A la Carte and Classics Menu

A LA CARTE STARTERS

MEZZI (V) £4.95
Marinated olives, Feta-stuffed Chillis, Hummus and Crostini

SOUP DU JOUR (V) (6F) £3.95
Served with home-made warm, soda bread

OSQA FISH SOUP (GF) £4.95
A medley of fresh herb-infused seafood in a classic consomme

PAN-FRIED CHICKEN LIVERS (6F) £4.95
With Pine-Nuts and Pork Lardons, finished with a Marsala Cream Sauce

OSQA FISH CAKES £4.95
With Tangy Sweet Chilli Dressing

PAN-FRIED MOULES MARINIERE (6F) £5.50
In Creamy White Wine & Garlic Sauce, served with Bread

OSQA POACHED EGG & ASPARAGUS TART (V) £5.50
With Home Made Hollandaise Sauce

BAKED GOAT'S CHEESE CROSTINI (V) £4.95
In a Creamy Stilton Sauce, finished with Parmesan Shavings

HAND-DIVED SCALLOPS (6F) £6.95
Wrapped in Pancetta and served with Lemon-Thyme Infused Pea Puree

SALAD OF BUTCHER'S HAM AND MELON (GF) £4.50
With Horseradish Yoghurt & Crisp Baby Gem Leaves



A LA CARTE MAINS

MONKFISH RAVIOLT £11.95
Served with Asparagus, Vermouth and Double Cream

FILLET OF SEA BASS (6F) £15.95
Pan-Fried and served with char-grilled Fennel and Artichokes

FRESH SCOTTISH SALMON SUPREME (GF) £12.95
Served with Puy Lentils & Citrus-Infused Creme Fraiche

PAN-FRIED CHICKEN BREAST (GF) £12.50
With Dauphinois Potatoes, Ribboned Vegetables and Pommery Sauce

SLOW-ROASTED LAMB SHANK £12.95
Served with Braised Red Cabbage & Red wine Reduction

PAN-FRIED MOULES MARINIERE (6F) £9.95
In Creamy White Wine & Garlic Sauce, served with Crusty Warmed Bread

VEGETABLE GATEAU (V) £11.95
With Mixed Salad & Caramelised Figs

CHICKEN, CHORIZO & SUN-DRIED TOMATO TAGLIATELLE £9.95
Finished with Fresh Basil

SUGAR SNAPS, MANGETOUT & MIXED PEPPERS (V) £9.95
With Linguine, Pesto & Parmesan Shavings

OVEN-ROASTED BREAST OF BARBARY DUCK £13.95
With Wilted Greens and Grand Marnier Butter

All Main courses are served with vegetables of the day - (6F) Gluten Free (V) Vegetarian

CLASSIC MAINS

BLACK AND BLUE BURGER £9.95
A juicy Angus burger, char-grill blackened and served with crumbled blue cheese

BLACK VIRGIN BURGER £8.95
Hold the Blue Cheese! Served in Classic American Style,dill pickle and chips

8oz RIB-EYE STEAK £11.95
8oz SIRLOIN STEAK
100z RUMP STEAK
All served with Louisiana Fries, 6rilled Tomatoes and Pepper Sauce

HADDOCK & CHIPS £7.95
Dipped in OSQA-house batter, served with lemon, bread & butter



NOT OLD ENOUGH TO VOTE MENU

Children's 2 courses £6.95 including Home-Made Ice Cream Dessert

CHICKEN GOUJONS
Served with Salad, Hand-Cut Chips & Tomato Ketchup

CLASSIC AMERICAN MINI-BURGER
Served with Tomato, Pickle and Chips

MEATBALLS AND LINGUINE
In a Rich Tomato & Beef Sauce

OSQA FISH CAKES
Served with Chips, Salad & Tomato Ketchup

SIDES SUNDAY LUNCH
Marinated Olives 2.50 One course £8.95
Garlic Bread 1.25 Two courses £12.95
House Salad 2.50 Three courses £16.95
Hand-Cut Chips 1.95 SEE SPECIALS BOARD
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All items are specifically sourced and may result in limited stock. All items are freshly made on the
premises and may contain nuts, please check with your server. For parties of 8 or more a 10% service
charge will be added. No smoking is allowed on the premises. For private functions bookings please
ask to speak to the duty manager. All major credit and debit cards accepted. Cash and cheques
along with a valid guarantee card also accepted. OSQA Restaurant Terms & Conditions apply.




