
The Oxford Pub  

& Dining Room 
256 Kentish Town High Road 

London 

0207 485 3521 

 

 

 

 

Sandwiches (add chips/salad £1) 

Cajun Chicken, bacon & garlic mayo       5.50          
Steak, rocket, horseradish         6.50          
Fish finger sandwich, tartare sauce        5.00          
Grilled Halloumi, sun-blushed tomato, roasted pepper     5.50          
 
Starters 
Roast parsnip & honey soup        4.50 
Smoked salmon, potato & dill terrine, horseradish, toast     6.75 
Pork rillette, cornichons, toast        6.00 

 Shetland mussels, Asian spiced tomato & kaffir lime leaves (served with rice)   6.50/12.00 
Broad bean & sun blush tomato & green olive salad, parmesan crisps     6.00 

                  
Mains 
Gammon steak, eggs & chips        8.50 
Cumberland sausages, mash, onion gravy       9.00 
Aberdeen Angus cheese burger, chips (add bacon or mushroom £1)     9.50    
Beer battered haddock &chips, peas, tartare sauce      11.00 
Ploughman’s lunch: Ham, cheddar, Scotch egg, piccalilli, pork rillette, toast   11.50 

                      Highland venison marinated in juniper & red wine, mash, braised red cabbage   14.50  
                      Aged Angus rib-eye steak, black pepper sauce, hand cut chips     18.00                                     

Chargrilled Suffolk chicken breast, chorizo & rocket salad, sweet potato crisps   13.00                                  
Warm spiced puy lentil, feta, baby spinach & sun blushed tomato salad    11.50   
           
Sides: Mixed leaves, green beans, chips, new potatoes, mash     3.50  
 
Desserts 
Pecan tart, toffee ice cream        5.25 
Chocolate fondant, vanilla ice cream     `  5.25           
Apple & cinnamon crumble, custard       5.25            
Sticky toffee pudding, vanilla ice cream       5.25                          
 
Cheese board (choose three) biscuits, apple, celery, membrillo    7.50  

  Coulommiers – semi soft, triple cream cheese made from unpasteurised cow’s milk (v) 
Morbier Cheese – semi soft, cow’s milk cheese 
Dorest blue vinney- traditional creamy blue cheese made from skimmed cow’s milk 
Keen’s cheddar – award winning traditional farm house cheddar 
Ribblesdale- a dense creamy goat’s cheese with a full nutty flavour 
            
           
 

**Now taking Christmas bookings. Please ask a member of staff for an information pack** 
 

Optional service charge of 12.5% is only added to tables of 5 or more. 
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