OXO TOWER BRASSERIE
ALLERGEN MENU

Castelvetrano green olives

(v)

4

(SULPHITES)

Selection of bread rolls from Paul Rhodes, Netherend farm butter 4

(GLUTEN, [wheat, oats], SULPHITES, MILK)
OXO will donate £1 from each portion of bread sold to our partner charity StreetSmart

STARTERS
Roasted Jerusalem artichoke velouté, lemon and truffle mascarpone (V) 8
(CELERY, SULPHITES, MILK)

Isle of Wight blue cheese tart, roasted parsnip, apple and walnut salad (V) 11
(SULPHITES, GLUTEN [wheat], MILK, EGG, NUTS [walnuts, chestnut], MUSTARD)

Socca bread, kale fattoush salad, beetroot hummus (VE) 11
(GLUTEN [wheat] SESAME)

Grilled mackerel, skordalia, radish, green olive and celery salad 12
(MILK, CELERY, SULPHITES, FISH, MUSTARD)

Ponzu marinated venison salad, wasabi ginger dressing 13

(SULPHITES, FISH, GLUTEN [wheat, barley], SOYA, CELERY, SESAME, MUSTARD)

Grilled tiger prawns, chimichurri aioli, artisan seeded crisp bread 14
(MILK, EGG, SULPHITES, CRUSTAECEANS, GLUTEN [wheat])

Dorset crab on toasted sourdough, smoked tomato and lovage aioli, fine herb salad 14
(MILK, EGG, SULPHITES, CRUSTACEANS, MUSTARD, GLUTEN [wheat])

Braised beef and oxtail, portobello mushroom, welsh rarebit, wilted rocket 13
(MILK, EGG, SULPHITES, FISH, GLUTEN [barley, wheat], CELERY, MUSTARD)

(v) suitable for vegetarians (ve) suitable for vegans. Should you have any food allergies or special dietary requirements please inform your waiter.
Please note that allergens are used on our premises. All prices are inclusive of V.A.T. A discretionary service charge of 13.5% will be added to
your bill.

OXO TOWER BRASSERIE

MAINS
Fried fava bean mushroom cakes, braised lentils, pumpkin shallot dressing (VE) 15
(SESAME, SULPHITES, GLUTEN [oats], CELERY)

Baked aubergine parmigiana, olive tapenade, burrata, endive salad (V) 16
(MILK, EGG, SULPHITES, GLUTEN [wheat])

Pan fried seabass and fennel seeds, roasted root vegetables, kohlrabi sauce 24
(MILK, FISH)

Confit duck leg, fondant potato, soused red cabbage, caraway gravy 24
(SULPHITES)

Roasted cod, spiced chorizo, chickpea and kale stew 22
(SEASAME, FISH, CELERY, SULPHITES, MILK)

Seared scallops, grilled beef tomato, saffron mash, mussels and chive cream sauce 25
(MILK, MOLLUSCS, SULPHITES, FISH)

Gloucester Old Spot pork chop, burnt apple sauce, garlic sauté, sprouts, hazelnut, wholegrain mustard dressing
(MILK, MUSTARD, SOYA [miso], SULPHITES, CELERY, NUTS [hazelnuts])

25

Josper grilled marinated lamb rump, vegetable gratin, turnip and horseradish crème fraiche, black cabbage 24.5
(MUSTARD, MILK, CELERY)

Rib eye steak, green peppercorn sauce, mushroom pâté, green leaf salad 28

(MILK, SULPHITES)

SIDES

5

DESSERTS

Charred hispy cabbage, lemon, sumac, chilli oil

Christmas pudding, vanilla custard, brandy butter 8

(SESAME)

(GLUTEN [wheat, barley], MILK, EGGS, NUTS (almond, hazelnut), SULPHITES)

Chips, rosemary salt, smoked paprika

Baileys panna cotta, fig leaf scented pears,

Rocket, fennel, shaved parmesan salad
(MILK, SULPHITES)

Garden salad (MUSTARD, GLUTEN, SULPHITES)
Tender stem broccoli, soy, garlic and ginger, chilli oil
(SOY, GLUTEN [wheat])

hazelnuts chocolate 8
(MILK, EGG, GLUTEN [wheat], NUTS [hazelnuts], SOYA)

Chocolate marmalade cheesecake, clementine’s, crème fraiche 8
(MILK, EGG, NUTS [almonds, hazelnuts], GLUTEN [wheat])

Cinnamon carrot cake, cranberries, ‘clotted cream’ (VE) 8
(GLUTEN[wheat, oats], SULPHITES)

Chestnut and burnt butter frangipane tart, apple sauce, honeycomb
ice cream 8
(MILK, EGGS, GLUTEN [wheat], NUTS (almond, chestnut))

Seasonal ice creams and sorbets 7
(MILK, EGG, GLUTEN [wheat])

Selection of English cheese, crackers and orchard chutney 10
(MILK, GLUTEN [wheat], SULPHITES, MUSTARD)

(v) suitable for vegetarians (ve) suitable for vegans. Should you have any food allergies or special dietary requirements please inform your waiter. Please
note that allergens are used on our premises. All prices are inclusive of V.A.T. A discretionary service charge of 13.5% will be added to
your bill.

