
Oakhill grazing trio and sandwiches	 	 


	 	 	 	 	 	          3 small plates        15


Charcuterie board for one: Selection of cured meats, mixed olives, 
sun blushed tomatoes, Lieveto artisan bread, Fussel’s pomegranate 
molasses and smoked dipping oil                 


Crispy goats cheese: red onion chutney, baby leaves           


Crispy lamb salad: tzatziki, pommegrant mallasses          


Salt and pepper squid: apple and fennel salad, chilli        


Loaded flatbread: Sun blushed tomatoes, mushroom, black olives, 

fresh chilli, basil pesto, rocket 


Loaded fries: bacon, salsa, chilli, spring onion, cheese            


parmesan fries: Fussels truffle oil


Selection of local cheeses: crackers, chutney, apple, celery


Cheese and garlic bread: garlic and parsley butter, mozzarella 


Grilled vegetables and hummus: Lieveto artisan bread, Fussels 

smoked pomegranate molasses dipping oil 


House salad: dressed leaves, tomato, olives, spring onion


Sandwiches and fries  (Lieveto white or granary bloomer)         10


Chargrilled chicken breast: pesto, buffalo mozzarella, tomato and 

rocket 


Cheese ploughman’s: Barber’s mature cheese, tomato and red onion 

chutney, lettuce and tomato 



