The Abingdon Arms in conjunction with BACBS

10 Year anniversary menu

FRIDAY 27t NOVEMBER 2026
£29 a head
Sit down 7pm

TO START

The Abingdon Arms Autumnal soup of the day, basil oil swirl with house bread
and butter

Ham hock and smoked chicken terrine served with toasted focaccia and piccalilli

MAIN COURSE
Mixed mushroom risotto, wilted spinach and truffle oil topped with shaved
parmesan served with a mixed leaf salad

Chicken supreme served with buttery mashed potatoes, seasonal vegetables

and creamy leek and mushroom sauce

PUDDING
A rich chocolate torte served with fresh fruit and pouring cream

Kitties Lemon posset served with shortbread

Book a table
theabingdonarmsoxford@gmail.com or call 01865 655667
full payment required when booking
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