
O X W I C H  B A Y  H O T E L
B y  t h e  B e a c h

All  pr ices  are  £ Ster l ing and inc lude VAT at  the current  rate

We fo l low good hygiene pract ices  in  our  k i tchens,  but  due to the presence of  a l lergenic  ingredients  in  some products ,  there i s  a  smal l  poss ib i l i ty  that  a l lergen traces
may be found in  any i tem. Please let  us  know i f  you have any food a l lerg ies  or  into lerance and check our  a l lergy and into lerance in format ion before order ing

Eas t e r  Sunday  Lunch

£36.95 per  adult  for  2 courses  |  £48.95 per  adult  for  3 courses  ( inc ludes tea or  cof fee)
£24.95 per  chi ld  for  2 courses  (under  12 years  o ld) |  £32.95 per  chi ld  for  3 courses  (under  12 years  o ld)

STARTERS
 

BRAISED LAMB AND MOROCCAN COUS COUS TACOS 
With feta  and pomegranate and yoghurt  sauce

CREAMY LEEK AND SWEET POTATO SOUP 
Served with cr i spy leaks  and f resh crusty  mini  loaf  and Welsh butter

CRISPY MOZZARELLA STICKS WITH SPICED TOMATO SAUCE

MAINS

ROAST CHICKEN |  BRAISED BEEF |  SLOW COOKED LAMB |   NUTROAST

All  served with gravy,  roast  potatoes ,  roast  carrots  and parsnips ,  caul i f lower cheese,  swede
and Tenderstem broccol i

COD & CHIPS
With garden peas ,  tartar  sauce,  proper  chips  and a  lemon wedge

BEEF BAY BURGER
Beef  patty ,  topped with bacon and cheese in  a  sof t  br ioche bun with re l i sh,  sa lad and

onion r ings .  Served with proper  chips

VEGETARIAN BAY BURGER
Fala fe l  patty  in  a  sof t  br ioche bun with re l i sh,  sa lad and onion r ings .  Served with proper

chips

DESSERTS

Peach,  l ime and g inger  cobbler  

Creme Egg chocolate  cheesecake 

Lemon and orange mer ingue Pie

Strawberry  or  chocolate  ice  cream sundae


