
THE OAK ROOM’S
 ‘DANGEROUSLY DELICIOUS’ LIST

Crêpes Suzette – orange, Grand Marnier, caramelised beurre Suzette

Raspberry Pavlova – vanilla Chantilly cream, British raspberries

Belgian Dark Chocolate Profiteroles – cream, dark chocolate sauce 

Warm Sticky Toffee Pudding – hot toffee sauce, Madagascan vanilla gelato

Lemon! – lemon mousse, pistachio lemon curd ripple gelato, lemon parfait, pistachio crumb

The George’s Sherry Trifle – toasted almonds 

Fruit Assiette – banana sorbet

Chocolate Orange Torte – Chantilly cream, orange gel

£12

‘House’ Gelatos and Sorbets
– imaginatively and freshly created using The Best Ingredients – please ask!

£4 per scoop 

CHEESE TROLLEY – from top Local Producers
Vintage Lincolnshire Poacher    

Nottinghamshire Cropwell Bishop Stilton    
Suffolk Baron Bigod Brie

Somerset Aged Driftwood Goat’s Cheese 
– membrillo, fabulous ‘House’ chutney, grapes, celery, biscuits     £8    

Please advise The Team of any food allergies
VAT is included, gratuities are at the discretion of the guest 
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