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W E E K E N D  B R U N C H  M E N U  F R O M  1 0 A M  T I L L  5 P M

Jones’ Baked Eggs. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £ 1 0 . 0 0
2  f r e e  r a n g e  e g g s  s e r v e d  i n  a  t e r r a c o t t a  p a n 
w i t h  t o a s t e d  b r e a d ,  s e r v e d  w i t h : 
C h o r i z o ,  r e d  p e p p e r s ,  r e d  o n i o n s ,  w h i t e  w i n e , 
p o t a t o e s ,  t o m a t o e s  a n d  r o s e m a r y
o r

R o a s t e d  b e e t r o o t  &  g o a t ’ s  c h e e s e , 
c a r a m e l i s e d  r e d  o n i o n s ,  w h i t e  w i n e ,  t o m a t o e s 
a n d  s a g e
o r

S m o k e d  h a d d o c k ,  s p i n a c h ,  G o d m i n s t e r 
v i n t a g e  c h e d d a r  c h e e s e  s a u c e  a n d  n u t m e g 

Jones’ Benedict
2  f r e e  r a n g e  e g g s ,  t o a s t e d  m u f f i n ,  J o n e s ’ s 
h o l l a n d a i s e  s a u c e ,  s e r v e d  w i t h :

G i n g e r  P i g  S t r e a k y  B a c o n . . . . . . . . . . . . . . . . £ 9 . 5 0
W i l t e d  S p i n a c h . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £ 8 . 0 0

    S m o k e d  S a l m o n . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £ 9 . 5 0

The Full On
G i n g e r  P i g  s a u s a g e  a n d  b a c o n ,  e g g s ,  t o m a t o , 
m u s h r o o m  a n d  b a k e d  b e a n s  w i t h  t o a s t e d 
w h i t e  o r  w h o l e m e a l  b r e a d . . . . . . . . . . . . . . . . . . . £ 1 1 . 0 0

( O u r  c h e f s  r e c o m m e n d  a d d i n g  d e l i c i o u s 

F r a n c o n i a n ’ s  S m o k e d  B l a c k  P u d d i n g . . . . . . . . £ 2 . 0 0 ) 

Jones’  French Toasts
S w e e t  b a t t e r  m a d e  w i t h  f r e e  r a n g e  e g g s  o v e r 

b r i o c h e  b r e a d  s e r v e d  w i t h  m a p l e  s y r u p

P l a i n  £ 4 . 5 0
w i t h  b a n a n a  £ 5 . 0 0

w i t h  c r i s p y  b a c o n   £ 6 . 5 0
w i t h  m i x e d  b e r r i e s  £ 6 . 5 0

P l e a s e  n o t e  t h a t  s o m e  o f  o u r  d i s h e s  c o n t a i n  n u t s  a n d  w h e a t .   I f  y o u  h a v e  a  f o o d  a l l e r g y ,  p l e a s e  d o  n o t  h e s i t a t e  t o  a s k  f o r  m o r e  d e t a i l s .

A n  o p t i o n a l  1 2 . 5 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  y o u r  b i l l .   T h i s  i s  d i s t r i b u t e d  i n  i t s  e n t i r e t y  t o  t h e  m e m b e r s  o f  t h e  t e a m  w h o  s e r v e  y o u .

Cured Meat & Cheese Breakfast Platter
 h a r d b o i l e d  e g g s ,  g i a r d i n i e r a  &  b r e a d s 

£ 1 2 . 0 0

Smoked Salmon & Potato Salad 
 w i t h  a  h a r d b o i l e d  e g g ,  &  c a p e r  r e l i s h ,  A n y a 

p o t a t o e s  &  t o a s t e d  b r e a d 
£ 1 1 . 0 0

F R O M  T H E  J O S P E R  C H A R C O A L  O V E N
A l l  o u r  b e e f  i s  s o u r c e d  f r o m  T h e  G i n g e r  P i g  i n 

L e v i s h a m  N o r t h  Y o r k s h i r e  a n d  i s  d r y  a g e d  f o r  a 

m i n i m u m  o f  2 8  d a y s .

350g Rib Eye Steak.......................................................£ 2 9 . 0 0                                 

350g Sirloin Steak.........................................................£ 2 8 . 0 0

250g Fillet.........................................................................£ 3 2 . 5 0

Bone In Prime Rib, f o r  2  p e o p l e . . . £ 6 . 7 0  P e r  1 0 0 g
* M i n i m u m  8 0 0 g ,  p l e a s e  a s k  f o r  a v a i l a b l e  s i z e s

Jones’ burger on glazed demi brioche bun, sesame 

gherkin, tomato, lettuce & oxtail stock mayonnaise...............  £ 9 . 7 5

add cheese or/and bacon...................................................................£ 2 . 0 0 e a

add extra slow cooked oxtail.............................................................£ 3 . 5 0

J O N E S ’  B R U N C H  E S S E N T I A L S

Sauces............................................................................£ 1 . 5 0

Red wine sauce,

Classic béarnaise sauce, 

Porcini & truffle butter, 

Smokey chipotle butter,

Classic Argentinian Chimichurri sauce,

Barbeque sauce                               

F i s h  f i n g e r s  o n  g l a z e d  d e m i  b r i o c h e  b u n  w i t h 
l e t t u c e ,  t o m a t o  a n d  t a r t a r e  s a u c e . . . . . . . . . . . . . . . . £ 9 . 5 0

C r e o l e  s p i c e d  c h i c k e n ,  g o a t ’ s  c h e e s e ,  s p i c y 
c a r a m e l i s e d  p e c a n  n u t s ,  m i x e d  l e a v e s  &   a  b a c o n , 
h o n e y  a n d  m u s t a r d  d r e s s i n g . . . . . . . . . . . . . . . . . . . . . . . . £ 1 0 . 5 0

J o n e s ’  F i s h  &  S a l a d  s p e c i a l s
C h a n g e s  d a i l y  -  P l e a s e  a s k  u s  f o r  t o d a y ’ s  c h o i c e s

S H A R E R S  A N D  S W E E T  S O M E T H I N G S

T r u f f l e d  M a c a r o n i  C h e e s e  s e r v e d  w i t h  a  s i d e  s a l a d 
( s e r v e d  w i t h  e i t h e r  G i n g e r  P i g  b a c o n  o r  s p i c e d 
c h i c k e n ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  £ 1 2 . 5 0

H o m e m a d e  G r a n o l a  a n d  m i x e d  b e r r i e s  s e r v e d  w i t h 
y o g h u r t . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £ 6 . 5 0

S i d e s  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . a l l  a t  £ 3 . 5 0
F r i e s  /  B i g  c h i p s  /  L e a f  S a l a d  /  A n y a  p o t a t o e s  / 
S e a s o n a l  G r e e n s  w i t h  a  s o y  s e s a m e ,  h o n e y  s a u c e


