
SOUP OF THE DAY

SCOTCH EGG  
Tartar Sauce 

HOUSE MADE RICOTTA  
Oven Dried Rosemary and Thyme, Aged Balsamic, 
Maldon Salt, Sourdough Toast   

SEASONAL SALAD 
Tender Greens, Crudites, Red Cabbage, Brussels Sprouts, 
Candied Walnuts, Pickled Cranberry, Lemon Dressing 

FRIED CALAMARI 
Marinara Sauce, Sriracha Mayo, Fresh Lemon 

STARTERS
JWF BURGER 8OZ 
Stilton or Cheddar Cheese, Bacon 
(NOT INCL. Triple Cooked Chips)

JWF SALMON BURGER 
Red Pepper & Mustard Seed Relish, Avocado & Cilantro, 
Mesclun Greens 

SHEPHERD’S PIE 
Braised Lamb Shoulder, Thyme, Root Vegetable, 
Mashed Potatoes 

CHICKEN MILANESE 
New Jersey Tomato, Artichoke Hearts,  
Arugula & Lemon

BANGERS & MASH 
Onion Gravy  

ASPARAGUS RISOTTO  
White Wine, Basil, Lemon, Pine Nuts & Parmesan (V) 

ROASTED RAINBOW TROUT  
Brown Butter, Lemon & Capers,  
Poached Leeks & Fingerling Potatoes

MAIN COURSE
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DESSERTS   

SUMMER PRIX FIXE
2 course $25   |   3 course $34

STICKY TOFFEE PUDDING  
Warm Spiced Date Sponge Cake,  
Treacle Rum Sauce, Vanilla Ice Cream

BANOFFEE PIE 
Banana Cream Pie, Graham Cracker Crust, Condensed 
Milk Toffee, Vanilla Whipped Cream, Candied Almonds, 
Shaved Chocolate 

PROFITEROLES 
Vanilla Ice Cream, Warm Chocolate Sauce,  
Candied Almonds 
 
ICE CREAM 
Vanilla, Chocolate, Strawberry

DRINKS


