
Jacks Supper Club 
March 2022 

ALLERGENS
If you have a food allergy or intolerance please let us know before placing your order. Please note that all dishes are prepared in kitchens
where nuts and gluten are present, as well as other allergens. We are unable to guarantee that food items are free from allergen traces. 
 FULL ALLERGEN INFORMATION IS AVAILABLE ON REQUEST - Please ask your server for a full list of Allergens. 

SERVICE CHARGE
A discretionary service charge of 10% will be added to your bill unless otherwise stated. Please ask your server for more details. 

Snacks
 Homemade Focaccia, Walnut Pesto £3.50

Oysters £3.50 each or 4 for £12
with a choice of Mignonette Dressing or Lemon & Tabasco

Curried Crab Choux, Fennel & Chilli Mayonnaise £4.50





Starters 
Cured Chalk Stream Trout, Fennel & Blood Orange Salad £9

Asparagus, Crispy Hens Egg & Bearnaise Sauce £8.50
Crispy Pork Terrine, Rhubarb Chutney, Toasted Sourdough £8.50

Salt-Baked Beetroot, Walnut & Goats Curd £8





Mains
Grilled Skate Wing, Brown Shrimp, Capers & Kohlrabi £19

Hand Rolled Pappardelle, Spring Vegetables, Mint & Old Winchester £15
Beef Feather Blade Bourguignon, Creamed Potato & Charred Hispi £20

Roast Partridge, Pearl Barley, Celeriac & Pear £19
Thyme Gnocchi, Roasted Cauliflower & Hazelnut Dressing (Vegan) £15






Dessert
Treacle Tart with Candied Orange & Clotted Cream £8

Chocolate Moelleux, Salted Caramel & Honeycomb £8.50
Pear Tarte Tatin, Vanilla Ice Cream £8
Cheese, Crackers, Fruit & Things £9


