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The Peacock is situated in the leaf village of Oxhill,
on the A422 midway between Stratford and
Banbury. It has been tastefully refurbished to
retain its olde worlde charm combined with a
modern contemporary feel.

Our aim is to provide you with a warm welcome, a good
selection of beers, lagers and real ales, some brewed locally
or a choice form a reasonably priced educated wine list. Our
reputation for fine food is one we are fiercely proud of. We
won National Newcomer of the Year, Regional Food Pub of the
Year 2009 in the prestigious Morning Advertiser Great British
Pub Awards and were finalists in the Publican awards, runners
up in the Coventry and Warwickshire Dining Pub Awards 2008,
Regional winners in the Observer Food Awards for Best Place
for Sunday Lunch 2009 and Country Pub of the Year 2009 from
the Shires. We pride ourselves in offering fresh food, sourced
locally and cooked to your order. Some of our suppliers
include, Lighthorn Lamb, noted for its succulent flavour,

Rightons of Shipston who are noted for locally produced meat.
Vegetables are sourced locally and our fish is supplied by
Grant from Tudor Seafoods, mainly coming from daily
deliveries from Brixham and Cornwall. Vegetables and soft
fruits are sourced locally, some direct from the farm or from
neighbours gardens; our eggs are all free range from a small
farm in Tysoe. Game in season comes direct from Kirby farm
shoot and Venison from herds in Brailles. Chutneys and
Preserves served with pates are made in our kitchens as are a
delicious range of hot and cold puddings. Our Artisan bread
is made locally to traditional French recipes by Boulangerie
Valentin and is served complimentary. Ice Creams and Sorbets
are made by Jane from Ridgeway’s Farm just down the Road
in Tysoe, flavours change regularly.

If you have any special dietary requirements please let us
know, we have gluten free, dairy free and nut free menu!

Our menus hold no hidden surprises, bread is served
complimentary, vegetables and potatoes are included with a

Oon'’t forget we are not a gastro pulp, just a great village
pulo which is child friendly, dog and equine friendly),
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meal not charged as added extras. Our dishes are all cooked
fresh to your order so please be patient particularly if you are
not having a starter it will take 30 mins to cook your main
course, on busy nights maybe a little longer.

Finally Pam and Yvonne look forward to welcoming you to
their award winning pub relax and enjoy your visit.



The ®acock@ Oxhill

Not fast food... just fabulous food cooked fresh to your order

o Share (for 2 people)

Seafood Platter with Smoked Salmon, Prawns, Smoked Mackerel, King Prawns
Served with Garlic Mayonnaise, Olives and Rustic Bread - 12.95

Boxed Baked Brie with Red Onion Chutney and Rustic Bread - 9.95

Continental Platter, Parma Ham, Chorizo, Salami,
Pate, Chutney, Olives and Bread - 10.95

To Start

Our Own Garlic Bread Slices - 3.00
A Bowl of Marinated Black and Green Olives - 3.50
Soup of the Moment - 4.50
Pearls of Seasonal Melon with Fresh Fruits, drizzled with Port and Ginger - 5.50
Home made Pate of the Day served with Toast and Chutney - 5.95
Smoked Mackerel Pate with fennel, apple and horseradish Creme Fraiche - 5.95
Beetroot, Black Pudding and Goats Cheese Bake - 5.50

Deep Fried Mushrooms Stuffed with cream cheese & herbs,
served with a plum compote - 5.95

Marinated Tiger Prawns with Garlic, Lemon Grass, Coriander and Chilli - 7.50

Duo of Smoked Salmon and Smoked Halibut Served on a
Warm Chive Potato Cake with Horseradish Dressing - 8.95

Oak Smoked Salmon, Asparagus Spears and soft poached egg with
Wholegrain mustard and cream sauce - 8.95

Pan Fried Chicken Livers with Garlic, Port and Cream served on Rustic Bread - 5.95
Deep Fried Brie in Beer Batter with Cranberry Dip - 5.95

Smoked Chicken Strips with Lemon and Dill Cream Cheese,
Avocado and Mango Salsa - 8.95

MWains

Fresh Cod in a crisp Beer Batter, Mushy Pea & Hand Cut Chips - 11.95

Roast Fish Platter served with Dill Beurre Blanc and Asparagus
(Bream, Scallops, Monk Fish, Salmon and King Prawn) - 19.95

Salmon Molly Malone
(Salmon Fillet, with Mussels, Cockles and King Prawn in a
Tomato Beurre Blanc, Served with Champ) - 16.95

Our Fabulous Fish Pie in a creamy dill and parsley sauce - 12.95

Smoked Haddock and Salmon Fish Cake with Dill, Topped with Poached Egg
and Asparagus Spears with a lemon Hollandaise Sauce - 12.95

Peacock Pie of the Day - 12.95

Balsamic Roast Chicken or Salmon with Avocado,
Mango and Chilli Salsa and Rice - 14.95

Pan Fried Chicken Breast with Brie, Wild Mushroom, Whisky and cream sauce - 14.95

Strips of Chicken with Peppers, sundried tomato & Pesto sauce
served on Tagliatelle - 14.95

Pork Medallions glazed with Stilton with a Port and Mushroom Sauce - 14.95

Braised Lighthorn Lamb Henry with Rosemary,
Redcurrant and Red Wine Gravy - 14.95

Crispy Roasted Confit of 2 part boned Duck,
Port Wine Sauce & Spiced Pear Chutney - 14.95

Rib Eye Steak served with Chips, Mushrooms, Onion Rings and Tomatoes - 18.95
Vegetable Wellington with your Choice of Cheese - 12.50
Roasted Vegetables in Tomato and White Wine Sauce with Tagliatelle - 12.50

Roasted Butter nut Squash served with creamed wild mushrooms,
parmesan shavings and red pepper Coulis - 13.50

All our main courses are served with a selection of fresh seasonal vegetables and potatoes.
If you have any allergies please let us know.

Salads

Chicken Caesar Salad - 13.95
Farmhouse Salad - 13.95
Peacock Salad of the Day - M.P

Side Orders

Hand Cut Chips - 2.00 with Cheese - 3.00
Side Salad - 2.50
Sauces: Peppercorn, Stilton, Mushroom & Port - 2.50
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See Today’s black board selection - 5.50

Snack Wenu

(Available 12 noon — 3 pm Mon to Sat)

Sandwiches

Served on a choice of white or brown bread, with salad garnish and crisps

Tuna Mayonnaise - 3.95
Cheese and Pickle - 3.95
Cheese Salad - 3.95
Bacon - 4.50
Bacon and Egg - 4.95
Ham - 4.50
Rare Roast Beef - 5.50
Fish Finger and Tartar Sauce - 4.50

Smoked Salmon and Cream Cheese - 5.95

Baguettes
Served with Salad Garnish and Chips

Steak and Onion - 7.50
Piri Piri Chicken & Stir Fried Vegetables - 6.95
Sausage and Caramelised Onion Chutney - 6.50
Bacon, Lettuce, Tomato and Mayonnaise - 6.50
Bacon, Brie and Cranberry - 6.50
Smoked Salmon and Cream Cheese - 7.50
Cheese, Pickle / Salad - 5.95

Tomato, Mozzarella, Pesto and Balsamic Glaze - 6.50

Please ask for Today’s Special Filling

Peacock Ploughman’s - 8.95

Why not try a larger size starter for a snack or main course?

See our Black Boards for Daily Specials

If you choose not to have a starter please allow 30 minutes for your
main course — everything is cooked FRESH!



