SNACKS

Artisan Bread & Butter

Olives

SMALL PLATES

Hickory Smoked Sticky Ribs
House slaw

Roast Bone Marrow
Caramelised onion, parmesan, sourdough toast

Grilled Scallops In The Shell
With garlic butter

Grilled English Asparagus
Crispy devi%led egg, bitter leaves, serrano ham

Pork & Pistachio Terrine
House pickles, grilled sourdough (n)

Korean Fried Mushrooms
White kimchi (ve)

11

11

15

14

11

10

/

S T E A K S Dry aged by Buxton Butchers of Winterborne

60z D Cut Rump
60z Fillet

100z Ribeye
100z Sirloin

Sauces
Green peppercorn, béarnaise, salsa verde

Butters
Garlic, blue cheese

SHARERS

17
32
34
34

4.5

3.5

Served with triple cooked chips, leeks & greens and

sauce
300z Bone in Rib 105
300z T-bone 110

ve - vegan v -vegetarian n - contains nuts

A 12.5% discretionary service charge will be added to all bills

Mon-Thurs 12:00-14:30 & 17:00-19:00
EARLY BIRD 5iésa 01000

60z Rump (170g), Fries & Sauce or Butter 22
With a glass of house wine or soft drink.

OX CURED MEAT BOARD =22

Pork and pistachio terrine, sliced charcuterie: Cana de lomo,
iberico ham (sucl?'ect to change) rabbit rillettes, pickles, chutney
& chilli mustard, artisan bread and butter (n) (serves 2)

..........................

MAINS

Roast Lamb Rump

Wild garlic salsa verde, lamb sauce, crispy potatoes 29
Pan Roasted Cornish Plaice

Rhubarb velouté, samphire 28
Aubergine Milanese

Crispy crumbed aubergine, fregola marinara, pistu, 18
Old Winchester (v) (vegan on request)

The Ox Steak House Burger 18

60z beef burger, bacon, American cheese, lettuce, tomato,
smoked burger sauce & fries
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SET MENU FOR 2

The Ox Cured Meat Board

125

Bone In Rib or T-bone

Served with triple cooked chips,

leeks & greens, a choice of sauce / butter

Ice Cream Sharing Board
N\ 4
SIDES
Triple cooked chips 6
Fries 5
Charcoal roasted mushrooms Persillade 6
House Caesar Gem, parmesan, breadcrumbs 6.5
Macn cheese 7.5
Leeks & Greens 6.5
Somerset new potatoes 7

Pan roasted broccoli Almond, chilli 7





