
The Horse and jockey
Traditional Country Pub

The Horse and jockey inn
binegar, somerset, ba3 4uh

tel: 01749 840537



STARTERS 
All starters are served with salad garnish

KING PRAWN COCKTAIL (GFO)        9.50
Served with bread and butter 		
	
WHITEBAIT    			          8.00
Served with bread and butter 		
	
DEEP FRIED BREADED BRIE WEDGES (V)  8.00
Served with cranberry sauce

BREADED GARLIC MUSHROOMS (V)   8.00
Served with garlic mayonnaise

BRUSSELS PATE (GFO)		  8.00
Served with multi-grain toast, 
butter and homemade chutney 	

MACARONI CHEESE CROQUETTES (V) 8.00
Served with sweet chilli sauce	

SHARING
HALLOUMI FRIES (V) (GFO)	 10.00
Served with sweet chilli sauce	

GRILLS 

10oz RUMP STEAK			  26.00
Steaks are served with salad
garnish, peas, mushrooms,
onion rings and chips

PEPPERCORN OR STILTON SAUCE   3.00

SURF AND TURF			 
Upgrade your steak with six pieces
of scampi                                                 6.00

MIXED GRILL (PRE ORDER ONLY)  30.00
Steak, gammon, lamb chop, pork
chop, sausage, served with tomato, 
fried egg, peas, mushrooms and chips

10oz GAMMON STEAK (GFO)	 13.00
Served with peas and chips 
Add any of the following toppings          
Egg(1)                                                       1.50
Tomato                                                    1.50
Pinapple Rings(2)                                   1.50
Mushrooms                                            2.50
Cheese                                                  2.50

8oz BEEF BURGER (GFO)	 18.00
Served in a brioche bun with 
bacon,cheddar cheese, salad, 
mayonnaise, relish, chips & homemade 
coleslaw

JOCKEY CLASSICS 

HUNTERS CHICKEN (GFO)	 15.00
Served with salad garnish,
peas and chips
*Up to 30 mins cooking time

HOMEMADE BEEF LASAGNE 	 15.00
Served with chips and
salad garnish. *Contains Mushrooms

STEAK AND GUINNESS PIE 	        14.00
Served with chips, peas and gravy

SPINACH, POTATO & STILTON PIE (V)       14.00
Served with chips and peas  

HOMEMADE CHICKEN CURRY (GFO) 15.00 
Served with rice or chips,	           Small 12.00
poppadom(s) and mango chutney 

HOMEMADE CHILLI CON CARNE            14.00
Beef Chilli, served with rice or          Small 12.00
chips and salad
 
CAULIFLOWER CHEESE (V)	 14.00
Served with chips, salad               Small 12.00
garnish and peas         

FAGGOTS, CHIPS, PEAS & GRAVY         14.00
Two/one large faggot(s)               Small 12.00 
made by our local butcher

HAM, EGG, CHIPS & PEAS (GFO)        16.00
Hand carved Premium Ham,       Small 13.00
and two/one free range egg(s) 

4 SAUSAGES, 2 EGGS, CHIPS & PEAS         14.00
OR 2 SAUSAGES, 1 EGG		  Small 12.00

FISH 

BREADED SCAMPI 		             (14) 15.00
Served with chips, salad               Small  (7) 12.00
garnish, peas and lemon slice 

CIDER BATTERED COD                             17.50
Served with chips, peas, salad         Small 14.00
garnish and lemon slice

SALADS
HOUSE SALAD (V) (GF)                            14.00   
A mixed leaf salad, red onion, 
cucumber, tomato, mixed peppers, 
sweetcorn, cress a side of
homemade coleslaw   
 
Choose from the following: 
Cheddar Cheese, Stilton Cheese,        
Hand Carved Ham, Tuna Mayo
*King Prawns with Marie Rose sauce
*3.00 supplement
  
                           

EXTRAS 

HOME-CUT JOCKEY CHIPS (V) (GFO) 		
		  Small    4.00

Large    6.00
Add Cheese Small    1.50
Add Cheese Large    2.50

GARLIC BREAD (V)			  5.00
			          with Cheese  6.00
						    
SIDE SALAD (V) (GF)		  4.00
HOMEMADE COLESLAW (V) (GF)      4.00
FRIED MUSHROOMS  (GF)                 4.00
HOMEMADE ONION RINGS (V)	 4.00
BREAD AND BUTTER (V)  (GFO)      3.00
(2 slices) 			 

CHILDRENS MENU (under 12’s only)
All served with chips, peas or beans

HAND CARVED HAM AND EGG (GFO)      8.00
BREADED SCAMPI (5 pieces)		          8.00
FISH FINGERS (3)			            7.00
SAUSAGES (2)				            7.00
CHICKEN GOUJONS (3)		           7.00
All childrens meals include a scoop of
vanilla, chocolate or strawberry ice cream.

V – vegetarian
GF – gluten free
GFO – gluten free option 

Menu

We would like to advise that we do not charge service charge, all TIPS received are shared 
among the Team. If you have any food allergies or concerns regarding any of the ingredients used, 

please ask a member of the waiting staff before ordering.
Some fish products may contain small bones and some of our dishes may contain traces of nuts. 

Weights are approximate, uncooked and all prices include VAT. 

We are proud to inform you that many of our dishes are homemade and made to order, therefore
during busy periods a longer waiting time may be experienced. Thank you for your understanding.



The Horse and jockey inn
binegar, somerset ba3 4uh

tel: 01749 840537

Dessert Menu
 

Classic Ice Cream 
2.50 per scoop 

 
Vanilla, Strawberry or Chocolate 

 
Yarde Farm Honeycomb Premium Ice Cream  

3.50 one scoop | 6.00 two scoops | 7.50 three scoops  
 

Sundaes all 8.00 
 

Chocolate Nut 
Layered vanilla and chocolate ice-cream, rich chocolate sauce  

and chopped nuts and topped with squirty cream 
 

Chocolate Brownie 
Chunks of chocolate brownie swirled with vanilla and chocolate ice-cream,  

drizzled with chocolate sauce, and topped with squirty cream 
 

Biscoff  
Crushed Biscoff biscuits layered with vanilla ice-cream and warm,  

melted Biscoff spread, topped with squirty cream 
 

Honeycomb 
Generous chunks of Cadbury’s Crunchie, layered with vanilla and honeycomb ice-cream, 

drizzled with butterscotch sauce, and topped with squirty cream  
 

Pineapple 
Sweet pineapple chunks layered with vanilla ice-cream,  

drizzled with butterscotch sauce, and topped with squirty cream  
 

Eton Mess 
Crushed meringue, fresh strawberries, and strawberry and vanilla  

ice-cream, drizzled with strawberry coulis and topped with squirty cream  
 
 

  



The Horse and jockey inn
binegar, somerset ba3 4uh

tel: 01749 840537

Dessert Menu
Desserts all 8.00 

 
Homemade Cheesecake of the day  

Our daily creation, served with your choice of pouring cream or vanilla ice-cream 
 

Blackberry and Apple Crumble 
Warm blackberries and apples topped with a light, soft crumble,  

served with your choice of cream, custard or ice-cream 
 

Sticky Toffee Pudding 
A moist sponge cake generously covered in a rich home-made toffee sauce,  

served hot with your choice of cream, custard or ice-cream 
 

Hot Chocolate Pudding 
A soft, warm chocolate sponge, served 

with your choice of cream, custard or ice-cream 
 

Homemade Chocolate Brownie 
A warm, gooey chocolate brownie topped with chocolate sauce and  

served with vanilla ice-cream 
 

Homemade Seasonal Fruit Pavlova 
A light, fluffy meringue topped with seasonal fruit (please ask your server for today’s 

selection), a fruit coulis, and your choice of whipped double cream or vanilla ice-cream 
 
 

Cheese Board – 10.00 
A selection of mature Cheddar and Stilton cheeses, served with assorted biscuits,  

our home-made red onion chutney, Branston pickle, and butter portions 
 
 

Tea and Coffee – 3.00 
 
 

*PLEASE BE ADVISED AN ADDITIONAL CHARGE OF £1.00 WILL BE ADDED 
WHEN ASKING FOR EXTRA CREAM, ICE CREAM OR CUSTARD 

 



Sunday
Lunch

The Horse and jockey
Traditional Country Pub



Menu
BEEF

Large £19.00     Regular £15.00

PORK
Large £18.00     Regular £14.00

TURKEY
Large £18.00     Regular £14.00

LAMB
Large £19.00     Regular £15.00

Mixed Meats
Large £19.00      Regular £15.00

(Choice of 4)      (Choice of 2) 

Homemade Vegan Nut-roast £15.00 Regular
**Contains mixed nuts and seeds, sun-dried tomatoes, peppers, red lentils, apricots,

chickpeas and onions** Vegetarian Gravy Available

Cauliflower Cheese Roast
Large £16.00     Regular £14.00

Childrens Roast (up to 12 yrs only)
Includes a scoop of vanilla ice-cream £8.00

*Lamb supplement £2.00

Portion of Cauliflower Cheese
Large £9.00     Regular £6.00

Extra Side Portions
Roast Potatoes (4) £4.00

Honey Roasted Parsnips (serves 2) £3.00
Pigs in Blankets £1.50 each

Sage and Onion Stuffing £1.00 each
*All roasts are served with a Yorkshire pudding, roast potatoes, 

peas, carrots, red cabbage and broccoli
All our meat is sourced locally form G Mitchard & Sons and F Griffiths & Sons






