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The Jockey
(Club:Rooms

15" Novermnber

Lunch Menu

£55 per person

First Course

Crab Bisque, Crab Toast, Saffron Aioli (shellfish,
gluten, dairy)

Liver Parfait, Picked Mushroom, Brioche Toast
(egg, gluten, dairy)

Seasonal Vegetarian Option

Second Course

Grilled Seabream, ‘Nicoise’ Salad, Saffron
Dressing, Anchovies (eggs, sulphites)

Roasted Chicken, Pea Variation, Potato Terrine,
Glazed Carrot (dairy)

Seasonal Vegetarian Option

To Follow

Coconut Panna Cotta, Toasted Coconut,
Orange Marmalade (dairy)

Chocolate Slice, Rose Syrup, Chocolate
Ganache (eggs, dairy)

Despite the venues efforts to prevent cross
contaminations, they do use allergens in their kitchen
and any of their dishes may contain traces of allergens



