
MENU
J O L L Y  J A C K S  C H R I S T M A S

Maple & Butternut Soup, Focaccia (VG)
Baked Goats Cheese Brûlée, Beetroot, Bitter Leaves, Pickled Pear &

Toasted Hazelnuts (V) (GF)
Cured Trout, Sourdough Croutes, Dill & Horseradish Cream

Turkey Breast, Apricot & Pistachio Stuffing, 
Woodland Mushroom Nut Roast (VG) (GF)

Baked Herb Crusted Hake, Dill & Vermouth Cream Sauce

served with
braised red cabbage, maple-glazed carrots, bubble & squeak rostie

Pear & Almond Tart, Calvados Clotted Cream 
Sticky Toffee Pudding, Vanilla Ice Cream (VG) (GF)

Earl Grey & Rose Winter Eton Mess, Pistachios, Blackcurrant Curd &
Chantilly (GF)

S T A R T E R S

M A I N  C O U R S E

D E S S E R T S

2 Courses £25 | 3 Courses £30 

T’s & Cs:  T’s & Cs: Available from 30th November - 21st December. Pre orders are required 1 week before your booking. Card capture is required to secure your
booking, deposit are not required however less than 24hrs notice of cancellation a charge of £15 per person will be applied


