
The Royal Oak
C O G E N H O E

M A I N   M E N U

Starters & Sharers
Creamy Garlic Mushrooms - V

Saut�ed mushrooms in a rich white wine and garlic cream sauce,

served over toasted ciabatta and finished with fresh rocket.

Sweet Chilli Halloumi - V

Golden pan-fried halloumi, served with a sweet chilli dipping sauce.

Olives, Artisan Bread & Oils - V

A tempting selection of marinated olives with warm artisan bread

and seasoned dipping oils.

Smoked Mackerel P�t�

A smooth, delicately smoked mackerel p�t�, served with crisp

toasted bread.

Kitchen Broth (Ask for Today's Choice) �6.95

A comforting homemade broth, served with warm bread.

Baked French Camembert for Two �14.00

A whole French Camembert, oven-baked until wonderfully soft and

melting, served with warm artisan bread for dipping.

Main Courses
Mediterranean Chicken Medallions �16.95

Tender chicken medallions in a creamy feta and sun-dried tomato

sauce, served with pasta and warm garlic ciabatta.

Slow-Cooked Lamb Shank �21.95

Slow-Roasted Pork Belly

Succulent slow-roasted pork belly with wholegrain mustard mash,

seasonal vegetables and a beautifully balanced cider and sage

sauce.

Smoked Haddock

Smoked haddock served on spring onion mash with a creamy

cheese and chive sauce, tenderstem broccoli and a poached egg.

Aberdeen Angus Cheeseburger

A succulent Aberdeen Angus beef burger topped with melted

cheese, served with chunky chips, house-made coleslaw and a

dressed side salad.

Wholetail Scampi

Crisp golden wholetail scampi served with chunky chips, garden

peas and tartare sauce.

Vegetable Chilli - V / VG / GF

Suitable for vegetarians, vegans and gluten-free diets. A hearty,

gently spiced vegetable chilli served with fluffy rice and warm

garlic bread.

Desserts
Vanilla Cheesecake �7.00

Creamy vanilla cheesecake, served with your choice of orange or

rich toffee sauce.

Sticky Toffee Pudding �7.00

Warm sticky toffee pudding with a rich toffee sauce, served with

your choice of Madagascan vanilla ice cream, custard or cream.

Indulgent Chocolate Cake �7.00

A warm, wonderfully gooey chocolate cake, served with your choice

of Madagascan vanilla ice cream, custard or cream.

Madagascan Vanilla Ice Cream �5.95

Smooth and creamy Madagascan vanilla ice cream.

Refreshing Sorbet �5.00

A light and refreshing sorbet - the perfect finish to your meal.

Cheeseboard �7.00 / �14.00

A selection of cheeses served with biscuits and traditional

accompaniments. For one �7.00; for two �14.00.

V - Vegetarian   |   VG - Vegan   |   GF - Gluten-free

Reservations  01604 890 922   |   The Royal Oak, Whiston Road, Cogenhoe, NN7 1NJ

All dishes are subject to availability. Please inform the kitchen of any dietary requirements or allergies.
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All our products are locally sourced and prepared with love
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Tender lamb shank with shallots, garlic and rosemary in rich red
wine gravy, served with creamy mash and seasonal vegetables.

Charcuterie Board for Two £22.95
Cured meats, chorizo, goat's cheese, cheddar and Stilton,
with cornichons, sun-dried tomatoes, olives, artisan
bread and chutney.

Children's Menu

Up to 11 years | Two courses �6.95

Choose one main:

Two sausages, mashed potato & peas

Chicken bites, chips & beans

Spaghetti & meatballs

Dessert

Chocolate or vanilla ice cream

Sharing Board for Two �20.00

Breaded garlic mushrooms, halloumi fries, mac and cheese

bites, onion rings, hot chicken wings, chicken bites and

skinny fries. Served with garlic and chilli dips.

Spicy Bean Burger - V �15.00

A spicy bean burger served with chunky chips, coleslaw

and a salad garnish.

Butcher's Ham & Eggs £16.00
Served with chunky chips and a salad garnish.



