
 

The Oyster Smack Inn prides itself on fresh food prepared to order, we apologise if there is a short wait during busy times. Please let the waiting staff know if there are any 

dietary requirements or allergies that we should be aware of when making your order. Every effort will be made to offer alternative option.   

(V) – SUITABLE FOR VEGETARIANS / (GF) – GLUTEN FREE / (GFA) CAN BE MADE GLUTEN FREE/ SEPARATE  VEGAN MENU AVAILABLE 

 

S T A R T E R S  

 

FRENCH ONION SOUP  
Topped with a cheddar glazed 

croute (GFA)) 

 

 

GRILLED SARDINE FILLETS  
With an orange and beetroot 

salad topped with candied 

orange (GF) 

 

 

‘NDUJA ARANCINI   

(crispy balls of spiced Italian 

sausage arancini) with a basil 

mayonnaise and parmesan    

 

MINI ASPARAGUS, BLUE 

CHEESE AND HAZELNUT TART  

Encased in a crispy filo basket 

served with mixed leaf  (v) 

 

BEEF KOFTA KEBAB   
Crispy falafels, pickled red 

onion and mint yoghurt 

dressing 

 

CRISPY CALAMARI    
Tossed in garlic and parsley 

served with a sweet chilli dip  

 

 

SWEETCORN FRITTERS     
Chive crème fraiche and 

crispy pancetta   

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

M A I N S 

 

MANGO AND ORANGE  

SEABASS EN-PAPILLOTE    
With new potatoes and charred 

tender stem broccoli  (gf) 

 

 

JACK DANIELS BBQ GLAZED 

RIBS  
Cajun spiced fries and corn on 

the cob 
 

 

FISH AND CHIPS 
With home cut chips, buttered 

peas, and tartare   

 

 

HERBY TOFU “MEAT” BALLS   
With marinara sauce and linguine 

(v)(vg) 

 

 

10 OZ RIBEYE STEAK (£8 SUP)  
With slow roast tomato, grilled 

mushroom, homecut chips,  

peppercorn sauce or garlic 

butter (gfa)  

 

 

SUNDAY ROAST  

 

ALL SUNDAY ROASTS SERVED 

WITH HOMEMADE GRAVY, 

ROAST POTATOES, CAULIFLOWER 

CHEESE AND VEGETABLES  

  

ROAST SIRLOIN OF BEEF  

(£3 SUP) 
(served pink) Yorkshire pudding 

 

ROAST PORK BELLY  
Apple compote and crackling  

 

ROAST CHICKEN SUPREME  
Apricot stuffing   

 

NUT ROAST (V) (VGA) 
Yorkshire pudding  

 

 

 

 

 

 

D E S S E R T S 

 

OREO CHEESECAKE  
With chocolate ice cream   

 

 

KEY LIME PIE  
Whipped cream and crushed 

meringue (v)  
 

 

HOMEMADE HONEYCOMB 
With vanilla ice cream and 

chocolate sauce (v)(gf) (vga) 
 

 

STICKY TOFFEE PUDDING 
With toffee sauce and vanilla ice 

cream (v) 

 

 

APPLE AND RHUBARB  

CRUMBLE TART 
With custard (v)  

 

 

WARM CHOCOLATE 

BROWNIE 
With salted caramel ice 

cream 

 

CHEESE AND BISCUITS (£4 SUP) 
Black Bomber mature 

Cheddar, French Brie, Cashel 

blue and creamy Goats 

cheese with house chutney, 

grapes, apples, celery, 

crackers and bread   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

FATHERS DAY MENU 
3 courses £30 



 

The Oyster Smack Inn prides itself on fresh food prepared to order, we apologise if there is a short wait during busy times. Please let the waiting staff know if there are any 

dietary requirements or allergies that we should be aware of when making your order. Every effort will be made to offer alternative option.   

(V) – SUITABLE FOR VEGETARIANS / (GF) – GLUTEN FREE / (GFA) CAN BE MADE GLUTEN FREE/ SEPARATE  VEGAN MENU AVAILABLE 

KIDS FATHERS   DAY MENU  

2 courses £15 or 3 courses £18  

STARTERS  

 

NACHO’S 

with tomato and cheese (v) (gfa) 

  

GARLIC BREAD 
With or without cheese (v) (gfa) 

  

TOMATO SOUP 

with crusty bread (v) (vga) (gfa)  

 

CRISPY CALAMARI STICKS 

with tartare  
 
  

MAINS 
 

SAUSAGE AND MASH 
with garden peas and gravy  

(vegetarian available)  

  

ROAST BEEF, NUT ROAST or CHICKEN 
with roast potatoes, Yorkshire, gravy and veg 

(gfa) (vegetarian available)  

 

CHILDREN’S CHEESE BURGER 
with skinny chips 

(vegetarian available) 

 

BATTERED HADDOCK 
with skinny chips and garden peas 

  

PASTA BOLOGNAISE  
With spaghetti 

(vegetarian available)  

  

DESSERTS  

 

ICE CREAM 
choose two scoops from chocolate, vanilla or strawberry (v) (gf) 

 

MINI HONEYCOMB 
with warm chocolate sauce and vanilla ice cream (v) (gf)  

 

MINI CHOCOLATE BROWNIE 

Vanilla ice cream (v) 

 

MINI STICKY TOFFEE PUDDING 

 warm toffee sauce and ice cream (v)  

 

JELLY AND ICE CREAM (gf)  



 

The Oyster Smack Inn prides itself on fresh food prepared to order, we apologise if there is a short wait during busy times. Please let the waiting staff know if there are any 

dietary requirements or allergies that we should be aware of when making your order. Every effort will be made to offer alternative option.   

(V) – SUITABLE FOR VEGETARIANS / (GF) – GLUTEN FREE / (GFA) CAN BE MADE GLUTEN FREE/ SEPARATE  VEGAN MENU AVAILABLE 

 

PLEASE EMAIL US YOUR CHOICES TO  

info@theoystersmackinn.co.uk  

OR if you would prefer please fill out the form on the next page:  

 

 

NAME STARTER MAINS DESSERTS Allergens/notes/requirements 

     

     

     

     

     

     

     

     

     

     

     

     

     

     

     

     

     

     


