
 
 

   
 

For dietary requirements and food allergies, please ask a member of our team for assistance.  All prices are inclusive of VAT. 

 

 Nibbles -   
Mixed Artisan Bread, Oil & Balsamic - £5 Per Person                          Marinated Mixed Pitted Olives - £3.5 Per Person 

Hummus, Focaccia & Lemon Sumac- £3 Per Person 

Starting Gate 
 

Velouté of Garden Pea - £7.5 

Mini Onion Loaf  

 

Whitebait - £8 

 Tartare Sauce, Mixed Leaves Salad 

Duck Liver & Port Parfait - £8.5 

 Celeriac Remoulade, Rhubarb Gel, Toasted Brioche 

 

 

Potted Highland Salmon - £9.5 
Orange & Coriander Labneh, Toasted Sourdough 
 
 Herb & Honey Baked Camembert – 7.5 (Single) / £13 
(Sharer for 2) 
Toasted Sourdough, Fig Chutney 
 

Aubergine Ravioli - £9 
Sage Butter Sauce, Sautee Spinach 
 

 

Stakes Are On  
All served with watercress and your choice of chunky cut chips/ French fries.    

8oz Sirloin Steak - £27.5 

Flat Cap Mushroom, Baked Plum Tomato 

 
10oz Ribeye Steak - £30 
Flat Cap Mushroom, Baked Plum Tomato 
 
 
 

8oz Gammon Steak - £17.5 
Double Fried Egg, Garden Peas 

 
8oz Grilled Chicken Supreme - £19 
Flat Cap Mushroom, Baked Plum Tomato 

 
Make It Saucy - £3 
Green Peppercorn Sauce | Garlic & Truffle Butter | Red Wine Jus 

Jockeys Pick 

 

 

Jockey Beef Burger - £16.5 
Spicy Tomato Relish , American Cheese, House Slaw, French Fries      
 

Slow Cooked Beef Brisket - £22 
Creamed Potato, Roast Carrot, Mixed Greens, Bourguignon Sauce 
 
Roasted Chicken Supreme - £20 
Potato fondant, Red Cabbage, Tenderstem Broccoli, Jus 
 

Slow Roast Pork Belly  - £19.5 

Mash, Apple Puree, Rainbow Chard Lime & Garlic Dressing,                            
Wholegrain Mustard Sauce 
 
 

Gloucester Old Spot Sausages  - £18 
Mustard Mashed Potato, Onion Gravy, Yorkshire Pudding, Tenderstem 
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Fresh From The Sea 

The Vegetable Patch 
Leek & Garden Pea Risotto - £15.5 
Parmesan, Poached Hens Egg 

Vegan Burger - £14.5 

Relish, House Slaw, French Fries 

 

Potato Gnocchi - £15 

Potato Gnocchi, Provençale Sauce, Crumbled Cerney Ash Goats Cheese 

 

 

                                                  Sides 
     Truffle Parmesan Fries | Seasonal Greens | Mixed House Salad | Winter Slaw - £4 

The Finishing Line 
 
 

Sticky Toffee Pudding - £8.5 

Butterscotch Sauce, Vanilla Ice Cream 

Chocolate Torte - £8 

 Blackberry Chantilly, Poached Blackberries 

Blackberry Bavarois - £8 
Blackberry Sauce, Blackberry Marshmallow 

 

 

 

 

Vanilla Panna Cotta - £8 

Rhubarb Gel, Mint, Meringue 

Trio of Cheeses - £10.5 
Cheddar, Silton, Brie, Crackers, Poached Grapes 

 
Selection of Bennetts Farm Ice Cream & Sorbets - £7.5 
Shortbread Crumb, Meringue, Butterscotch Sauce 

 
 

 

      
 

Beer Battered Fish and Chips - £16                                   Moules Mariniere - £15.5 
  Tartare, Minted Peas, Lemon                                                                                                       White Wine, Garlic & Cream Mussels, French Fries, Baked Baguette 

 

Pan Fried Hake Fillet - £22                                                     
Crushed New Potato Cake, Samphire, Tenderstem Broccoli,                                            
Shellfish & Lemon Cream Sauce 

 
 
 
 

 


