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UW Prawn Cocktail £8
lettuce, cucumber, tomato & prawn
marie sauce
Soup of the Day £7 Garlic Mushrooms £8
served with warm sourdough creamy garlic mushrooms served on
warm toasted ciabatta
Loaded Nachos £7
nacho chips with sour cream, salsa, Homemade Ham Hock Terrine £8
guacamole and smothered in cheese served with piccalilli & ciabatta
Brushetta £7 Salmon & Dill Fishcake £8
with red onion, tomato and basil with a tartare sauce and salad garnish
Brie Wedges £7 Chicken Goujons £8
with sweet chilli dipping sauce with bbq, garlic & honey or mayonnaise
WW%/ : :
(Takeaway Plzza Available)
Classic Margherita 4 4 BBQ Chicken £15
Mozzarella and cheddar BBQ base with chicken,
cheese on a tomato base peppers, onions mozzarella
topped with rocket & basil and a drizzle of BBQ sauce
Super Veggie £12 Meat Supreme £15
Tomato base loaded with feta, Pepperoni, chicken, beef, ham,
black olives, roasted peppers, onion & peppers loaded on a
courgette, red onion & balsamic tomato base
— Breaded Mushrooms £7 Honey & Garlic Prawns £8
Sourdough & Butter £3  BBQ Chicken Wings £8
Triple Cooked Chips £4 Onion Rings £5  Side Salad £4
Seasoned Fries £4 Curry Sauce £3  Seasonal Greens £4
Cheesy Fries £5 Peppercorn Sauce £3  Peas/Mushy Peas £3
Halloumi Breaded Fries  £5 Garlic Bread £5  Coleslaw £4
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Orchard Pork Loin - £19

Pan fried pork loin served on a black pudding mash, finished with

an apple cider jus and seasonal greens

Thyme & Rosemary Infused Chicken - £19
Succulent pan-roasted chicken breast infused with fragrant thyme & rosemary, with

buttery fondant potatoes & baby leeks, finished with a rich white wine cream sauce

Lamb Rump - £22
Tender lamb rump served with crushed mint new potatoes, classic pea puree &

seasonal asparagus, complemented by a rich homemade gravy

Cajun Salmon Supreme - £18
A fillet of salmon encrusted in Cajun flavouring paired with buttered crushed new

potatoes, braised baby leeks & confit cherry tomatoes draped in a silky hollandaise

Mushroom & Sage Tagliatelle - £16
Silky ribbons of tagliatelle with sauteed mushrooms, fragranced with sage in a creamy

garlic sauce, finished with shaved Grana Padano & served with garlic bread

Sea Bass Verde - £19
Crispy skinned sea bass fillet on a bed of crushed new potatoes, fresh samphire &

confit cherry tomatoes, complemented by a vibrant salsa verde
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Mixed Grill - £24
Rump steak, pork chop, lamb cutlet, gammon & sausage,
served with fried egg, onion rings, mushroom, tomato, peas & chips

100z Ribeye Steak - £24

served with fried egg, onion rings, mushroom, tomato, peas & chips

80z Rump Steak - £18
served with fried egg, onion rings, mushroom, tomato, peas & chips

Cajun Chicken - £16

served with onion rings, tomato, peas & chips

Gammon Steak - £14

served with two fried eggs, tomato, peas & chips
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Fish & Chips

Beer battered fillet with triple cooked
chips, served with mushy peas &
tartare sauce

Wholetail Scampi
With triple cooked chips, peas &
tartare sauce

Pie of the Day

Homemade pie served with seasonal
greens, a jug of gravy & choice of mash
potato or triple cooked chips

All Day Breakfast

Sausage, Bacon, Egg, Mushroom, Beans,
Black Pudding & Tomato, loaded with a
serving of chips

Sausage & Mash
served with crispy onions , peas & a
jug of thick gravy

Hunters Chicken
Chicken breast with bacon, smothered
in bbg & cheese served with fries & peas

Sticky Korean Chicken Bowl
(Swap for Halloumi or Tofu)
Served in a bowl with rice or fries

£16

£14

£16

£14

£15

£15

£15

Jaco’s Burgers

Choose from Beef, Chicken Breast
or Halloumi

All served with cheddar, Jaco’s
signature sauce, lettuce, tomato &
gherkins along with fries & coleslaw

Chefs Homemade Chicken Curry
(Vegetable option available)
With basmati rice & naan bread
(Swap rice for chips)

Fajitas - Steak, Spicy Chicken or
Halloumi,

all served with tortilla wraps, cheese,
dips and fries

Tofu with Chilli & Lemongrass
(Swap for Chicken or Scampi)
Served in a bowl with rice or fries

Mac & Cheese (Add chicken £3)
with bacon bits & spring onion
served with garlic bread

Chicken Caesar Salad
chicken breast tossed with leaf,
caesar, croutons & parmesan

Pear & Walnut Salad

served on a bed of rocket with
beetroot chunks, croutons and
balsamic dressing

£16

£15

£17

£15

£14

£14

£14



Apple & Blackberry Crumble £6
with Jacos secret granola topping

Cheesecake of the day £6
Please ask a team member for today's option

Black Velvet Cake £6
Chocolate sponge with a slight hint of Guinness
served with Baileys mousse & chantilly cream

Mango Pavlova £6
Mango with whipped chantilly cream
Sticky Toffee Pudding £6

Served with caramel sauce

Chocolate Brownie £6
Homemade chocolate brownie with a hot gooey centre

Lemon Meringue Pie £6
Served with raspberry sauce and chantilly cream

Banoffee Tart £6
Banana, toffee & dulce de leche

Vegan Salted Caramel & Chocolate Tart £6
served with Vegan Ice cream

Ice Cream Sundaes £6
choose from chocolate brownie, Eton mess or seasonal fruit

Scone £6
With homemade jam & clotted cream

Selection of Ice Creams and Sorbets £6
Please ask a team member for today's options

All desserts can be served with either custard, cream or ice-cream
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A glass of prosecco

Unlimited pots of loose leaf tea

. Unlimited pots of loose leaf tea
Three tiers of homemade cakes

Three tiers of homemade cakes
Freshly baked scones

: : _ Freshly baked scones
Selection of finger sandwiches

Selection of finger sandwiches

£24 per person (min. 2 people) £30 per person (min. 2 people)
UNDER5'S 7%”/5/ WCM UNDER 10'S
MAIN MAIN
DRINK Chicken Nuggets - Pizza DIRINIS
DESSERT Fish Fingers - Mac & Cheese DESSERT
£6.95 Sausage & Mash - Halloumi Sticks £9.95

Sroder Ressf Vv

2 courses for £26 or 3 courses for £32

Selection of Meats Available

Please ask staff for today’s options

All of our Sunday Roasts are served with herb roast potatoes,
carrots and parsnips, spiced red cabbage, homemade Yorkshire
pudding, sage and onion stuffing, seasonal vegetables and gravy

Afergers

Please ask a member of the team for our full allergens menu and inform your
server of any allergies or dietary restrictions in the group
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