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OAKLEY & HARVEYOAKLEY & HARVEYOAKLEY & HARVEYOAKLEY & HARVEY    
THE RESTAURANT 

 
 

Through harmony, creativity, freedom, adventure, 
magic, humour and provocation using cooking 
techniques, both classic and modern we strive to 
produce food which will stimulate the five senses. 
 

Yes, taste is not the only sense that we work with! 
Touch can also be played with - contrasts of 
temperatures and textures - as well as the senses 
of smell, sight and hearing (crunch, fizz, pop). 

Menu development and creation involves teamwork 
with extensive research and investigation 
involved in the creative cul inary process. 
 

We follow two main paths towards the harmony 
of products and flavours: through memory - 
reference to childhood favourites, connection 
with local dishes or adaptation of traditional recipes, 
or through experimenting with new combinations. 

 
By use of sustainable, ocal and seasonal produce 
we adhere to our values of community and 
partnership yet we enjoy the freedom to explore 
further & discover excellence from beyond the locality. 
 
        We do hope you enjoy your dining experience 
        as much as we enjoy the process of bringing it to you… 
 
 
 

  

 

              
 
 
 

   Gavin Oakley                Steve Harvey 
   Restaurateur              Head Chef  
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              SPRING         2008 
          1 March           3 June 
       
SUNDAY LUNCH MENU              TWENTY FIVE POUNDS FOR THREE COURSES 
                   NIINETEEN POUNDS & FIFTY PENCE FOR TWO COURSES 
SERVED SUNDAY 12pm-2pm                                                                                          an optional ten percent service charge will be added to your bill 
 
FIRST COURSE 
 

LEEK, YELLOW SPLIT PEA & FENUGREEK SOUP 
curry oil, fresh coriander 
 

ESCABECHE OF BREAM 
salad of pickled vegetables 
 

DUCK LIVER PARFAIT 
toasted brioche, truffle oil 
 

AVOCADO & BEAN SALAD 
thyme croutons, lemon oil dressing 
 
 
MAIN COURSE 
 

ROAST SIRLOIN OF THIRTY DAY MATURED ABERDEEN ANGUS BEEF 
red onion marmalade, Yorkshire pudding, red wine sauce 
 

FRENCH TRIMMED ORGANIC PORK CHOP 
roasted apple, dauphinoise potato, port sauce 
 

SMOKED HADDOCK WITH CURRIED RISOTTO 
poached hens egg, grain mustard velouté 
 

KULEBIAK OF SPRING GREENS 
asparagus, hazelnuts & brandy infused raisins 
 
THIRD COURSE 
 

BELGIAN CHOCOLATE TORTE 
pistachio ice cream 
 

CRÈME BRULÉE WITH SEVILLE ORANGE MARMALADE 
milk chocolate ice cream 
 

TRIO OF SORBETS 
apple with cinnamon & Bombay Sapphire, peach & white rum, pear & almond liqueur 
 

BRITISH & EUROPEAN CHEESES 
apple & raisin chutney 
 
 
 

     If you have any specific dietary requirements or allergies please notify a member of our team. 
     All dishes are prepared in an environment where nuts are used and may contain traces of nuts. 
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                           SPRING                         2008 
                 1 March                      3 June 
 
A LA CARTE MENU                       FORTY POUNDS FOR THREE COURSES 
MONDAY to SUNDAY 7pm-9pm                                an optional ten percent service charge will be added to your bill 
 
FIRST COURSE 
LEEK, YELLOW SPLIT PEA & FENUGREEK SOUP 
curry oil, fresh coriander 
RED ONION TART TATIN 
Colston Basset Stilton, sweet balsamic reduction 
CRAB CAKE 
sweet kaffir lime & chilli sauce 
SEARED MACKEREL FILLET 
black cabbage, lemon confit, sauce vierge 
TRIO OF SUSHI 
tiger prawn & ginger, smoked salmon & wasabi, tuna & teriyaki 
GRIDDLED BREAST OF PIGEON 
tempura fried rhubarb, Madeira sauce, ginger syrup 
CHARCOAL-GRILLED QUAIL 
pomegranate molasses, ras el hanout & pistachio 
 
MAIN COURSE 
LOCALLY LANDED COD 
celeriac puree, roasted fennel, pink peppercorn sauce 
BAKED FILLET OF MONKFISH 
spring pea risotto, poached egg, mustard velouté 
CONFIT OF SEABASS 
sticky port shallots, caramelised noisette potatos 
ROASTED RACK OF NEW SEASON LAMB 
sautéed liver, braised baby aubergine, smoked bacon jus 
BREAST OF GRESSINGHAM DUCK 
ginger & spring onion rosti, dark oriental sauce 
FILLET OF MILLERS THIRTY DAY MATURED ABERDEEN ANGUS 
blue cheese butter, creamed leek, dauphinoise potato 
CHATEUBRIAND OF MILLERS THIRTY DAY MATURED ABERDEEN ANGUS FOR TWO 
thyme roasted sweet potato wedges, confit of shallots 
SAUTEED JERUSALEM ARTICHOKES  V 
nutmeg & cream sauce, crispy white pudding, roasted Williams pears & sauternes syrup 
KULEBIAK OF SPRING GREENS  V 
asparagus, hazelnuts & brandy infused raisins 
 
THIRD COURSE 
WARM VALRHONA CHOCOLATE FONDANT 
pistachio ice cream 
BANANA TART TATIN 
roasted almonds, natural yoghurt & caramel 
ROASTED PEAR & MANUKA HONEY 
vanilla brioche, mascarpone 
CRÈME BRULEE WITH SEVILLE ORANGE MARMALADE 
milk chocolate ice cream, hot chocolate sauce 
ICED PEANUT PARFAIT 
plum jam, peanut butter crackle 
TRIO OF SORBETS 
apple with cinnamon & Bombay Sapphire, peach & white rum, pear & almond liqueur 
BRITISH & EUROPEAN CHEESES 
apple & raisin chutney 
 
If you have any specific dietary requirements or allergies  please notify a member of our team. 
All dishes are prepared in an environment where nuts are used and may contain traces of nut.                          Menus devised & created by 

              Stephen Harvey—Head Chef 
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              EASTER SUNDAY    2008 
               23 March 
       
EASTER SUNDAY LUNCH MENU                 TWENTY FIVE POUNDS FOR THREE COURSES 
SUNDAY 12pm-2pm                        an optional ten percent service charge will be added to your bill 
 
FIRST COURSE 
 

LEEK, YELLOW SPLIT PEA & FENUGREEK SOUP 
curry oil, fresh coriander 
 

ESCABECHE OF BREAM 
salad of pickled vegetables 
 

DUCK LIVER PARFAIT 
toasted brioche, truffle oil 
 

AVOCADO & BEAN SALAD 
thyme croutons, lemon oil dressing 
 
 
MAIN COURSE 
 

ROAST SIRLOIN OF BEEF 
red onion marmalade, Yorkshire pudding, red wine sauce 
 

FRENCH TRIMMED ORGANIC PORK CHOP 
roasted apple, dauphinoise potato, grain mustard sauce 
 

SMOKED HADDOCK WITH CURRIED RISOTTO 
poached hens egg, grain mustard veloute 
 

KELUBIAK OF SPRING GREENS 
asparagus, hazelnuts & brandy infused raisins 
 
THIRD COURSE 
 

BELGIAN CHOCOLATE TORTE 
white chocolate ice cream 
 

CRÈME BRULEE WITH SEVILLE ORANGE MARMALADE 
milk chocolate ice cream, hot chocolate sauce 
 

TRIO OF SORBETS 
apple, cinnamon & Bombay Sapphire, peach & white rum, pear & Amaretto 
 

BRITISH & EUROPEAN CHEESES 
apple & raisin chutney 
 
 
 

     If you have any specific dietary requirements or allergies please notify a member of our team. 
     All dishes are prepared in an environment where nuts are used and may contain traces of nuts. 
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‘GRAZE’ ALL DAY IN THE LOUNGE, BAR, SPA, GARDENS, BEDROOM, BATH… 
 
 
 
 
 
 

  BRUNCH     Served 9.30am-12pm 
 

CROISSANT & JAM         £2.50 
DANISH PASTRY         £2.50 
BACON BUTTIE         £5.95 
 

  SANDWICHES     Served 12pm-6pm 
CHEESE    farmhouse cheddar     £5.95 
SALMON    hebridean smoked salmon     £5.95 
HAM    honey roasted ham    £5.95 
BEEF    cold roast sirloin of Aberdeen Angus   £5.95 
CLUB    chargrilled Moroccan chicken & roasted pepper  £8.95 
HOT CHEESE   mozzarella, tomato & basil pesto V   £7.95 
STEAK    pan-fried Aberdeen Angus minute steak  £9.95 
 

all served with a mixed leaf salad on white or brown bread… 
 

  LOUNGE FAVOURITES   Served 12pm-6pm 
 

SOUP & A ROLL don’t ask, we won’t know! Take a chance...    £5.95 
CHEF’S SALAD lucky dip or ask for a favourite & he’ll get creative   £8.95 
NICOISE SALAD fresh tuna, anchovy, egg, french beans, black olives   £8.95 
GREEK SALAD feta, tomato, cucumber, red onion, olives    £8.95 
‘W’ BURGER 4oz Aberdeen Angus steak burger & side salad    £8.95 
 

  ON THE SIDE    Served 12pm-6pm 
 

FRENCH FRIES    bowl of skinny chips with ketchup & mayo  £3.95 
BREAD     in-house baked bread roll & Normandy butter  £1.50 
OLIVES    herby green & black olives in a cute 4oz Jar  £1.95 
NUTS    in-house roasted mixed nuts in a cute 4oz Jar  £1.95 
 

  SWEET TEMPTATIONS   Served 12pm-6pm 
 

MRS O’S FRUIT CAKE  home-made, rich & fruity loveliness   £3.95 
BELGIAN CHOCOLATE TORTE nice      £4.95 
SCONES & JAM   2 scones with jam & whipped cream   £4.95 
 

  TIME FOR TEA    Served 2pm-6pm 
 

KENTISH CREAM TEA  tea or coffee, 2 scones with jam & cream  £5.95 
FULL AFTERNOON TEA  tea or coffee, scones with jam & cream, 
    cake ‘du jour’, salmon & cucumber sandwiches  £10.95 
‘FIZZ’ TEA   a full afternoon tea & a glass of champagne  £16.95 
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PARTY MENU          SPRING    2008 
           1 MAR       3 JUN 
 
THIRTY FIVE POUNDS FOR THREE COURSES 
 
FIRST COURSE 
 

RED ONION TART TATIN 
Colston Basset Stilton, sweet balsamic reduction 
 

SEARED MACKEREL FILLET 
black cabbage, lemon confit, sauce vierge 
 

CHARCOAL-GRILLED QUAIL 
pomegranate molasses, ras-el hanout & pistachio 
 

LEEK, YELLOW SPLIT PEA & FENUGREEK SOUP 
curry oil, fresh coriander 
 
MAIN COURSE 
 

LOCALLY LANDED COD 
celeriac puree, roasted fennel, pink peppercorn sauce 
 

BREAST OF GRESSINGHAM DUCK 
ginger & spring onion rosti, dark oriental sauce 
 

FILLET OF MILLERS THIRTY DAY MATURED ABERDEEN ANGUS 
blue cheese butter, creamed leek, dauphinoise potato 
 

KELUBIAK OF SPRING GREENS  V 
asparagus, hazelnuts & brandy infused raisins 
 
THIRD COURSE 
 

ROASTED PEAR & MANUKA HONEY 
vanilla brioche, mascarpone 
 

CRÈME BRULEE WITH SEVILLE ORANGE MARMALADE 
milk chocolate ice cream, hot chocolate sauce 
 

WARM VALRHONA CHOCOLATE FONDANT 
pistachio ice cream 
 

BRITISH & EUROPEAN CHEESES 
apple & raisin chutney 
 
  
 

an optional ten percent service charge will be added to your bill 
 

If you have any specific dietary requirements or allergies please notify a member of our team. 
All dishes are prepared in an environment where nuts are used and may contain traces of nuts. 
 

 
 
The Party Menu is intended for pre-booked parties in excess of 10 persons, for parties under this number please see the A La Carte Menu. 
There is no need to make individual choices in advance, each guest can make their choice on the day. 
 
BOOKING IN ADVANCE IS ESSENTIAL – WALLETT’S COURT IS OPEN 7 DAYS A WEEK FOR DINNER AND FOR SUNDAY LUNCH  
MONDAY – SATURDAY LUNCH – AVAILABLE FOR  PRE-BOOKED PARTIES OVER 10 PERSONS. 
 
RESERVATIONS LINE 01304 852424 –9AM-9PM 7 DAYS A WEEK OR EMAIL MAIL@WALLETTSCOURT.COM 
 
                                                                                           


