PRIVATE ROOM SET MENU
12 - 50 GUESTS

STARTER & MAIN £30 ADD A PUDDING £5

£10 PER HEAD DEPOSIT TO SECURE BOOKING &
PRE-ORDER FOR TABLES OF 20 OR MORE

BRANCA

GARDEN ROOM 30-50 GUESTS SEATED ON 3-5 TABLES
OLIVE ROOM 12-18 GUESTS 18 SEATED ONE ONE TABLE OR 2 TABLES OF 6
GREEN ROOM 12-30 GUESTS 12-20 SEATED ON ONE TABLE OR 3 TABLES

gazpacho ve

crispy fried squid, caesar dipping sauce
king prawn bruschetta, lemon, aioli and spring onion

asparagus, tenderstem broccoli, sugar snaps, green beans, almonds, pine nuts, pecorino voravail. ve

panzanella - heritage tomatoes, olives, capers, roasted peppers, garlic croutons, buffalo mozzarella v

chicken tagine, green gordal olives, chickpeas, herbed couscous, minted yoghurt
pan fried fillet of stone bass, saffron risotto, tomato+avocado salsa, micro green salad
moroccan lamb kebab, harissa flat bread, slaw, hummus
8oz sirloin steak, bearnaise sauce, fat chips £6 supplement

pumpkin & ricotta tortelloni, basil basil pine nut pesto, peashoot salad voravail. ve

caramelised lemon tart, créeme fraiche
tiramisu
chocolate brownie bites, clotted cream ice cream, chocolate sauce

booja booja caramel pecan ice cream ve

IF YOU HAVE ANY FOOD ALLERGIES OR INTOLERANCES PLEASE CHECK OUR FULL ALLERGEN MENU
ALL MENU ITEMS ARE PREPARED IN KITCHENS WHERE ALLERGENIC INGREDIENTS ARE PRESENT

PLEASE INFORM YOUR SERVER REGARDING ALL ALLERGIES AT EACH ORDER
A service charge of 12.5% will be added to the final bill

109 -111 Walton Street, Oxford OX2 6AJ - TEL: 01865 807745 www.branca.co.uk / info@branca.co.uk



DRINKS MENU
COCKTAILS, BEERS & SPIRITS

SOFT DRINKS

coke 330ml/ diet coke 330ml/lemonade 200ml 3.25
fruit juices - orange / cranberry / apple 3.25
san pellegrino: limonata/aranciata/aranciata rosso 33oml 3.25
cawston press sparkling cloudy apple or rhubarb 3.25
luscombe organic sicilian lemonade 330ml 425
luscombe hot ginger beer 330ml 425
elderflower presse with fresh mint 4.50
freshly squeezed orange juice 3.25
MINERAL WATER

san pellegrino-sparkling 750ml

aqua panna-still 750m| 3.95
COCKTAILS

FIZZY

bellini white peach purée, créme de péche topped with prosecco

elderflower gin fizz hendricks gin, elderflower, fresh lemon juice
topped with prosecco

aperol spritz aperol, prosecco + soda

CLASSICS

elderflower collins bombay sapphire, elderflower cordial,
fresh lime juice, mint and soda

mojito appletons signature estate golden rum muddled
with lime, mint and sugar

dark and stormy kraken spiced rum muddled with lime and
topped with hot ginger beer and angostura bitters 9

raspberry cosmopolitan stolichnaya raspberry vodka,
triple sec, fresh lime juice, cranberry juice, flamed orange peel

manhattan canadian club whisky, martini, angostura bitters
sweet, dry or perfect your choice

negroni campari, gordons gin and martini rosso with a squeeze of
fresh orange juice

margarita cabrito reposado tequila, triple sec and fresh lime juice
hazelnut martini frangelico hazelnut liqueur & russian standard vodka

bloody mary russian standard vodka, krohn ruby port, tabasco,
horseradish and topped with tomato juice

BEERS / CIDERS

peroni ABV 5.1% 330ml
birra moretti ABvV 4.6% 330ml

brewdog elvis juice ABV 6.5% 330ml american style IPA with a punch of
grapefruit

doom bar ABV 4.3% 500ml amber ale

breton cider, brittany, france ABV 5.5% 330ml

10
10

NON-ALCOHOLIC

erdinger ABv 0.4% 500ml wheat beer 5

brewdog nanny state ABv 0.5% 330ml 5
american style bitter

seedlip alcohol free gin
spice 94 ‘aromatic’ or garden 108 ‘herbal’ or grove 42 ‘citrus’
recommended with fevertree slim tonic 4

APERITIVI 35ml

campari, punt e mes, aperol,
cynar, martini, amontilado

GINS 35ml

gordons, an absolute classic dry gin
bombay sapphire, delicate aromas
tanqueray, citrus & juniper

hendricks, scottish gin, floral & rose infused
cotswolds dry, floral & cotswolds lavender5

VODKA 35ml

russian standard
grey goose

ketel one

absolute citron
zubrovka bison grass

RUM / TEQUILA 35ml

appletons signature blend, golden rum
kraken, black spiced rum

barcadi carta blanc, white rum

cabrito, reposado gold tequila

patron xo café, coffee liqueur infused tequila

WHISKEY / BRANDY 35ml

jameson, irish whiskey

j&b, scotch whiskey

johnnie walker black label, blended scotch
jack daniels, tennesse whisky

southern comfort liqueur flavoured whiskey
maker’s mark bourbon whiskey

suntory hibiki japanese blended whiskey 1

from 4.50
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single malt menu available on request
martell vs / martell xo / remy x0 4.40/15/ 20

grand marnier, orange liqueur cognac 5
chateau de laubade, armagnac 575
chateau de breuil, calvados 6
G RA P PA served chilled or ambient 35ml

grappa di barbera, intense & delightful 5
grappa di gewurztraminer, rose & lychee 5.75

grappa di moscato, 5yr oak aged, vanilla &almonds 6

DIGESTIVI 35ml

kahlua, frangelico, cointreau, baileys,
amaretto, limoncello, white or black sambuca,
jagermiester fernet branca, branca menta

from 4.40



