES
Hand cut chips & garlic mayo £3.00
Seasonal vegetables £3.00
Mixed salad £3.00

HOMEMADE PUDS
Warm pear tart tatin & toffee ice cream £5.50
Caramelised apple parfait & chocolate honeycomb £5.95
Chocolate brownie & vanilla ice cream £5.95
Sticky toffee pudding & fresh custard £5.50
White chocolate panacotta & coconut tuille £5.50
English cheeses, biscuits & grape chutney £7.95

V suitable for vegetarians 
We locate, wherever possible, local suppliers & use only the freshest, finest ingredients. As all our dishes are made fresh to order,  

please allow a minimum of 25 minutes if not ordering a starter.
An optional service charge of 10% will be added for parties of 6 or more.


