
Cicchetti 
Sourdough bruschetta £1.50 Padron peppers with smoked paprika £4.75

Wood fired garlic bread £4.75 Herb marinated olives £3.00

Bruschetta, tomato & fresh basil £4.00 Sautéed chorizo, fennel seeds & lemon £5.25

Anchovy crostini £4.50

Charcuterie & Antipasti 
Spanish plate: Serrano, chorizo, lomo curado, soft egg, manchego & quince £9.75
Italian plate: Parma ham, bresaola, mortadella, salami felino, parmesan & olives £9.75

Vegetable antipasti: Grilled marinated aubergine, courgette, peppers, oyster mushrooms £9.75

& globe artichoke with buratta & sourdough

Starters Mains
Chilled gazpacho, chorizo crostini £6.00 Tagliatelle with veal ragu, fresh tomato, garlic £13.50

Fresh globe artichokes, basil, lemon juice & olive oil £7.50 rosemary & wine

Burrata di Puglia, prosciutto di Parma, bruschetta £8.25 English asparagus risotto, fresh marjoram £13.00

fresh basil & olive oil Fettucine, fresh Dorset lobster, tomato, parsley £19.00

Courgette flowers filled with baby carrots, Arborio £8.00 garlic & chilli

rice, parsley & chives Chargrilled tuna, white asparagus, watercress & £16.00

Fresh Dorset crab, lemon mayonnaise, red basil, fennel £10.00 radish salad

tops, amarthus & sourdough Pan-fried monkfish, fennel, spinach & lemon risotto £15.50

Chargrilled octopus, wild rocket, San Marzano £9.25 Chargrilled rosé veal cutlet, lemon roast potatoes £19.00

tomatoes, moscatel vinegar & olive oil garlic, oregano, spinach & tomato

Paprika deep fried squid, wild rocket, chorizo, aioli £8.50 Noisette of Welsh lamb, Sicilian caponata & rosemary £17.00

& cherry tomatoes Beef tagliata, wild rocket & parmesan £19.00

Dorset lobster ravioli, shellfish reduction £10.00 Chargrilled corn-fed chicken breast, french beans £15.50

beetroot, fresh mint, tarragon & pomegranate seeds
Wood Fired Pizzas - Rossa
Margherita: tomato, mozzarella & fresh basil £9.00

Seafood: tomato, mozzarella, tiger prawns, chilli & wild rocket £12.50

Basilico: tomato, San Marzano tomatoes, buffalo mozzarella & fresh basil £12.75

Prosciutto: tomato, mozzarella, parma ham, rocket & parmesan £13.00

Diavola: tomato, mozzarella & spiced salami  £12.00

Stagioni: tomato, mozzarella, roast ham, black olives, mushrooms & artichoke £12.25

Gustosa: tomato, mozzarella, gorgonzola, spiced salami & red pepper £12.50

Zucchini: tomato, mozzarella, chargrilled zucchini, salted ricotta, rocket & truffle oil £12.00

Iberico: tomato, buffalo mozzarella, chorizo, bell peppers & flat leaf parsley £12.75

Wood Fired Pizzas – Bianca
Porchetta: mozzarella, porchetta, cherry tomatoes & spinach £12.25

Sides Desserts 
New potatoes £3.25 Apple & mixed berry crumble with double cream £6.00

Seasonal greens £3.25 Chocolate brownie with double cream £6.00

Rocket & parmesan salad £4.25 Cherry & almond tart with clotted cream £6.00

Secretts mixed leaf salad £3.75 Tiramisu £6.00

San Marzano tomatoes with olive oil £4.25 Fresh English strawberries with balsamic & basil £6.00

A selection of ice cream & sorbets £4.50
La Fromagerie Cheeses 

£7.50

£7.50

£7.50

£11.00

An optional 12.5% service charge will be added to your bill. All service goes directly to the staff

The Oak, 137 Westbourne Park Road, London W2 5QL. Tel 020 7221 3355

Camembert au Calvados: Normandy. A traditional farm cheese dipped in calvados & cider. With apple

Fourme D'Ambert: Auvergne. Known as "connoisseur's blue cheese". Rich & mellow with a nutty subtle flavour. With quince

Pecorino Vinaccia: Perugia. A handmade semi hard ewe's cheese macerated in winepressings & aged. With truffle honey

Selection of all three cheeses
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