THE
JOCKEY
CLUB

ARRIVAL
Seeded Crackers, Sourdough & Smoked butter

STARTERS
Burrata, Lovage Pesto, Heritage Tomatoes & Micro Basil (V)

Coronation Chicken, Pickled Shallots, Créme Fraiche, Chilli Oil & Micro Coriander

Citrus Cured Seabass, Elderflower & Coconut, Tiger’s Milk, Mango

MAIN COURSES
Roasted Gnocchi, Spinach Pesto, Celery, Ricotta, Truffle Crumb (v)

Surrey Farmed Fillet of Beef, British Sustainably Grown Kale, Fondant Potato, Buttered
Baby Carrot, Rosemary & Jerusalem Artichoke Puree, Marsala Sauce

Courgette Scaled Hake, British Asparagus, Black Garlic Sauce, Potato Terrine & Viola
Flowers
DESSERTS
Ferrero Rocher Chocolate Ganache, Rum Royal Gala Apple & Chantilly Cream
Jasmine Cake, Macerated British Strawberries & Blow Torched Meringue
Treacle tart, Pimm’s Marinated Fruit & Clotted Cream

COFFEE
Freshly Brewed Coffee & Epsom Mints

Food allergen, intolerance and sensitivity information is com‘:)iled using data obtained from our approved supﬁliers. As with every catering establishment there is
always a potential for cross-contamination to occur. While we endeavor to prevent this as far as possible, the nature of an allergen means we cannot fully
guarantee that cross-contamination may not have occurred. If you have any concerns please speak to a member of staff.




