


NIBBLES
Provencal olives 4 ve, gf, df

Courgette Fritti 4.5
lime, chilli, Greek yoghurt

Chorizo Lollipop 5.5
garlic aioli (mayo)

sourdough Bread 4.5
salted butter, olive oil, balsamic

Halloumi skewers 6.5 gf
harissa mayo

Cauliflower Buffalo wings 5
with a blue cheese dip

Duck spring Roll 6
with a hoisin dipping sauce

Tempura King Prawns 7.5
sweet chilli dip

@
STARTERS

soup of the Day 6
sourdough bread
please ask server for allergen advice

chicken Liver Parfait 8 gfa
fig chutney, toasted brioche

salt & pPepper Squid 9
chilli, coriander, lime, mayo

Avocado & Tomato cocktail 7 ve, gf, df

Prawn & Crayfish cocktail 10 gf
avocado, baby gem, cherry tomato,
bloody Mary sauce

JACOB”S BRASSERIE

&o
MAINS

Chicken supreme 19
wild mushrooms, truffle fetuccini, goat’s cheese

Pan fried Hake Fillet 19 gf
balsamic vine tomato, crushed dill potato
cake, spinach, salsa verdie

Slow Braised Lamb Shank 21 gf
mashed potato, carrots, minted gravy

8oz Sirloin 26
roast tomato, roasted garlic mushroom,
chunky chips,
peppercorn sauce or blue cheese, extra 3.25

Roasted Aubergine 16 ve
confit peppers, puy lentils,
tomato coulis

Butternut Squash Risotto 14 ve
baby spinach, goat’s cheese

superfood Salad 12 ve, df
cos lettuce, rocket, quinoa,
rice, chive oil
Add chicken, hake or halloumi 6

crispy Duck Salad 14 df
carrot, radish, watercress,
coriander, plum & hoisin sauce
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all 4.5 all ve, df

Sweet Potato Fries
Mixed Baby Leaf salad
Chunky chips
skinny Fries

Courgette Fritti

X
DESSERTS

Triple Chocolate Brownie 8
vanilla ice-cream, dark chocolate sauce

Selection of Ice-creams and Sorbets 6 gfa
berry compote

Lemon Meringue 6
mango fruit sorbet

sticky Toffee pudding 7
salted caramel ice-cream

wild Berry Eton Mess 8 gf
raspberry meringue

Selection of Artisan Cheeses 9
celery, fig chutney, grapes, Jacob crackers
3 cheese
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Inclusive dining at £30pp allowance

Produced in an environment where nuts may be present. Please make a member of staff aware of any allergies.
ve-vegan vea-vegan available  gf-gluten free  gfa-gluten free available  df-dairy free






