
A discretionary service charge will be added to your bill & will be fairly distributed amongst  
the team who prepared & served your meal & drinks. 

     

 
 
 

Festive Set Menu 
£31 - 2 Course  |  £36 - 3 Courses 

 
 

Starters 
 

Celeriac & Bramley Apple Soup 
 Crushed Walnuts | Truffle Oil | Bread & Butter 

 
Smoked Mackerel Pate  

Pickled Cucumber | House Salad | Sea Salt Crostini's 
 

Blue Cheese & Poached Pear Salad  

Honey & Thyme Dressing 
 

Duck Liver, Orange & Cognac Parfait  
House Salad | Red Onion Chutney | Toasted Ciabbata  

 

Mains 
 

Cranberry & Sausage Meat Stuffed Chicken 
Crispy Roast Potatoes | Braised Mulled Red Cabbage | Honey Glazed Carrots | Seasonal Greens | 

Red Wine Gravy 

 
Slow Braised Blade of Beef  

Horseradish Mash | Black Cabbage | Honey Glazed Carrots | Bourguignon Sauce 
 

Pan Fried Fillet of Sea Bream  

Crushed New Potatoes | Kale | Samphire | Cherry Vine Tomatoes | Mussel Beurre Blanc 
 

Mushroom, Spinach & Black Truffle Shortcrust Pie 
Truffle Mash | Seasonal Greens | Red Wine Gravy 

 

Deserts 
 

Traditional Christmas Pudding 

Brandy Sauce | Cherry Jam 
 

Sticky Toffee Pudding 
Homemade Custard 

 

Mulled Wine Poached Pear 
Crumble Biscuit Base | Vanilla Ice Cream 

 
Salted Caramel & Dark Chocolate Torte 

Vanilla Ice Cream 
 

Cheese Slate (£4 supp) 

 
T&C’s The boring yet essential bit… 



A discretionary service charge will be added to your bill & will be fairly distributed amongst  
the team who prepared & served your meal & drinks. 

 
 

A 10% service charge will be added to tables of 6+ 
 

All bookings will be taken via phone or email, limited online tables available. 
Please contact us directly on: 01684 592153 or info@thejockeyinn.co.uk 

 
Children’s (under 12) smaller portions available upon request. 

 
If you have any allergens or dietary requirements, please let us know at the time of your booking.  

We will always do our best to offer you alternatives or amendments to the menu to suit your needs. 
However, it’s important that you understand that your meal is prepared in food areas where cross 

contamination may occur. 
 

We work with fresh food, much of which is supplied daily. We are confident in our menu 
availability but may have to substitute items if there are any unavoidable supply shortages in December. 

 
The Jockey Inn Team.  


