
 

S E R V E D  S U N D AY  3 1 S T  M A R C H  1 2  -  4 P M  O N  O U R  T O P  F L O O R
B O O K  AT:  O C E A N E X M O U T H . C O . U K / E V E N T S

Desserts

Mains

Starters

Apple Crumble 6.50
Apple & raspberry crumble served with custard

Salted Caramel Brownie 6.95
Served with honeycomb ice cream, coli & fresh raspberries

Chocolate Orange Tart 6.50
Served with a Biscoff crumb chocolate sauce and vanilla ice cream

Lemon Cheesecake 6.95
Classic tangy lemon cheesecake

O C E A N E X M O U T H . C O . U K / E V E N T S

A TRADITIONAL ROAST DINNER 
With a choice of two meats; garlic & thyme roast potatoes, 
honey & mustard carrots, peas, sweetcorn, braised red 
cabbage with cinnamon red wine & soft brown sugar, 
cauliflower cheese, Yorkshire pudding & roast gravy.

Roast Turkey Breast
Pork Shoulder with Crackling
Roast Beef
Honey Mustard Roast gammon’
Nut roast

TOMATO & RED PEPPER SOUP 5.75
A blend of roasted tomatoes, sweet red pepppers & basil soup served 
with a f reshly baked baguette and butter.

OCEAN’S PRAWN COCKTAIL 7.00
A bloody Mary prawn cocktail, alongside crisp baby gem 
lettuce, hearty granary bread & butter.

CHICKEN LIVER PÂTÉ 6.50
Smooth pâté with red onion marmelade, crostini & dressed mixed leaf.

BREADED BRIE 6.95
Creamy brie wedges, encrusted with panko breadcrumbs, on a bed of 
dressed rocket salad with a tangy cranberry sauce.

UNDER 12S 9.00      ADULTS 15.50

Ocean, Queens Drive,  Exmouth EX8 2AY

EASTER MENU


