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byt Toasted sourdough bread 6 ve
Salted butter, olive oil, balsamic

Duck spring rolls 8
Hoisin sauce

Salt & pepper squid 9.5
Sour cream and chive

Breaded brie 8.5 v
Sweet chilli sauce

Satay chicken skewers 8

STARTERS

Soup of the Day 7.5 gfa
Warm bread roll

Pork belly bites 9.5 gf
Mashed potato, demi glazed

Fish cake 8.5 gf
Tartar sauce, mixed leaf salad

Arrabbiata King Prawns 9.5 gf
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JACOB’S BRASSERIE

AVAILABLE 5PM - 9PM FRIDAY - SUNDAY

MAINS

Chicken penne carbonara 23.5
Chicken breast, pancetta, penne pasta,
parmesan cheese

Basque sea bass 24.5 gf
Sautéed new potatoes, roasted vine tomatoes

8oz Ribeye steak 36 gfa
Roasted tomato, roasted garlic mushroom,
chunky chips, watercress

Confit Duck Leg 25
Black pudding mashed potato, roasted carrot, broccoli

Vegetable Thai curry 19 ve
Basmati rice, naan bread

Beef fillet stroganoff 26 gf
Wild rice

Caprese salad 17 gf, ve
Beef tomato, mozzarella, basil, balsamic glaze

Grilled goat cheese salad 19 gf, ve
Beetroot, walnuts, seeds

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-

Garlic ciabatta5 v ‘ \
Garlic ciabatta with cheese 6.5
Roasted vegetables 6 gf
Mixed baby leaf salad 5 ve
Sweet potato fries 6 ve, gf, df
Chunky chips 5 ve, gf, df

Skinny fries 5 ve, gf, df

DESSERTS

Triple chocolate brownie 9 gf
Dark chocolate sauce, vanilla ice cream

Sticky toffee pudding 9 gf
Toffee sauce, vanilla ice cream

Sherry and raspberry trifle 9 v

7
Selection of ice cream & sorbet 7 gf ‘
Berry compote AN
Yy p ,’\
Selection of artisan cheese 14.5 X 34 Z
Three cheeses, fig chutney, celery, W’ 7 3
grapes, apple, artisan crackers <2 «0

dairy free
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