The ook W2

Private Dlning Room Menu

A deliclous selection of Mediterranean charcuterie and antipastt to share...
teallan chaveuterie platter and grilled Mediterranean vegetable

Matn Courses
Please choose 3 of the following,.,

Homemade pappardelle, wild boar ragic
Truffle § ricotta raviell with butter and sage sauce, toasten walnuts
Prawns andl courgette visotto
Baked seabream with fennel, new potatoes and prosecco sauce
Turkey saltimbocea (ham and sage) with potatoes, Romanesco and cranberry sauce
RIib-eye steak, oyster mushrooms § crushed new potatoes
Celeriac steak with basil hummus, cauliflower § erispy purple kRale vegan

Sharing Course - Maximum of & pizzas - Payable a la carte
Margherita £14 - Ortolana £1€ - Napoll £18.5 - Zucchine £18,5 - Vegetariana £18,5 ~
Toscana £19- Spagwola £19.5- dlavola £19.5 - Staglont £19,5 - Tartufo £19.5 - Plecante £20 -
Prosclutto £20 - Contadina £21-

Blanca - 4 Cheese £21

A gluten free pizza base § a vegan wmozzarella available on request

Pesserts
Please choose 3 of the following,,,
Chocolate fondant with raspberry sauce

Rhum baba’ with chantilly cream § red raspberries

Tlrameisu’
cannoll Stciliant filled with ricotta and candied fruits
Coconut pannacotta with strawberry sauce - vegan
Praline pistacchio sevifredolo, hot chocolate sauce

Selection of Lee creams and sorbets

Fourth Course
our flnest selection of ttallan cheeses, served with grapes, honey § crackers

£50 per person for two courses  £60 per person for three courses  £570 per person for fourth courses
Minbmum of 14, up to 22 people

An optional 12.5% service charge will be added to your bill.
Please inform a member of staff if you have any allergies or dietary requirements. Please note that we use nuts and products containing gluten
throughout the kitchen and cannot guarantee that cross contamination has not occurred.
WEB: www.theoakrestaurants.com, EMAIL: hello@theoaklondon.com, INSTA: @theoakw2, FB: @theoakw2, TELEPHONE: 0207 2213355



