
BRUNCH
Saturday & Sunday until 4.30pm

Berries 6.50 
blueberries, 

mixed berry compote  
& crème fraiche 

Caramelised 
Banana 6.25 

with banana and maple 
syrup cream 

Bacon and Maple 8.50
crispy bacon, blueberries and maple syrup

pancakes
sandwiches

bloody marys 
glaSS 6.50 | jug 16.50

tomato juice, J+R spices

Rye 
Rittenhouse rye 

& lemon

Red 
Beefeater gin  

& lime  

Bloody 
Stolichnaya 

vodka, lemon

Sriracha 
Stolichnaya vodka,  

chili & lemon

Smoky 
Stolichnaya vodka,  

J+R smoky mix & chili

Truffled Mac 
& Cheese 6.50

light truffle & Parmesan 
sauce with a crispy  

kale topping

Buffalo 
Chicken Wings 7.45 

with three homemade sauces, 
BBQ, peri peri and blue cheese 

good for Sharing  

Salt & Pepper  
Squid 7.25

snap, crackle & pop vermicelli 
noodles, house sesame & lime 

pouring sauce

APPETIZERS

for the table
Mixed Olives 3.25 

roasted fennel seed  
& orange zest 

Popcorn Chicken 3.75 
spicy Comeback sauce

Corn Dogs 4.95 
coated smoked frankfurters  

and French’s mustard

Jumbo Shrimp 8.95 
1/2 dozen 

succulent shrimp with 
American Cocktail sauce  

Truffle & Polenta  
Hushpuppies 3.95 

crispy truffle polenta with 
Parmesan cream cheese
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EGGS

Smoked Pulled Pork Hash 7.95 
poached eggs, hollandaise 

 
Ham & Cheese Omelette 6.75 

ham, cheese & spinach with home-style  
potatoes and watercress 

 
Angler’s 8.95 

scrambled eggs, smoked salmon,  
baby spinach and granary toast 

 
Huevos Rancheros 9.50 

sunny eggs, chorizo, avocado, spiced beans  
on a corn tortilla with a chipotle & tomato  

salsa and home-style potatoes

Farmer’s 9.50 
maple slab bacon, sunny eggs, sausage patty, 

home-style potatoes, spring onion, grilled 
tomato, Boston baked beans and granary toast 

 
The Forager 8.50 

fried eggs, halloumi, kale & spinach, tomato 
salsa, avocado, mushroom, spiced black beans 

and granary toast  
 

Griddled Steak and Eggs 13.95 
minute steak with sunny eggs and fries

Avocado ‘Benedict’ 8.95 
maple cured bacon, poached eggs,  

hollandaise, watercress and granary toast 
 

Avocado ‘Florentine’ 7.95 
buttered spinach, poached eggs,  

hollandaise, watercress and granary toast 
 

Avocado ‘Royale’ 8.95 
oak smoked salmon, poached  

eggs, hollandaise, lemon,  
watercress and granary toast

steak & bbq
All of our beef comes from Black Angus herds, the steak is aged for a 

minimum of 42 days, chargrilled on our robata grill & brushed with herb butter. 
Served with a choice of homemade triple cooked fries, garden salad or 

baked sweet potato with crème fraiche and bacon crumb.

Béarnaise, Smoked garlic butter, Peppercorn, Smoky rye 1.95
Sauces

Brisket 17.95 
18 hour smoked beef 

brisket, Boston beans with 
bacon, corn bread  

and pickles 

J+R BBQ Board 21.95 
smoked half rack of  
baby back pork ribs, 

brisket, peri peri chicken 
wings, green slaw and fries 

Smoked  
St. Louis Ribs 17.95 

6 hour smoked 
St. Louis ribs, green slaw, 

apple ketchup

We rub the meat with Davide’s spice mix & let it do its thing for a day or so. We then 
build a fire with British Oak in our bespoke smokers (Mimi, Molly & Melody). 

The meat goes in & we let time, heat & smoke work their magic.

New York  
Striploin 

New York’s favourite steak  
- recommended cooked 

medium rare plus
300g | 21.95 400g | 28.95  

Rib Eye
Rib Eye is all about 
the marbling and 

marbling equals flavour 
– recommended cooked 

medium rare plus
300g | 19.95 400g | 24.95

Fillet Steak
the most sought after cut 
in the world, as it is oh so 
tender – recommended 

cooked any way you like 
200g | 22.95 300g | 32.95

Roasted Salmon Fillet 13.50 
salad of quinoa, shaved fennel  

& rocket with a vine tomato salsa 
 

King Prawn Linguine 13.95  
courgette, capers, garlic,  

chili and rocket 

Cod Fillet 13.95  
courgette ribbons, pineapple salsa  

and couscous 
 

Buttermilk Fried Chicken 12.75 
crispy chicken breast with spicy slaw 

and Cajun sweet potato fries

entrÉes
J+R Cheeseburger 11.25 

lettuce, tomato, onion, pickle, chipotle mayo and fries

add American cheese +1.00 | add crispy bacon +2.00 | add smoked pulled pork +2.50

Tuna Tartare 8.95 
Yellow Fin Tuna, chipotle, cucumber, lime,  

spring onion with sourdough toast 
 

“Burnt Ends”  
Croquettes 6.95 

horseradish cream, pickled cabbage  

Health  
Nut 5.75/9.50 

quinoa, seeds, broccoli, 
chickpeas, tomato salsa, 

fennel & guacamole 
add chargrilled chicken breast +2.50 

Crispy  
Duck 6.50/12.50 

crispy leg & smoked breast  
of duck, endive & orange with  

a peanut dressing 

Avocado  
& Ricotta 5.00/9.50 

with baby gem lettuce, garlic  
ricotta, chopped egg, capers  

& toasted seeds 
add chargrilled chicken breast +2.50  

All of our salads are available as a starter or a main course

salads

Cajun spiced sweet potato fries 3.95

 Homemade triple cooked fries 3.25

Roasted mushrooms, smoked soya butter,  
crispy shallots 3.95 

Heritage tomato salad 3.95

Pancakes, icing sugar and maple syrup 4.50 

Sliced avocado 1.50

Candied maple slab bacon 3.50

Slow & Low smoked pulled pork 2.50

Boston beans with bacon 2.50 

 Sausage patties 3.95

Smoked salmon 3.25

Crispy streaky bacon 3.50

Jalapeno corn bread 2.50

Sides & extras

Buttermilk Chicken Sandwich 10.50
spicy cabbage slaw, romaine lettuce,  

chipotle mayo and fries 

Shrimp Burger 11.95
guacamole, tomato, chili, lettuce and   

chipotle mayo with hot sauce and fries

House Made Spiced Quinoa Burger 9.50
with lettuce, tomato, guacamole,   
lemon verbena mayo and fries 

Pulled Pork Bun 9.50
16hr low & slow smoked pulled pork,  

spicy slaw and fries 

Grilled Chicken Sandwich 8.95
grilled chicken breast, avocado  

and bacon with fries 

Some of our dishes may contain or have traces of nuts and nut oils  
or may have been made alongside other products containing nuts. 
Please tell your server about any food intolerances or allergies.  

If possible, it will be our pleasure to adjust your dish.  
 An optional gratuity of 12.5% will be added to your bill.


