AUTUMN/WINTER
SUNDAY MENU

STARTERS

ROASTED BEETROOT, CHEESE + CHIVE TERRINE | 7.5

with beetroot chutney and toasted bread

ADD SMOKED SALMON FOR 3.00

SOUP OF THE DAY 6.5
with fresh cut bread
CRISPY SALT AND CHILLI SQUID 8

with Asian salad in light soy dressing

and spicy mayo

LIME CHILLI BBQ STICKY TENDERS 8.5

with ranch slaw and scattered @
&)

with spring onions

BAKED HAM AND CHEESE SKILLET ‘ 8

in a cheesy chive sauce with fresh cut bread

SUNDAY ROASTS // £16 EACH

TOPSIDE OF BEEF
ROAST TURKEY
HONEY MUSTARD ROASTED GAMMON
MUSHROOM BOURGUIGNON PIE (cp2)

ALL ROAST SERVED WITH GARLIC + THYME ROASTED
POTATOES, CREAMY MASH, HONEY ROAST CHANTENAY
CARROTS, BRAISED RED CABBAGE, SEASONAL GREEN,
SAGE + ONION STUFFING, YORKSHIRE PUDDING

AND RICH MEAT GRAVY

FANCY LITTLE MORE?!

Upgrade for 6.00 - includes double meat, extra
Yorkshire pudding, stuffing and a pork or

vegetarian sausage

CAN’T DECIDE ON A ROAST?!

WE’VE GOT YOU COVERED...WHY NOT TRY OUR

BUTCHER’S BLOCK 19

Beef, Turkey + Gammon

Garlic + Thyme Roast Potatoes

I

Creamy Mash

I

Honey Roast Chantenay Carrots

Braised Red Cabbage

Seasonal Greens

Cauliflower Cheese

Sage + Onion Stuffing

Yorkshire Pudding

I

Rich Meat Gravy

FANCY SHARING?
WHY NOT ORDER A BUTCHER’S BLOCK FOR TWO (£386)

ROAST SIDES

CAULIFLOWER CHEESE 4
ROAST POTATOES 4
CREAMY MASH 4
BRAISED RED CABBAGE 4
WARM WINTER SALAD (Vo) 13

house salad topped with balsamic onions, diced
garlic potatoes, peas, honey roasted parsnips,
carrots, parsnip crisps, sliced avocado, nuts
and seeds

COMFORT DHAL @ 13

squash and lentil dahl, roasted chickpeas and
cauliflower, torn onion bhaji and mint salsa

ADD A PROTEIN TO YOUR WINTER BOWL FOR £5

- Tandoori Chicken (GF) - Chicken Tenders
- Roast Meats (GF) ~ Vegan Chicken Tenders
- Roasted Salmon (VEO) - Crispy Squid

TURN OVER FOR JOCKEY CLASSICS + DESSERTS >>>



JOCKEY CLASSICS DESSERTS

PIE OF THE DAY 16

handcut chips or creamy mash with seasonal
vegetables and rich beef gravy

RASPBERRY BAKED ALASKA 7.5

with raspberry meringue roulade topped with
raspberry and clotted cream ice cream and
torched swiss meringue

BEER BATTERED HADDOCK 15.5

with handcut chips, mushy peas and curry sauce TRADITIONAL HOMEMADE STEAMED 8
SUET SPOTTED DICK

JOCKEY BURGER 15.5 with custard

with cheddar, bacon, gherkin, mustard, PN

onion rings and fries KEYLIME CHEESECAKE @ 8
with lime sorbet

CHIQUIN TENDER BURGER 15

with garlic mayo, chilli jam, iceberg @ HOUSE BLONDIE 8.5

lettuce and garlic fries

WINTER SPECIALS

SPICY RAMEN NOODLES 17

with pak choi, chestnut mushrooms, carrot, .
boiled eggsy roasted salmon topped with @
sesame seeds

VENISON AND CHORIZO STEW 16.5
with glazed carrots and kale

ADD CHILLI AND PARMESAN DUMPLINGS FOR 2.50

SIDES

HANDCUT CHIPS

SIDE SALAD

GARLIC GREEN BEANS

@© 4

FRENCH FRIES

@® 4

with salted popcorn ice cream + toffee popcorn

SYRUP SPONGE PUDDING 8

with vanilla mascarpone

WHITE FOREST GATEAU SUNDAE 8 | 12

with white chocolate blondie pieces, cherry
compote, cherry and vanilla ice cream topped
with whipped cream and marshmallows

AVAILABLE AS A SHARER

CHEESE & BISCUITS 10

ONION RINGS @» 4
RANCH SLAW @,@ 4

MIXED VEGETABLES @@ 4

with onion chutney, pickled vegetable
and crackers

ALLERGEN GUIDE

Menu items may contain or come into contact with
wheat/gluten, milk, eggs, peanuts, tree nuts, fish,

shellfish, soy and other allergen products.

Please inform us if you have any allergies prior to
ordering. For more information, please speak to a
member of the team and they will be more than happy
to help.

@ GLUTEN FREE

GLUTEN FREE OPTION @ veomn
»“-‘\‘ .
@) VEGETARIAN VEGAN OPTION

@ VEGETARIAN OPTION



