
CHRISTMAS MENU

S T A R T E R

M A I N  C O U R S E

D E S S E R T

Slow-cooked Lamb Shank
Served in a gravy along with mint sauce GF, DF

Butternut Squash Soup 
Roasted seasonal vegetables (pureed), served with croutons and cream (optional V) Ve

Jak’s Strawberry Cheesecake

Apple Crumble (with custard or vanilla ice cream)

Brownie (with vanilla ice cream)

Crème Brûlée 

Sorbet Selection (V)

2 Courses £50.00 / 3 Courses £55.00

Goats Cheese and Fig Salad
Pan fried crispy goats cheese, figs, served with mixed leaves and a balsamic glaze Ve, GF

Calamari and Tartare Sauce
Fresh fried calamari rings served on a bed of mixed leaves,  tartare sauce and a lemon wedge 

Jak’s Smoked Salmon 
Our Smoked Salmon served with avocado, black pepper, lemon and warm ciabatta DF

Duck L’Orange
Duck breast with a crispy skin, served with a butter, sage and thyme, orange sauce GF

Christmas Turkey
Carved Turkey, served with Cranberry sauce, steamed Brussel Sprouts, Walnuts

and Pomegranate GF, DF

Grilled Sea Bass
Served with a Mushroom Sauce  

Pumpkin and Mushroom Lasagne 
Ve, DF

SIDES
Mixed Greens Grilled Vegetables Roasted baby potatoes

(Select two per person)

Creamed Spinach Roast Parsnips and carrots 

Inform a member of staff of any dietary requirements or allergies.
A discretionary 12.5% table service charge will be added to your final bill.


