
Starters

	v	Home-made Soup of the Day	 £4.50
	v	 Prawn Cocktail with Marie Rose Sauce	 £6.95	
	v	 Devilled Whitebait with Homemade Tartar Sauce	 £5.95
	v	 Pan Fried Chicken Livers, Crispy Bacon and Dressed Salad	 £5.95	
	v	 Oven Baked Brie with Cranberry and Red Onion Marmalade	 £5.95	
	v	 Mushrooms cooked with Port Wine and Stilton Sauce 	 £5.95
	 	 served on top of Toasted Brioche	 	
	v	 Filo Prawns	 £6.95
	 	 (King Prawns wrapped in filo pastry served with a sweet chilli dip)	
	v	 Steamed Spare Ribs, Hoisin Sauce Wine, 	 £6.95
	 	 Garlic, Ginger, Honey and Chillies

Main Courses
	v	 Roast of the Day	 £8.95
	v	 Cumberland Sausages with Mashed Potato and Onion Gravy	 £8.95
	v	 Full English Breakfast with Fried Egg, Sausage, Bacon, 	 £9.95
	 	 Black Pudding, Tomatoes, Beans, Fried Bread or Toast.
	v	 Gammon Steak, Fried Egg and Pineapple	 £10.95
	v	 Braised Lamb Shank with Mint Gravy	 £12.95
	v	 Traditional Beer Battered Cod 	 £10.95
	 	 with Chips, Peas and Homemade Tartar Sauce

	 	

Vegetarian Dishes
	v	 Vegetable Lasagne with Garlic Bread	 £8.95
	v	 Vegetarian Chilli served with Rice & Tortilla Chips	 £8.95

Traditional Favourites
	v	 Cheese or Mushroom Omelette with Chips & Salad	 £7.95
	v	 Cheese & Ham Omelette with Chips & Salad	 £8.95
	v	 Home Cooked Ham, Egg, Chips & Peas	 £8.95
	v	 Home-made Chilli Con Carne with Rice & Tortilla Chips	 £9.95
	v	 Home-made Beef Lasagne with Garlic Bread & Salad	 £9.95
	v	 Home-made Pie of the Day served with Chips & Peas	 £9.95
	v	 Scampi with Chips & Peas or Salad	 £9.95



Jacket Potatoes garnished with salad

	v	 Chilli con Carne	 £5.95
 v	Beef & Onions	 £6.95
	v	 Bacon & Mushroom	 £6.95
	v	 Cheese (v)	 £6.95
	v	 Tuna Mayonnaise	 £6.95
	v	 Prawns in Marie Rose Sauce	 £7.95

Salads
	v	 Honey Cooked Ham	 £8.95
	v	 Chicken, Bacon & Avocado with Warm Caesar Dressing	 £10.95
	v	 Fresh Crab Salad with New Potatoes	 £12.95
	

Children’s Menu
	v	 Chicken Nuggets with Chips & Beans	 £4.75
	v	 Sausage with Chips & Beans	 £4.75
	v	 Fish Fingers with Chips & Beans	 £4.75
	v	 Pizza with Chips & Peas	 £4.75
	v	 Spaghetti Bolognese	 £4.75

Children’s Ice Cream £1.95

The Jolly Good Light Bites
Sandwiches or Baguettes or Paninis

	v	 Tuna & Mayonnaise	 £5.95
	v	 Cheese & Onion (v)	 £5.95
	v	 Ham & Mustard Mayonnaise	 £5.95
 v	Chicken & Mayonnaise	 £5.95
	v	 Sausage & Onion	 £5.95
	v	 Tuna & Melt	 £5.95
	v	 Cheese & Tomato	 £5.95
	v	 Ham, Cheese & Tomato	 £5.95
	v	 Roast Beef & Onions (hot or cold)	 £6.95
 v	Brie & Bacon	 £6.95
	v	 Nacho Grande 	 £6.95
	 	 (Nachos topped with chilli beef, guacamole, sour cream and melted cheese)	
	v	 Prawn Marie Rose	 £7.95

(served with salad garnish & curly fries)



Chef’s Tapas 

	 	 For One	 £9.95
	 	 For Two	 £18.95

(Including Tiger Prawns, Smoked Salmon, Smoked Mackerel Fillet, Mixed Meat, 
Sun Blushed Tomatoes, and Spicy Olives served with Salad Garnish & Crusty Bread.)

Extra Side Dishes
	v	 A Bowl of Chips	 £2.25	 v	 Bread & Butter	 £1.75	
	v	Dish of Mixed Olives	 £2.00	 v	 Sauté Mushrooms	 £2.25	
	v	 Sauté Potatoes	 £2.25	 v	 Onion Rings	 £2.25	
	v	 Garlic Bread	 £2.25	 v	 Mixed Green Salad	 £2.50	
	v	 Cheesy Chips	 £2.75	 v	 Cheesy Garlic Bread	 £2.75	
	v	 Potato Wedges with	 £2.75
	 	 Garlic Mayonnaise	
	 	 	 	

To Finish 
Please ask to see our Tempting Desserts Board.

Beverages
White Coffee	 £1.50
Black Coffee	 £1.50
Cappucino	 £1.75
Café au Lait	 £1.75
Hot Chocolate	 £1.80
Assorted Liqueur Coffee (please ask for a full selection)	 £3.75
Pot of Tea	 £1.75
Pot of Tea for 2	 £2.50
Earl Grey	 £1.75
Peppermint	 £1.75
Selection of Fruit Tea	 £1.75
Still or Sparkling Water (small bottle)	 £1.30
Still or Sparkling Water (large bottle)	 £2.60
Cranberry Juice	 £1.20
Pure Orange Juice	 £1.50
Appletise	 £1.80
Pure Apple Juice	 £2.00
J2O	 £2.00
Pimm’s & Lemonade	 £3.50
White Wine Spritzer	 £3.50



SUNDAY LUNCH @ THE JOLLY ROGER

Starters
Homemade Soup of the Day

Chilled Ripe Melon and Summer Fruit
Filo Prawns with Sweet Chilli Sauce

Spare Ribs in Hoisin Sauce
Homemade Chicken Liver Paté

Main Courses
Grilled Fresh Salmon and Prawns in a White Wine Sauce
Pan Fried Breast of Chicken in a Wild Mushroom Sauce

Homemade Steak and Kidney Pie
Roast Beef and Yorkshire Pudding

Roast Leg of Lamb with Mint Sauce
Roast Pork with Apple Sauce

served with a selection of fresh vegetables and potatoes

Desserts
Please ask to see our Tempting Desserts Board.

Coffee £2.00

3 Course Lunch £14.50

2 Course Lunch £11.95

1 Course Lunch £8.95



White Wines
	Bin	 	 	 	 ABV 	 TG	 175ml	 250ml	 Bottle
	
	 1	 Pinot Grigio Venzie IGT 	 12%	 2	 £3.20	 £4.45	 £12.50
	 	 Italy - A dry white wine with a mineral character 
		  & a round & spicy flavour
	
	 2	 Terranoble Sauvignon Blanc 	 12%	 2	 £3.20	 £4.45	 £12.50
	 	 Chile - Attractive fruit aromas with touches of 
		  peach notes. A fresh wine with balance & acidity.

	 3	 Foundstone Unoaked Chardonnay 	 14%	 3	 £3.20	 £4.45	 £12.50
	 	 Australia - Rich & creamy mouth feel that leads to 
		  lovely soft tropical fruits & orange zest on the palate.

	 4	 Piesporter Michelsberg ‘Sonnengarten’ 	9%	 4	 £3.20	 £4.45	 £12.50
	 	 Germany - A light, fresh, scented white wine. 
		  It has a hint of residual sweetness, balanced with 
		  a clean bite of fruity acidity.

	 5	 Chablis, Domaine Pierre Ponelle 	 	 1	 -	 -	 £19.50
	 	 Burgundy - Dry, flinty mineral character with 
		  a crisp acidity.
	
	 6	 Sancerre, Domaine Gerard Millet 		  1	 -	 -	 £19.50
	 	 Loire - Vibrant Sauvignon notes of grapefruit & lemon 
		  with good weight & a clean crisp finish.

Rosé Wines
	 7	 Andes Sur Rosé	 	 14%	 3	 £3.20	 £4.15	 £12.50
	 	 Agentina - This wine was given short skin 
		  contact to extract a light cherry colour & fruity 
		  nose. A fresh & clean tasting rose for any occasion.

	 8	 Zinfandel Selection	 	 12.5%	 2	 £3.35	 £4.50	 £12.95
	 	 California - Bright pink red colour hints at the 
		  watermelon, strawberry & tropical aromas & it’s raspberry, 
		  mango & citrus fruit flavours complete the experience. 
		  The finish is crisp & refreshing.

TG - Taste Guide White & Rosé are designated numbers 1-9 with 1 being the driest & 9 being the sweetest



Red Wines
	Bin	 	 	 	 ABV 	 TG	 175ml	 250ml	 Bottle
	 9	 Foundstone Shiraz	 	 13.5%	 C	 £3.20	 £4.45	 £12.50
	 	 Australia - Rich mouth feel that leads to lovely ripe 
		  black cherry with complex hints of spice & herbs on the palate.

	10	 Terranoble Merlot	 	 13.5%	 C	 £3.20	 £4.45	 £12.50
	 	 Chile	 - Fresh red fruits, a touch of American oak 
		  and smooth tannins give you a well balanced wine.

	11	 Rioja Tinto Rivallana	 	 12.5%	 B	 £3.20	 £4.45	 £12.50
	 	 Spain
		  Made in the modern style, (without oak ageing) 
		  & full of vibrant fruit.

	12	 Hazy View Pinotage	 	 13%	 C	 £3.20	 £4.45	 £12.50
	 	 South Africa - Medium bodied with ripe, 
		  brambly fruit through to a lively finish.

	13	 St Emilion Reserve, Dulong		  	 C	 -	 -	 £19.75
	 	 Bordeaux - A Bordeaux claret with a strong, 
		  elegant balance and plenty of character.

	14	 Fleurie, Domaine Presle Mommessin	 	 C	 -	 -	 £19.75
	 	 Beaujolais - Elegant with a lovely, rich spicy palate 
		  with soft tannins.

Sparkling Wines & Champagnes
	
	Bin	 	 	 	 	 	 	 Half Bottle	 	 Bottle
	15	 Pinot Grigio Blush Cielo	 	 	 	 	 	 -		 		 £17.50
	 	 Italy	 - Slightly sparkling with a pleasing palate.

	16	 Moutard Prestige Rosé	 	 	 	 	 	 		 		 £26.00
	 	 France - Delicate salmon pink colour from short maceration 
		  on the skins & a well sustained, elegant & fresh, fruity flavour.

	17	 Moutard Grande Cuvée	 	 	 	 	 	 £18.50	 		 £35.00
	 	 France - Fine, rich developed nose with fragrances 
		  of butter, almond & brioche.

	18	 Môet et Chandon, Brut Imperial	 	 	 	 	 £25.00	 		 £45.00
	 	 France - Fine & well balanced with a mellow flavour.

TG - Taste Guide Red wines are designated letters A to E, with A being the lightest and E being the deepest and fullest


