JARRINGTON

— HOTEL ——

Small Plates 4.95 each
Ham hock / OR Aged Cheddar croquettes, horseradish mayo
Sticky hops and mustard pork belly bites
Grilled Chorizo, gatlic mayo

Pumpkin hummus, coriander and crispy flatbreads (vg)

Starters
Spinach, pea and broad bean soup, garlic chive sour cream and croutons (v) 5.5
Smoked haddock fishcakes, citrus and fennel salad, caper dressing 7.0
Chorizo and pork scotch egg, yuzu citrus mayo 7.0
Sour cream, dill and lemon dressed Atlantic prawns on butter fried sourdough 7.5

Fennel and bitter leaf salad, Danish blue, apple, walnut and buttermilk dressing (v) 6.5 /10.5

Mains
Pan fried fillet of plaice, marsh samphire, braised chicory, crispy new potatoes, prawn and cider sauce 16.5

Roast corn-fed chicken breast, layered dauphinoise potatoes and slow braised leg meat,
broad beans, kale, spring onion and red wine gravy 15.5

Slow cooked pork belly, apple and yuzu sauce, honey roast carrots, green beans,
grain mustard mash and hops gravy 15.0

Almond milk braised endive, semi dried vine tomatoes, butternut squash puree, crispy butterbeans,
and a tahini lemon sauce (vg) 12.5

Ham hock and chicken puff pastry pot pie, carrots, peas, fricassee sauce and crispy new potatoes 13.5
Smoked haddock, buttered mash, lecks, poached egg, crispy bacon & parsley sauce 13.5

Aged, grass-fed premium English beef / 8oz rump steak 15.5 / 8oz sitloin steak 22.5
Roast vine tomatoes, grilled flat mushroom, Béarnaise sauce and skin on chips

Sides

Skin on chips 3.75 / Roast new potatoes 3.75 /Apple & fennel slaw 3.75 / Honey roast carrots 3.75 /
Mixed green salad 3.75 / Buttered green beans 3.75 / Sweet potato fries & horseradish mayo 4.0

Classics
Beer battered cod and skin on chips, mushy peas, tartare sauce and lemon 15.0
Chicken Caesar salad, crispy bacon, sourdough croutons and shaved Parmesan 14.0
7oz Beef Burger, vintage Cheddar, dill relish, skin on chips, apple, fennel and buttermilk slaw 14.0
Add - Smoked streaky bacon / Fried egg / Grilled flat mushroom 1.0 each

Veggie Burger, grilled halloumi, flat mushroom, roast tomatoes and pumpkin hummus,
sweet potato fries, apple, fennel and buttermilk slaw (v) 11.0

Add — Grilled chicken breast 3.5
Honey and mustard roast gammon, fried eggs and skin on chips 13.0
Sussex Porkers sausages and creamy mash, roast Chantenay carrots, wilted kale and rich beer gravy 13.0
All prices include VAT. We do not include a service charge. All gratuities are distributed among the team. If you have any food or drink allergy or

intolerance & would like to know about any allergenic ingredients in our food or products, please speak to a member of our team before placing your
order. Whilst we do our very best to accommodate you, unfortunately we cannot guarantee that our kitchens (nor those of our suppliers) are 100% allergen free.



