THE
JOLLY TANNERS
JT GARDEN ROAST

FOR THE TABLE
Nocellara Olives (ve|gf) 4

Our Focaccia| Marmite Butter | Salted Whipped Butter (v) 5
Beal’s Farm Charcuterie | Bitter Leaves (gf) 8
Whipped Goats Cheese Mousse | Crudités (v|gf) 6

TO START
Burrata Tartlet | Watermelon | Cucumber | Fennel Herb | Mint & Lime Dressing (v) 10

Chicken Caesar | Breast | Bitter Leaves | Parmesan | Croutons | Caesar Dressing 11 | 22
Prawn Cocktail | King Prawns | Marie Rose Sauce | Egg | Baby Gem Lettuce | Lemon (gf) 11|22
Smokey Beetroot | Melted Goats Cheese | Walnuts | Orange (gf|ln) 9|18

BBQ ROASTS
All roasts to accompany | garlic & herb new potatoes | charred tender stem | ale glazed onion | Yorkshire pudding
Slow Cooked BBQ Trenchmore Farm Brisket 24
BBQ Southdowns Leg of Lamb 23
Griddled Hispi Cabbage (v) 17
Poached Salmon | Horseradish Potato Salad | Lemon Purée | Dill Oil 22

BURGERS & HOTDOG
All served with fries

Trenchmore Farm Beef Burger | Brioche Bun | Monterey Jack Cheddar | Garlic & Chive Mayonnaise |
Tomato Chutney | Gem Lettuce | Caramelised Onions 19

Crispy Chicken & Chorizo Burger | Toasted Brioche Bun | Green Herb Mayonnaise | Gem Lettuce 18
Halloumi Burger | Brioche Bun | Tomato Chutney | Garlic & Chive Mayonnaise | Gem Lettuce | Caramelised Onions 17

Cumberland Sausage Hotdog | Caramelised Onions | Brioche Roll 15

SIDES (GF)
Fries 5
Buttered Corn On The Cob 5
Coleslaw 5
Mixed Leaf Salad 5
Smokey New Potatoes | Sour Cream | Chive 5

Heritage Tomato & Rocket Salad 5
Roasted Provencale Vegetables 5

DESSERTS

Vanilla Créme Briilée | Fresh Raspberries (gf) 8
Mixed Berry Crumble | Vanilla Ice Cream (gf) 8
Eton Mess | Mint Meringues | Marinated Strawberries | White Chocolate Cream (gf) 8
Sticky Toffee Pudding | Butterscotch Sauce | Caramelised Buttermilk Ice Cream 8
Selection Of Ice Creams & Sorbets | Per Scoop 2

Cheese Plate | Pickled Celery | Grapes | Honey Jelly | Crackers | Walnut & Raisin Bread (n) 14
(Burjack Cheddar | Burwash Rose |Golden Cross | Balcombe Blue Cloud)

v - Vegetarian n - Nuts ve - Vegan g¢f - Gluten Free
Many dishes can be altered to suit dietary needs with the exclusion of alteration of different ingredients

Before ordering, please make us aware of any requests, food allergies or intolerances that you may have. Trace elements of any allergens may be present in all food that we serve.
A discretionary service charge of 12.5% will be added to all food and beverage orders.


https://en.wikipedia.org/wiki/Crudit%C3%A9s

