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Sourdough Bread 400 Splash Port Bay R 8.50
Herb butter Graham's no.5 white port, Merlet Poire William,
H Oli 350 Franklin's lemonade, lemon (low alcohol)
House Olives (vs, 50 | Eccleston Fizz
. e a4 . Ramsbury vodka, Pommery champagne,
Crlspy I-'_r1ed Squld (gf) 7.75 lemon, elderflower, mint
Ch1-111 aioli, almonds 450 Hugo 950
Cl_‘lspy Courgette (gf) : Prosecco, elderflower, mint
Sriracha mayo Lost Negroni 10.50
Flatbread & dlpS 6.75 Ramsbury gin, Campari, house blend of vermouths
Basil pesto, shrimp cocktail, roasted cherry tomato S T A R T E R S
Halibut Ceviche 12.00 Jones' House Smoked Bacon Salad (gf) 8.75/14.50
Mango, passion fruit, tequila Stilton, baby spinach, mushrooms
Duck Salad 1050/ 19.75 Her1tage Beetllroot Salad (g1) 8.75
Fried duck mixed leaves fruit Lamb’'s leaf, goat's cheese mousse, honey &
, , grapefruit, ;
. orange dressing
pomelo,plum sauce dressing
Jones' Fillet Tartare 11.75 / 22.50 Pan Fried Scallops 1630
Truffle & beef dripping toast Pickled cucumber, lime mayo, croutons
Whole Plaice (41 24.00 Whole Poussin (g1) 19.75 Superfood Salad (vg, gf) 10.50
Heritage tomatoes & mixed leaves, Green Tabasco & coriander butter spinach, cauliflower, broccoli,
caper beurre noisette marinade, mixed leaf & vegetable salad avocado, seeds, pomegranate,
. radish, alfalfa sprouts
Everything on Toast 975 anes s Truffled Macaroni Chﬁlegg add Ginger Pig Bacon 200
avocado, spinach, semi-dried tomato, rr;()jceGd. teaf s;.ladb 3 'OO add grilled chicken 3.50
poached eggs, Sriracha dressing & a Inger rig pacon . .
sourdough add grilled chicken 3.50 add goat’s cheese 4.00
add Ginger Pig bacon 3.00
add franconian black pudding 3.50
Our steaks are from grass-fed English Longhorn cattle, dry-aged for a minimum of 28 days by our
North Yorkshire farmer & butcher, The Ginger Pig.
SHARING CUTS STEAKS Tamworth Pork Chop 23.50
Paprika & honey glaze, apple,
Prime Rib 10.50 0q Si . radish, baby spinach salad
cooked on the bone . per 1009 35 g ]:rl()]n 32.00 Jones, ChuCk Burger 17.00
Porterhous.e cooked on the bone 10.50 per 1009 3509’ Rlbeye 34.50 Slow cooked oxtail, iceberg,
Chateaubriand 14.00 per 100g 2509 Fillet 3500 tomato, sesame pickle
3009 Rump 55 day dry aged 2500 add Ginger Pig bacon 3.00
add mature cheddar 2.00
Lunch SpeCial yai?tt}:ssesd :E;ltfgezg(;\;%) ‘brioche’ bls'r?o
y, VvV ri un,
1809 Onglet Steak 16.75 sriracha mayonnaise, tomato, iceberg,

Sauces 2.50 Surf
Béarnaise, chimichurri,
horseradish cream,

red wine jus, peppercorn

SIDES

Top your steak with garlic
& rosemary king prawns

Fries & chimichurri

& Turf 10.00 Belper Knolle 3.50

salt & garlic

Swiss hard cheese coated in
black pepper, Himalayan pink

POTATO MENU

sesame pickle, fries

Two Fried Eggs 3.00

Clarence Court

Truffle Macaroni Cheese 5.75 Jersey Royals Fresh mint (vg,gf) 4.75
Lemon & Mint Courgettes (vg,gf) 5.00 Fries (vg) / Truffle Fries 4.00/4.50
Scorched Cauliflower Soy, yuzu 5.00 Triple Cooked Chips (vg) 4.50
Wilted Spinach (vg,gf) 5.00 Dauphinoise Potatoes 5.25
Rocket & Parmesan Balsamic (gf) 4.50 Mash 5.00
Roasted Aubergine Chilli & sesame (vg,gf) 5.00 Baked Sweet Potato & Guacamole (vg) 6.00

Food allergies or intolerances; please ask us about the ingredients we use.
Dishes marked (vg) are vegan & those marked (gf) are gluten free.
An optional 12.5% service charge will be added to your bill.
This is distributed in its entirety to the members of the team who prepare and serve your food and drinks.

40-42 William IV Street, WC2N 4DD

jonesfamilyrestaurants



