The JOCKEY Inn

Festive Menu

2 Courses £33.95 13 Courses £37.95

Wednesday —~ Saturday
Celebrate with family & friends in the relaxed setting of the The Jockey Inn

Starters

Roasted Celeriac & Bramley Apple Soup 1 Vegetable Crisps 1 Herb Oil (VE) (GFO)
Confit Duck Leg Croquettes | Cauliflower & Vanilla Purée | Parsnip Crisps | Port Jus

Crayfish Tail, Smoked Salmon & Cucumber Tian | Dill & Lemon Créme Fraiche | Grilled Sourdough (GFO)

Glazed Goat Cheese | Roasted Fig & Beetroot Salad | Roasted Walnuts | Honey Mustard Dressing (GF)(V)

Mains

Traditional Turkey
Roast Potatoes | Pigs In Blankets | Brussel Sprouts | Roasted Roots | Cranberry & Sausage Stuffing | Gravy

Herb Crusted Cod Loin
Roasted Baby Potatoes | Sautéed Samphire | Cherry Tomatoes | Crispy Kale | Bearnaise (GFO)

Slow Roasted Pork Belly
Roasted Bramley Apple | Fennel & Shallots | Sauteed Cavolo Nero | Cider Reduction | Parsnip Crisps (GF)

Beetroot & Butternut Squash Wellington
Truffle Mash | Tenderstem Broccoli | Rich Bourguignon Sauce (VE)

Chargrilled Rump Steak
Field Mushroom | Confit Shallot | Chunky Chips | Peppercorn Sauce
Desserts

Classic Sticky Toffee Pudding
Caramel Sauce | Honey & Ginger Ice Cream

Vanilla Panna Cotta
Blackberry Gel | Sloe Gin Poached Blackberries | Honey Granola

Baileys Bread & Butter Pudding
Belgium Milk Chocolate | Créme Anglaise | Plum Jam

Local Cheese
Worcester Gold | Worcester Blue | Lightwood Chaser | Grapes
Red Onion Chutney | Celery | Cheese Biscuits (£3 Supplement)

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




T&C’s The boring yet essential bit...

Available from 27th November until 21% December 2024
Served Wednesday ~ Saturday.
Pre orders for larger parties will be required.

December is party season, and we have the space and layout to keep
everyone happy, whatever your individual needs, if you want to chat through any
specific requirements feel free to give us a call on 01684 592153.

Menu to be ordered by all table guests.

Smaller portions of this menu can be ordered for children under 12.
Under 6’s can choose from this menu or our regular children’s menu to suit their needs.

If you have any allergens in your party let us know so we can work out how to suit your needs.
Finally, we work with fresh food and whilst we are confident in our menu availability,
occasionally our chefs have to adapt the menu slightly if there are unavoidable supply

chain shortages in December.

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




