
Mains  
 
Chester zoo steak burger, Monterey Jack cheese, 
chorizo & red onion jam, shredded iceberg, tomato, 
onion, sesame & poppy seed bun, fries, garden salad 
£18.95 1495kcal gfa 

Add on:

Korean BBQ pulled pork £2 195kcal 

Streaky bacon £1.50 97kcal gf

Blue cheese & onion jam £2 209kcal gf v

Extra Patty £3 361kcal gf

RedefineTM meatless burger, vegan cheese,  
chipotle relish, shredded iceberg lettuce, tomato, 
sesame & poppy seed bun, fries, garden salad  
£18.95 1075kcal ve, gfa

8oz Cheshire Sirloin steak, chunky chips, onion rings, 
roasted vine tomatoes, peppercorn sauce, watercress 
£29.95 1362kcal gf

Oakfield IPA battered haddock, chunky chips, tartare 
sauce, mushy peas, lemon wedge £19.95 1720kcal gf

Molasses baked ham, fried eggs, chunky chips, 
homemade piccalilli, garden peas £15.95 983kcal gf

Chicken & bacon pie, chunky chips, peas, tender stem 
broccoli, gravy £19.95 1276kcal

Mushroom & ale pie, chunky chips, peas, tender stem 
broccoli, gravy £19.95 1196kcal ve 

Harissa spied cauliflower, vegetable & bean tagine, 
mint yogurt, cauliflower leaf bhaji £16.95 653kcal gf, ve

Miso glazed celeriac, smoked celeriac puree, charred 
leek & tender stem, crispy onion, mushroom xo sauce 
£16.95 536kcal gf, ve 

David Joinsons award winning sausages, chive 
creamed potatoes, spring cabbage, bacon, shallots, 
gravy £16.95 938kcal 

Market fish of the day, please see your server

Honey glazed pork belly, Spring green vegetable stir 
fry, sesame & soy dressing £18.95 928kcal gf

Confit duck leg, crushed Cheshire potatoes, charred 
leek, spring cabbage, mustard jus £22.95 623kcal gf

Chicken schnitzel, red cabbage & apple slaw, fried 
egg, buttered new potatoes £18.50 1101kcal gf

Chester zoo five-mile vodka sauce, rigatoni pasta, 
shaved parmesan, basil leaves, chive oil  
£16.50 439kcal v

Roast lamb rump, braised lamb breast croquette, 
potato fondant, pickled walnut puree, peas & broad 
beans, lamb jus £25.95 1038kcal gf

While you wait  
 
Sundried tomato & focaccia, siracha butter  
£5.95 620kcal v (ve available)

Crispy Korean beef, chilli & spring onion  
£6.95 634kcal gf

Roasted red pepper hummus, grilled flatbread 
£5.95 612kcal ve

Halkidiki olives £5.95 187kcal ve, gf

Fried whitebait, lemon & dill aioli £6.95 659kcal gf 

Honey mustard pork belly bites £5.95 438kcal gf

Hot honey halloumi bites £6.95 651kcal gf v

Light bites  
 
Crispy aubergine, gem lettuce, oriental salad, 
orange, peanut dressing, crispy shallot  
£12.95 638kcal ve, gf, n

Chargrilled steak ciabatta, caramelized onion,  
chimichurri, rocket, chunky chips £14.95 1096kcal 

Ploughmans platter, molasses glazed ham, pork 
& apple sausage roll, sweet chilli pork pie, black 
pudding scotch egg, focaccia, local cheese,  
balsamic onions, vine tomatoes, piccalilli  
£24.95 2217kcal

Salmon & crème fraiche quiche, Cheshire potato 
salad £13.95 650kcal 

Starters  
 
Caramelized cauliflower soup, cauliflower leaf bhaji, 
chive oil, house focaccia £9.95 602kcal ve, gfa

Chicken liver pate, house focaccia, onion jam £9.95 
584kcal gfa

Salt & pepper calamari, charred lime, sriracha mayo 
£9.95 440kcal gf

Roasted beetroot, whipped goats’ cheese, pickled 
chicory, strawberry & chilli salsa £8.95 517kcal gf v

 

 
Gambas pil pil, house focaccia £9.95 479kcal gfa

Black pudding & apple scotch egg, devilled sauce 
£8.95 492kcal

Chestnut mushroom pate, onion jam, pickled  
shallots, house focaccia £9.50 433kcal ve, gfa

Crispy chicken wings, hot honey £8.95 855kcal gf

Asparagus, garlic mushrooms, crispy poached hen’s 
egg, tarragon butter £10.95 224kcal v gf

We are happy to provide allergen guidelines for all our menu items, 
for more detailed information please speak to a member of the team. 
We take additional measures when told about allergens but as our 
food is prepared and freshly cooked to order in our kitchen, we cannot 
guarantee all traces of allergens are completely removed. Adults need 
around 2000 kcal per day.  
 
v = Vegetarian ve = Vegan gf = Gluten Free gfa = Gluten Free 
Option Available n = Contains Nuts 

Built in 1885, Oakfield House was once a private home at the heart of the estate. In 1931, it became 
part of Chester Zoo, founded by George Mottershead. Today, it remains a beloved landmark - now 
home to The Oakfield, a pub celebrating good food, history, and heritage.

We take pride in our kitchen garden, where we grow a variety of fresh herbs, vegetables, and 
fruits that inspire our menu. Whenever possible, we use these homegrown ingredients in our 
dishes, adding a fresh, seasonal touch to everything we serve. The garden not only supports our 
commitment to sustainability but also allows us to craft unique seasonal specials that reflect the 
best flavours of each time of year.

Sides
Charred sugar snap peas, hazelnut dukkha
£5.95 190kcal ve, gf, n

Charred tender stem, crispy chilli & garlic oil  
£5.95 289kcal  ve, gf

Garlic ciabatta £5.95 448kcal v 

Add:

Mozzarella £1 189kcal v 

Creamed potato & chive £5.95 308kcal gf, v

Oakfield IPA onion rings £5.95 768kcal gf, ve

Fries £5.95 408kcal ve, gf

Chunky chips £5.95 465kcal gf, ve

Upgrade to:

Salt & pepper +£1.95 58kcal gf, ve

Truffle & parmesan +£2.95 80kcal gf, v

Bread & butter £1.50 324kcal v

Peppercorn sauce £2.00 123kcal gf

Pan gravy £2.00 110kcal gf





Desserts

Choux bun, honeycomb semi-freddo, chocolate sauce £8.95 459kcal v 

Cambridge burnt cream, lemon shortbread £8.50 510kcal v 

Sticky toffee pudding, salted toffee sauce,  
vanilla ice cream or custard £7.95 603kcal gf, v 

Banana bread French toast, crème fraiche, macerated berries £8.95 796kcal v 

Egg custard tart, poached rhubarb, ginger ice cream £8.95 578kcal v

Blueberry & lavender fool, blueberry compote, granola £7.95 253kcal gf, ve 

Dark chocolate mousse, macerated raspberries, Dorset salt,  
chocolate soil £8.95 459kcal gf, ve 

Local cheeseboard, Celtic promise, Croxton Manor Brie, Burt’s blue,  
pickled grapes, quince, sourdough crackers £15.50 846kcal v 

Cheshire farm ice cream & sorbets, 3 scoops £6.50 gfa choose from

Ice cream:  

Honeycomb 108kcal v
Strawberries & cream 103kcal v 

Chocolate 102kcal v
Peanut & caramel 104kcal n, v

Pistachio 101kcal n, v
Rum & raisin 105kcal v

Vegan vanilla bean 72kcal ve 

Sorbets: 

Lime & yuzu 60kcal ve
Blood orange 59kcal ve

Prosecco blush 61kcal ve
Raspberry 64kcal ve

We are happy to provide allergen guidelines for all our menu items, for more detailed information please speak to a member of the team. 
We take additional measures when told about allergens but as our food is prepared and freshly cooked to order in our kitchen, we cannot 

guarantee all traces of allergens are completely removed. Adults need around 2000 kcal per day.  
 

v = Vegetarian ve = Vegan gf = Gluten Free gfa = Gluten Free Option Available n = Contains Nuts 




