
FIVE COURSE GOURMET MENU WITH WINE PAIRINGS

Torched river Test smoked eel, crispy chicken wings, herb aioli, radish

All Angels, Classic Cuvée 2015, Enborne, Berkshire

~

Roast Cornish monkfish, confit potato, salty fingers, seaweed hollandaise  

La Minaia, Gavi Di Gavi, Piemont, Italy

~

Middle White pork belly, cockles, white beans, pancetta

Douro Red, Quinta Do Crasto, Douro, Portugal 

~

Berkshire venison loin, celeriac, samphire, black garlic

Château Sainte Marie, Bordeaux, France

~

Sticky date and ginger pudding, clotted cream, butterscotch
Pacenzia Zibibbo, Tenute Orestiadi, Sicily

A discretionary service charge of 12.5% will be added to your bill which goes directly to the team. If we have failed to wow you, please tell us immediately, 
service charge will be removed, and we will make every effort to redeem ourselves. All prices are inclusive of VAT. Game dishes may contain shot.

Please inform us of any allergens and ask to speak to a manager for allergen advice.
www.thewhiteoak.pub

Five Courses is priced at £85 per person, Wine pairing is priced at £35 per person
For all reservations and enquiries info@thewhiteoak.pub

Menus are subject to seasonal variations and changes as dictated by Mother Nature
We may need to make small changes to the menu and wine pairings as we draw closer to New Year’s Eve, we will be sure to communicate any 

significant issues with all bookings but will ensure that any substitutions are of equal or superior quality to that advertised.

NEW YEAR’S EVE 2025


