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Snacks        £ 

OB bread, cultured butter* V    3.5 

Limpopo biltong*       3.0 

Crackers, yeasted cauliflower purée,    3.5 

Berkswell Cheddar   

Nocerella olives Vg      2.5 

Smoked almonds       3.0 

 

Small Plates        £ 

Isle of Wight tomatoes, grilled    6.5 

mosbolletjies*, black garlic, 

fig leaf oil, basil V (can be Vg)  

Lamb sosatie*, apricot marinade,    8.0 

wild garlic oil, curds & whey      

BBQ scallops, celeriac remoulade & purée,  12.0 

strawberry vinegar, peanut crumble      

BBQ asparagus, shaved asparagus,    7.0 

pickled maitake mushroom, green goddess, 

blackcurrant leaf oil, cucumber ash V (can be Vg) 

 

 

*South African words! 

Biltong = dried, cured beef, found in Southern African countries 

Sosatie = a skewer of spiced lamb 

OB bread is a combo of Cape Seed loaf & Mosbolletjies, which is a sweet 

bread made with grape juice 

 

Sides        £ 

Curry butter triple cooked chips V   4.0 

Nigella seed flatbread, coriander dip Vg  4.0 

      

 

 

 

 

Medium Plates        £ 

Half BBQ Peri Peri chicken,     12.0 

cucumber & cabbage slaw, black garlic ketchup   

BBQ artichoke kebab, Jerusalem artichoke    9.0 

& miso puree, pickled red cabbage,               

golden raisins in carrot juice, souvlaki sauce Vg 

Swaledale merguez kebab, slaw,     11.0 

black garlic, curry butter chips, 

pickled peppers, on nigella seed flatbread    

BBQ cauliflower, curry sauce, fried okra,    9.0 

turmeric potatoes, fig chutney Vg   

BBQ mackerel on grilled sourdough, celery  13.0 

gribiche, fine herbs, cream & seaweed sauce  
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Dessert        £ 

Miso malva pudding, crème brulée    6.0 

ice cream, poached apricots  V 

Burnt honey & thyme ice cream,    4.5 

bee pollen, beer vinegar gel V 

Strawberry ice cream, macerated strawberries, 6.0 

grape vinegar gel, pea & mint meringue, 

blackcurrant leaf oil V 

Chocolate sorbet, kumquat compote,    4.5 

cocoa nib tuile V (Vg without tuile) 

Yorkshire Blue cheese ice cream    9.0 

with a side of Pedro Ximenez sherry  

sweet, salty, creamy, caramel V      

  

 

 

 

 

 

 

 

 

 

 

 

*South African glossary! 

Malva pudding – a caramelised , sweet, 

spongy, apricot pudding 

Drink with dessert      £ 

Pedro Ximenez sherry (50ml)     5.0  

an excellent tipple with ice cream, 

Alphabetical Red Vin Ordinaire    5.0 

Red wine with chocolate is a thing! 

Oliver Coste Rose Vg      4.5 

Strawberries and a sunshiney rosé – 

what a match    

OB punch        8.0 

Alternatively just finish with a glass of 

our beautiful punch. It’s an intoxicating 

list of ingredients, but the milk washing 

technique gives an end result that is a silky, 

easy to drink treat.       

 

4th Rabbit Mezcal (25ml)     3.5 

Legend has it the offspring of the Aztec 

Goddess of Agave were rabbits. The 

mischievous 4th rabbit flew round the world 

to find the best place to grow his agave 

plant and settled on the Karoo region of 

South Africa – perfect hot and arid conditions 

to make this smoky spirit. 

 

Cupper’s Choice coffee, Yorkshire tea   from   2.2 

and a range of Canton Tea available 
 


