ronNie SCOIT'S
JAIZ CLUB

STARTERS

Roasted Celeriac Soup 10 Cured Atlantic Trout 15
Almond & Black Truffle (pb) Horseradish, Cucumber
Ham Hock Terrine 14 Chicory & Celery Waldorf 13
Farsley, Pickled Onions Apple, Grapes, Walnuts (pb)
London Burrata 13 Tiger Prawns 16
Romanesco Sauce (v) Garlic Butter, Pickled Chulli
MAINS
Smoked Aubergine 21 Pumpkin & Ricotta Ravioli 25
Sweet & Sour Peppers, Sesame, Black Garlic (pb) Sage & Hazelnuts (v)
Corn Fed Chicken Breast 26 Scottish Salmon 26
Dauphinoise, Spinach, Red Wine Jus Butter Bean, Red Pepper & Olive Cassoulet
Lamb Rump 30 Sea Bream 28
Fondant Potato, Baby Gem, Lamb fus Samphire, Salsify, Fish Velouté
Dry Aged Beef Burger 22 ‘Beyond Meat’ Burger 22
Raclette, Red Onion, Dijon Mayo, Vegan Cheese, Red Onion, Dijon Mayo,
Lettuce, Fried Gherkin & Fries Lettuce, Fried Gherkin & Fries (pb)
GRILL
Dry Aged Ribeye 31 Dry Aged Fillet 35
Watercress & Shallot Salad Watercress & Shallot Salad
SAUCES
all at 2
Bearnaise Peppercorn Chimichurri

SIDES

all at 6

Fries New Potatoes Green Beans & Mangetout Cabbage & Bacon Tomato & Red Onion Salad
Chive Butter Confut Shallot

An optional 12.5% service charge will be added to your bill.

If you have any allergies or intolerances, please ask your server for an allergen specific menu




