thejamhouse.com

Duo White & Brown Loaf, Stone Baked Focaccia & Marinated Olives-£3.50

Starters

Soup of the Day (V, GF,NF), Homemade Bread %4’
Duck Spring Roll (NF), Asian Slaw & Plum Dressing 129i49i6i12.13
Sautéed King Prawns (GF,NF), chilli and Garlic Butter & Toasted Sourdough #3>7
Textures of Beetroot (V,GF), Whipped Goats Curd, Toasted Walnuts & Onion Ash 710
Chicken & Ham Hock Terrine (GF,NF), Piccalilli-Petit Salad & Bread Thins 127
Butternut Sq uash Tortelh_nu (Ve,NF), SquashVeloute, Toasted-Purmpkin Seeds & Smoked Oil "2

Main Courses

24 Hour Slow Bralsed Blade of Beef (GF,NF), Pomme, F’uree Roasted Beef Dripping Carrots
& Red Wine Jus 7214
Pan RoastedDuck Breast (GF,NF), Fondant Potato Tenderstem Broccoli,
Blackberry Jus & Dukkah 7101214 =
80z Chargrilled Sirloin (NF) (£6.95 Supplement f&?’-‘thi’js Dish)

1,7,14

Fries*, Confit Tomato, Garlic Butter,"Rocket Salad & ‘Pep,pe_r'cor'nSauce

Roast Cod (GF,NF), Sautéed Potatoes, Samphire & Chi'\'/'t-—:{:.a_‘nd Tomato Beurre Blanc >7'1%
Ricotta Gnocchi (V), Roast Mediterranean Vegetables, Basil Pesto & Wild Rocket 244

Chickpea & Sweet Potato Coconut Curry (Ve,GF,NF), Caramelised Onion Rice

Sides - £3.50
27213 Parmesan & Truffle Fries (NF) Sautéed Green Beans & Shallots (GF,NF) 7

Roasted Root Vegetables (GF,NF) Roasted Garlic & Thyme Potatoes (GF,NF)

2 Beer Battered Crispy Onion Rings (NF)

*Gluten-Free fries available >upon request

‘Desserts
Granny Smith Apple & Cinnamon Crumble (NF), Creme Anglaise 27
Warm Chocolate Molten Cake (NF), Salted Caramel Ice Cream 247
White Chocolate & Passionfruit Cheesecake, Macaroon Biscuit & Raspberry Compote 247
lced Blackberry Parfait (GF,NF), Pear Gel, Honeycomb & Chocolate Crackle *7
Selection of Homemade Sorbets (Ve,GF,NF) with Summer Fruits

Selection of Locally Sourced Cheeses with Homemade Chutney,
Oat Cakes & Water Biscuits "2447:10.1213,14

V- Vegetarian Ve -\Vegan  GF - Gluten Free  NF — Nut Fre

2 Courses - £32.00
3 Courses - £40.00

Balcony tables incur a £5 per person
surcharge on Saturdays




