
 

 

Celebrating                                    25 Years 
 

25 Year Anniversary Menu 2025 

Sharing Platters  
& A glass of Fizz, or a Great glass Of 

Selected Wine.  

This Month Selection - Italy!   

Midweek Lunchtimes & Early Doors Special!  

 

Enjoy a Complimentary Glass Of   
Prosecco With Our  sharing Platters   

Or 125ml great Italian - Glass of Gavi De Gavi, Or Montepulciano Red  
Or non-alcoholic Ox Cocktail 

 

 

Monday to Friday 
Lunchtimes - Midday to 215pm 

Early Doors - Before 6.45pm (Orders in Kitchen Before 645Pm)  
 

 

Ox sharing Platters 

 

Ox Seafood Platter  
Baked Queen Scallops, Haddock Goujons, Mini Prawn Cocktail, Smoked Salmon,  

Buttered Brown Bread, Triple Cooked Chips - £44 for 2 people  
 

Ox Surf & Turf Platter - £79 For 2 people 

40 Day Aged Ribeye Steak - Baked Queen Scallops, Haddock Goujons,  

Mini Prawn Cocktail, Smoked Salmon, Buttered Brown Bread, Triple Cooked Chips 

 

Chateaubriand Sharing Platter - £90 For 2 people 

Fillet Of Beef Chateaubriand 

Prime Fillet, Roasted & Sliced - Mushroom, Tomato, Caesar Salad,  

Triple Cooked Chips, Onion Rings. 

Choice of Steak Sauce (included) Peppercorn, Béarnaise, Or Yorkshire Blue 

 



 

Celebrating                                    25 Years 
 

 
 

Midweek Monday to Friday 

25 Year Anniversary Menu 2025 
L u n c h t I m e s       Midday to 215pm       

E v e n I n g   E a r l y  d o o r s   530 to 645pm  (Last Orders in kitchen by 645pm) 

2 courses £23    (One Course £19)      3 Courses £28 
 

3 Oysters Shallot Vinaigrette “Mignonette”  
Soup Of the Day Ciabatta V  

Smoked Salmon Crumpet Lemon Crème Fraiche, Beetroot Dressing 

Goats cheese Fritters Harissa Hummus, Smashed Avocado, Pumpkin Seeds V 

Beer Battered Doreen’s Black Pudding Apple Chutney & Mustard Mayo 

Pressed Ham Hock & Parsley Terrine Puckets Of Easingwold Piccalilli 
 

**  

“Ham, Egg & Pineapple” Thorntons Of Easingwold Cured Bacon Chop, Wilsons of Crayke Pork, 

Fried Egg, Homemade Pineapple Pickle, Proper Chips  

Fish & Chips Beer Battered Haddock, Mushy Peas, Tartare Sauce 

Aromatic Smokey Spiced Black Eyed Bean & Squash Ragout Aubergine & Tomato,  

New Potatoes, Spiced Tomato Hummus VG Option available 

 Ox Cheeseburger Beef & Bone Marrow Burger, Cheese Fondue, Skinny Fries 

** 

Ice Cream Sundae Of The Day 

Affogato Espresso, Vanilla Ice Cream, Biscotti 

Chocolate Brownie Chocolate Sauce, Vanilla Ice Cream 

“Piece Of Cheese” Plate Fruitcake & Chutney 

** 

No Substitutions to this menu please. 

 The a la carte menu & Blackboard Specials are also available. 

 

THIS MENU IS NOT AVAILABLE FOR PARTIES OVER 8 

 

If you require information about any ingredients or allergens in our dishes,  

please ask a member of our team.  

All our food is prepared to order & we strive to satisfy all dietary requirements. 

A discretionary 10% service charge is added to all tables.      

All gratuities are distributed with our team. 

E x t r a s 
 All Main Courses  

are already garnished 

Triple Cooked Chips,  

Skinny Fries,  

New Potatoes,  

Onion Rings  - All £5  

Breadbasket £4   

Hummus & Yorkshire 

Butter To Share 

 

Sirloin Steak, Frites, Béarnaise (Supplement £7) 

Taste Tradition Prime Sirloin (8oz) Skinny Fries & Tarragon Béarnaise Sauce  

 

Confit Duck Leg “A L’Orange” (Supplement £5) 

Lyonnaise Potatoes, Green Beans, Orange Jus 


