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£14.0

Choice of Turkey, Beef, Faggot,
Nut Roast or Cauliflower Cheese

Served with: Roast potatoes, Yorkshire pudding,
Parsnip, Carrots and Peas, Sausage
wrapped in smoked bacon, Brussels sprouts and
sage and onion stuffing

Mince pie to finish

Tea or Coffee available £3.00

Serving for lunch only Monday to Saturday 12-2pm
Available from Tuesday 2nd December until Wednesday 24th December

THE HORSE AND JOCKEY INN, BINEGAR, SOMERSET BA3 4UH | TEL: 01749 840637
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THE HORSE AND JOCKEY

Traditional Country Pub
THE HORSE AND JOCKEY INN, BINEGAR, SOMERSET BA3 4UH | TEL: 01749 840537

SERVING FROM WEDNESDAY T0 SATURDAY
3RD DECEMBER UNTIL 20TH DECEMBER 6PM T0 8PM

King Prawn Cocktail juicy king prawns nestled in a classic, tangy Marie Rose sauce,
accompanied by a side of fresh bread and butter.

Duck or Vegetable Spring Rolls your choice of tender duck or vegetable, served with a tangy
Hoisin or sweet chilli dipping sauce.

Salt & Chilli Pork Belly Bites succulent pork belly, seasoned with salt and chilli, lightly fried until
golden and served alongside a drizzle of chilli honey.

Creamy Garlic Mushrooms mushrooms gently sautéed in a rich and creamy garlic sauce, served
STHRIERS on multi-seeded bread with a side of crisp salad leaves.

Breaded Brie Wrapped in Streaky Bacon warm, golden breaded brie wrapped in a smoky
streaky bacon, served with cranberry sauce and a fresh salad garnish.

Farmhouse Paté traditional farmhouse patg, served with toasted multi-seeded bread and a
generous helping of homemade onion chutney.

‘Gluten free bread is available on request’

Roasted Breast of Turkey or Slow Roasted Brisket of Beef served with two chipolata
sausages wrapped in smoked bacon, Yorkshire pudding and sage and onion stuffing.

Nut-Roast (Vegan and gluten-free) a delicious home-made combination of mixed nuts, seeds,
lentils, apricots and sun-dried tomatoes, served with sage and onion stuffing.

M H INS Salmon Filo Parcel fillet of salmon, topped with creamed leeks and wrapped in a filo parcel
Gammon Steak chips & peas - add brie and cranberry oregg and pineapple orjust plain.

All dishes except the Gammon Steak will be served with a selection of vegetables to include:
broccoli, peas, carrots, parsnips, Brussels sprouts, red cabbage and roast potatoes.

Cauliflower Cheese (£3 supplement per person)

Cheesecake of the Day home-made cheesecake, featuring fresh, festive flavours.

Christmas Pudding classic warm pudding with fruits and spices, served with brandy cream.

DESS E RTS Biscoff Brownie rich chocolate brownie with Lotus Biscoff, paired with vanilla ice cream,

Boozy Berry Pavlova meringue topped with liqueur-soaked berries and whipped double cream.

Cheeseboard Selection cheddar, Stilton and Brie (£2 supplement)
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Traditional Country Pub
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EHRISTMHS MEHl

3 COURSES £35.00
¢ COURSES £30.00
1 COURSE £24.00

When booking a £10 non-refundable deposit per person must be paid to secure your preferred date
and a pre-order for the whole group will be required at least 72 hours prior to the event.

Please be advised that this Christmas menu is not available on Sunday, Monday or Tuesday
and is unable to be combined with any other Jockey menu.

THE HORSE AND JOCKEY INN, BINEGAR, SOMERSET BA3 4UH | TEL: 01749 840537
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