STARTERS //

served with guacamole - iceberg - sriracha mayo 7.50 served with blue cheese jalapefio dip 7.50

BREADED HALLOUMI &) HOMEMADE SOUP OF THE DAY

served with sweet chilli sauce @ 7.00 served with fresh breads G@@) 6.50

SOUTHERN FRIED “CHICKEN” DIPPERS

served with pickled slaw - curried mayo @ 7.00

CHEF’S RECOMMENDATIONS
These dishes have been carefully selected by our Head

served with lemon crumb - chunky bread 7.50 ; Chef as dishes that are a must try this Aucumn/Winter...

CALAMARI + CHORIZO GUMBO

STASNEDEW R GRSt

WINTER MELT 4
®

@ 9.50
turkey- melted brie - bacon jam
|
o HOMEMADE CORNED BEEF @ e
piccalilli - stilton - rocket '
CRISPY VEGAN CHICKEN
@ @ 9.50

curried mayo - iceberg - slice tomato

BEER BATTERED FISH FINGERS

tartare sauce

ON WHITE OR GRANARY BLOOMER WITH A SIDE SALAD + FRIES




STONE-BAKED PIZZAS //

THE LINE UP FLLAT BREADS

5
e ROASTED SAGE SQUASH 12.50 - GARLIC FLAT BREAD @)

torn buffalo mozzarella - prosciutto ham

- CHEESY GARLIC FLAT BREAD m @
PEPPERONI

12.50

. - g . . PAIR WITH OUR SQUASH + CHICKPEA TAGINE
jalapefios - roasted red onion - nduja - torn basil e

® PIZZA LYONNAISE CRUST DIPPERS

BECAUSE EVERY PIZZA NEEDS A DIP

potato - rosemary - garlic - olive oil

*“ADD CHEDDAR + CORNED BEEF FOR £2

SWEET CHILLI % GARLIC MAYO
e BACON ]AM + TURKEY 12.50 Z

brie - mozzarella - red onions

SRIRACHA MAYO @ BBQ_ @

® CLASSIC MARGHERITA I1.50

BLUE CHEESE
tomato - garlic - mozzarella (v+vro) % + JALAPENOS

e MEAT FEAST 12.50 SIDES

1.50 EACH

d beef - i - nduja - tandoori =
corne cc pepperom n u_]a tanaoori PICKLED SLAW % ONION RINGS @
® TANDOORI CHICKEN 12.50 HANDCUT GHIPS % FRENCH FRIES %
crispy onion bhaji bits - red peppers - PANACHE VEGETABLES MIXED sALAD @
crumbled feta - fresh chillies - coriander @O )
GARLIC BUTTERED @ CHEESY GARLIC
GREENS D CIABATTA ®
¢ MEATLESS BALL BBQ CALZONE I1.50 %

i CREAMY MASH @ MAC + CHEESE @)

jalapefios - vegan cheese - peppers - onions @ % k

SRIRACHA CORN
ON THE COB © PO




THE MAIN EVENT /

JOCKEY CLASSICS FROM THE GRILL

e SQUASH + CHICKPEA TAGINE Fyron - 1092 RUMP STEAK

with handcut chips - garlic mushroom - grilled tomato

a steak sauce of your choice @

e STEAMED SALMON oo [ v e ek [EEER

with handcut chips - garlic mushroom - grilled tomato

with couscous - almond savoury scone

*ADD SPICED CHICKEN FOR £2

with mussels, calamari, tomato + garlic broth L P
diced potatoes - chorizo - cavolo Niro @ i e R R @
e VEGAN BURGER 3 2402 MIXED GRILL “

rump steak - gammon - pork sausages - chicken breast

with seeded bun - vegan cheese - shredded iceberg @

- sliced tomato - pickled slaw - fries - pork loin - lamb steak - black pudding - chips - peas -

mushroom - tomato - add a steak sauce for £2

@ PIE OF THE DAY I4.50

STEAK SAUCES

with either handcut chips or creamy mash
. PEPPER MUSHROOM
seasonal vegetables - rich beef gravy

BEARNAISE GARLIC BUTTER

© BEER BATTERED HADDOCK 14.50

with handcut chips - mushy peas - curry sauce

LOADED SIDES

) JOCKEY BURGER 15.50 TO SHARE OR NOT TO SHARE...THAT IS THE QUESTION
with cheddar - bacon - gherkin - mustard DIRTY VEGAN FRIES
onion ring - fries french fries - pickled slaw - vegan tenders - curry sauce L9J50:0 ( )
@ HAND CARVED CORNED BEEF DIRTY FRIES o
french fries - bacon jam - cheddar - fresh chillies 10.00 @
creamy mac + cheese - topped with crispy onions
- 5 day cured corned beef - with sriracha corn - BAKED CHEESY MASH
extra cheese sauce 10.00 @

shredded corned beef - gravy

ULTIMATE 3 CHEESE MACARONI

10.00 )
bacon - extra cheese sauce ?




