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Sicilian Lemon & Rosemary Glazed Chicken
wilted spring greens, charred tenderstem broccoli, crisp straw potatoes,
light poultry & parsley jus

Pimento Pepper, Aubergine & Chickpea Enchiladas (V)

sunblush tomato & chilli Provencale, Monterey Jack, toasted pine nut crumb

Surf and Turf Platter

Surrey Farms beef dusted with Szechuan pepper
marinated king prawns
fine endives
radicchio
soused shallots
caper berry & garlic tartare

Grilled Salmon & Avocado Caesar Salad
shaved parmesan, homemade garlic & croutons, rich Caesar dressing

Gluten Free Cheddar Ploughman’s Tart with Piccalilli Dip
real ale chutney, pickled baby onions, Sussex Charmer cheese, seared heritage tomatoes

Traditional Tossed Garden Leaf Salad
plum tomato, cucumber, red onion, virgin olive oil dressing

Mediterranean Vegetable Couscous Salad
saffron, feta cheese

Thai Vegetable Summer Slaw
traditional coleslaw, baby corn, courgette, mange tout, sweet chilli & lemon grass dressing

Hot New Potatoes
garden mint, sea salt butter

Artisan breads with oils and vinegar

Blackcurrant, Lime & Mascarpone Tart
cardamom & citrus scented cream, lime crisp

Traditional Afternoon Tea
finger sandwiches, mini filled scones, traditional tea time fancies

Coffee & Mints
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THE JOoCkEY CLUB
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If you would like to know the allergens in our food and drink, or require a dietary alternative meal,
please ask a member of the team
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