
	 	

Bar & Grill

	

STARTERS	/	SMALL	PLATES	
SOUP	of	the	DAY		 £6.50	
with	crusty	bread	(	see	blackboard	)	(v)	

DEEP-FRIED	BRIE	 £8.50	
in	breadcrumbs,	with	apple	chutney,	salad	(v)	

CHILLI	&	GARLIC	PRAWNS	 £9.00	
oven-cooked,	served	with	rustic	bread	

CRISPY	CALAMARI	RINGS	 £9.00	
with	wasabi	mayo	
SMOKED	MACKEREL	PATÉ	
with	pickles	and	toast				 £8.75	

JERK	CHICKEN	WINGS			
sesame	seeds	&	spring	onions	 			£8.75	
	

MAINS	
LINGUINE	with	WILD	MUSHROOMS		(v)	 £18.50	
parmesan,	garlic,	white	wine,	cream	&	spinach	
	
WARM	CHICKEN	&	AVOCADO	SALAD	 £18.50	
marinated	pan-fried,	with	avocado,	leaf	salad	and	house	dressing	

GRILLED	GOAT’S	CHEESE	SALAD	 £17.50	
with	leaf	salad,	red	onion,	cherry	tomatoes,	&	house	dressing	
served	with	crispy	bacon	or	roasted	sweet	peppers	(v)	

CHICKEN	CAESAR	SALAD	
chargrilled	free-range	chicken,	crispy	baby	gem-			 	£18.50	
lettuce,	croutons,	parmesan	&	Caesar	dressing	
with	crispy	bacon	(+£2.00)	

JOE’S	SUMMER	VEG	CURRY			 £16.95	
vegan-friendly	curry	with	sweet	peppers,	courgettes	and	aubergine	
in	a	tomato,	ginger,	chilli	&	mango	sauce,	steamed	rice	&	
fresh	mango	salsa				(	with	optional	chicken	or	prawns			add	£5.00	)	

CATCH	OF	THE	DAY																																																		
see	the	blackboard	for	today’s	fresh	fish	choice	

FISH	‘N’	CHIPS	 £18.00	
crispy	beer-battered	fresh	haddock	fillet,		
chunky	chips,	peas		&	tartare	sauce	 	

JOE’S	SCHNITZEL	 		£18.00	
tender	pork	escalope	pan-fried	in	garlic	butter	with		
rosemary	&	thyme	crumb,	fries	&	peppercorn	sauce		

LEMON,	SAGE	&	GARLIC	PORK	TENDERLOIN	 		£22.00	
cavolo	nero,	fondant	potato,	white	wine	&	mustard	sauce	

STEAKS		28-day	dry	aged,	chargrilled	with	a	choice	of	fries	
onion	rings	and	sauce	(	peppercorn	/	béarnaise	/	garlic	&	herb	butter	)	

BAVETTE	STEAK	 £19.50	
tender	sirloin	cut	
RIB-EYE	STEAK	 £26.00	
subtle	marbling	gives	great	flavour	

THE	SMALL	PRINT:		ALLERGIES	/	INTOLERANCES?							please	mention	to	staff	when	ordering.		An	allergen	menu	is	available.	
SERVICE	@	10%	is	added	to	your	bill	–	all	tips	are	shared	among	the	staff							Key:		gluten	free	(gf)		vegan	(vn)		vegetarian	(v)	traces	of	nuts	(n)	

	

PUDDINGS		
WARM	CHOCOLATE	BROWNIE		 	£7.95	
with	vanilla	ice	cream	(gf)	
BREAD	&	BUTTER	PUDDING	 £7.95	
with	custard	or	vanilla	ice-cream	 		
STICKY	TOFFEE	PUDDING		 £7.95	
with	toffee	sauce	&	vanilla	ice	cream				
MIXED	BERRY	ETON	MESS				 	£7.95	
crushed	meringue,	whipped	cream,	mixed	berry	fruits	
LEMON	POSSET			 	£7.95	
shortbread	biscuit	
CARROT	&	CLEMENTINE	CAKE		 	£5.50	
ICE	CREAM		 			£5.50	
two	scoops:	vanilla,	chocolate,	strawberry,	salted	caramel,		
mint-choc	chip.				
SORBETS:	lemon,	blackcurrant,	mango			 £5.50	
	

	JOE’S	BURGERS	 			
Our	burgers	are	chargrilled	and	served	in	a	soft	natural	bun,	with	
salad,	dill	pickle	&	fries,	chunky	chips	or	sweet	potato	fries				
Gluten-free	buns	available	(	+	£1.00	please	ask	)	
	
PRIME	BEEF	BURGER		homemade	burger	sauce	 £15.00	
CHICKEN	BURGER		mayo	 £15.00	
PULLED	PORK	BURGER		BBQ	sauce		 £15.00	
VEGGIE	BURGER		(v)	mayo	 £15.00	
VEGAN	BURGER	with	houmous	(vn)	 £15.00	
	
TOPPINGS	&	DIPS:	 	
Swiss	/	Oxford	blue	/	cheddar	cheese	/		
Smoked	bacon	/	BBQ	sauce	/	Joe’s	coleslaw	
grilled	red	chillies	/	Joe’s	relish	/	
roasted	garlic	aioli				 		£1.50	

	 	

JOE’S	SHARING	BOARDS				 £15.00	
(	choose	minimum	three	items	)	
served	with	warm	flatbread	 Extra	items	£5.00	
HOT:	crispy	calamari	/	deep-fried	whitebait	/	halloumi	fries	
COLD:	smoked	salmon	/	smoked	mackerel	paté	/	prosciutto	
oxford	blue	cheese	/	marinated	olives	/	houmous	/		
roasted	peppers	&	aubergines	/	Joe’s	coleslaw	

	

	

FRIES	&	SIDES			 all	£5.00	
skinny	fries	/	chunky	chips	/	Joe’s	coleslaw	
sweet	potato	fries	/	halloumi	fries	 			
creamy	mash	/	crushed	new	potatoes	 	
tender-stem	broccoli		/	wilted	spinach	 		
side	salad		
garlic	bread					 	 		

Dinner	from	4.30pm	
	


