


restaurant menu

starters

Tomato and Olive Bruschetta (V) £4.95

Tomato and olives served on
rustic bread with a rocket salad
and balsamic dressing

Charcuterie Platter £5.95

Cured bresaola, chorizo and
pancetta served with cuts of
rustic bread and pitted olives

Duo of Salmon £6.25
Smoked and poached salmon with

a dill créme fraiche dressing

served with a rocket salad

Shrimp Cocktail with a Cognac Sauce £4.95
Juicy prawns bound in a marie-rose and

cognac sauce with crisp lettuce
Homemade Soup of the Day (V) £4.95

Homemade soup of the day served
with a warm bread roll

salads

Served as a starter or main course

Greek Salad (V) £5.50 / £7.95
Traditional greek salad, feta cheese,

tomatoes, cucumber, red onions and

green olives bound in a mustard vinaigrette

Caesar Salad (V) £5.50 / £8.95
Traditional caesar salad

Caesar Salad with Chicken £6.50 / £9.95
Poached Egg Salad £5.50 / £7.95

Warm dressed potatoes and black pudding
served with a rocket and rosso salad
topped with a poached egg

hot and spicy

Lamb Rogan Josh £13.95

Tender pieces of lamb cooked with
indian spices, onions, chilli and tomato
served with steamed rice and naan bread

Chicken or Vegetable Jalfrezi

Served with fresh steamed rice
and naan bread

wine list

house wines

Bottle
Vita Chardonnay £15.95
Pinot Grigio del Veneto - Italy
Excellent, fresh, rich fruit Chardonnay
balanced by the natural peardrop finish
of the Pinot Grigio
Montepulciano d’Abruzzo, £15.95

Collezione Marchesini - Italy

Grown on the eastern Adriatic coastline
giving an intensity of colour and heady
bouquet of violets and oranges

rose wines

Condesa de Leganza £16.95
Tempranillo Rosé - Spain

Tempranillo grapes make this deep salmon
pink rosé, bursting with fresh summer fruit flavours

Corte Vigna Pinot Grigio Rosé - Italy £17.95

Off-dry, light and fresh, high altitude vineyards
contribute characters of morel cherry and
strawberry freshness

champagne and
sparkling wine

Louis Dornier et Fils Brut NV - France £39.95

Upfront biscuity elegance blends with a
respectful ageing in bottle, altogether a
very stylish wine

Veuve Clicquot £55.00
Yellow Label Brut NV - France

Reflecting the traditions of the past, this
is full, yet dry and has a rich, creamy style
with biscuity flavours

Codorniu Clasico £28.95
1872 Brut, Cava - Spain

Classy, dry, sparkling wine, this renowned
house choice uses traditional Spanish
varieties of Parellada, Xarel-lo and Macabeo

£12.95/£11.95

Glass

£3.35

£3.35

£3.75

popular dishes

Slow Braised Lamb Shank with a £14.95
Redcurrant and Thyme Sauce

Set on spring onion champ with mixed
green vegetables

Chargrilled Pork Cutlet £12.95

Cutlet of pork served with herbed
mash potato and sautéed savoy
cabbage with a red wine jus

Sea Bass £15.95

Pan-fried sea bass fillets with colcannon
potatoes and a tomato and olive salsa

Chicken Provencal £10.95

Pan fried chicken supreme on an
aubergine and sweet pepper sauce
served with sautéed potato

Parpadelle Pasta (V) £9.50

Ribbons of parpadelle served in a
creamy mushroom and white wine sauce
with a rocket, red onion and fresh cherry
tomato salad

Penne Arrabiata (V) £8.75

Tubes of fresh pasta bound in a tomato
and olive based sauce with roasted
mediterranean vegetables finished with
parmesan shaving

from the grill

100z Prime Rib Eye Steak £17.95
8oz Sirloin Steak £17.95
8oz Gammon Steak & Egg £10.50
8oz Atlantic Salmon Steak £10.95

All served with rocket salad, tomatoes,
flat mushroom and fries or herbed
mashed potato with a choice of bearnaise
sauce, peppercorn sauce, garlic butter,
lemon butter sauce or hollandaise sauce

Jurys Inn Burger £10.45

Prime 80z burger with cheese,
bacon salad and fries

side orders

Vegetables of the day £2.75
Mixed salad £2.75
French fries £2.50
Creamed potatoes £2.50
New potatoes £2.50
Onion rings £2.50
Garlic bread £1.50
Steamed rice £2.50

kid’s corner

Chicken nuggets with chips and baked beans  £4.95

Sausage and mash £4.95
Traditional mini fish and chips £4.95
Mini chicken or vegetable jalfrezi or £4.95

mini lamb rogan josh, with steamed
rice and naan bread

Ice cream sundae £3.50

desserts

Chocolate Pyramid £5.50
A chocolate and praline mousse with
créme anglaise and chocolate sauce

Deep filled Apple Pie £4.95
Served chilled or warm, with vanilla ice cream

Lemon Delice £4.95

Lemon scented mousse on sweet pastry
with creme chantilly and raspberry coulis

Fruit Charlotine £4.95
Vanilla custard topped with wild berries

encased in boudoir biscuits

Chocolate Profiteroles £4.95
Traditional choux pastry filled with vanilla

ice cream topped with a bitter chocolate sauce
Millionaires Cheesecake £4.95
Baked american cheesecake filled with vanilla

cream topped with a chocolate ganache

Chocolate Fondant £5.50
Hot chocolate sponge with a warm liquid

centre and vanilla ice cream

Selection of Ice Creams £4.95

(V) = Suitable for Vegetarians. Some items may contain nuts. All prices inclusive of VAT at the prevailing rate.

red wines

Etchart Privado Malbec £16.95
Cabernet Sauvignon - Argentina

Full-bodied, combining the spicy, roasted
character typical of the Malbec, with the
strong blackcurrant flavour of the Cabernet

Turner Road Three Rivers £17.95
Cabernet-Zinfandel, California - USA

Tangy raspberry and bramble with Cassis,
supported by light oak, juicy and distinctive

Berri Estates Merlot - Australia £18.95

Several specially selected vineyards
provide a delicious combination of raspberries,
blueberries and soft plum characters

Casa La Joya £19.95
Cabernet Sauvignon - Chile

The balance of rich berry flavours and a
soft minted finish perfected by this
family-owned winery

Ginestet Bordeaux - France £18.95

A classic claret, powerful spicy aroma
follows an intense colour and then a
crushed berry charm evolves

Cullinan View Pinotage - South Africa £19.95

Rich, full and spicy with good levels of fruit
aromas and flavour, made with South Africa’s
own grape variety

white wines

Cullinan View Chenin Blanc - £16.95
South Africa

Deliciously fresh and creamy with peachy fruit
character, a classic South African style

Soave, Vitis Nostra - Italy £17.95

A good, crisp, fruity version of this famous
white wine, from the hill top village of Soave

Etchart Privado Torrontes - £18.95
Chardonnay - Argentina

Grapey and aromatic using the unusual
Torrontes with its exotic lychee and spicy
character. The palate has weight and good
mouthfeel from the Chardonnay

Berri Estates £18.95
Unoaked Chardonnay - Australia

A crisp style with a fresh, yet ripe lemon
character with no oak ageing

Ginestet Sauvignon Blanc, £19.95
Bordeaux - France

Bright colour with powerful grapefruit and
boxwood aromas with a generous and crisp finish

Casa La Joya £19.95
Sauvignon Blanc - Chile

Characteristically aromatic enhanced by
the cool climate, ripe passion-fruit
flavours with hints of lime




