
Starters

Carrot and Coriander Soup with Herb Croutons & Crème Fraiche
Pork and Duck Terrine with Spiced Onion Chutney and Tomato Foccacia
Baked Goats Cheese and Apricot Tartlet with Rocket
Cornish Cod and Dill Fishcakes with a Lemon and Tarragon Mayonnaise
Black Pudding and Chorizo Salad with Wholegrain Mustard Dressing 
 
Mains

Roast Breast of Turkey, Sage and Onion Stuffing, Pigs in Blankets and Red Wine Sauce
Slow Roast Honey Braised Lamb Shank with Root Vegetables, Creamed Potatoes & Mint Gravy
Fillet of Salmon on Crushed New Potatoes and Spinach with a Lemon and Chive Butter Sauce
Somerset Pork Steak with Maris Piper Mash and Cider Sauce
Butternut Squash Risotto with Sage & Parmesan and Rocket Salad 
Mains all Served with Buttered Sprouts, Chantenay Carrots, Roast & New Potatoes

Dessert

Traditional Christmas Pudding with Brandy Sauce
Sticky Toffee Pudding with Toffee Sauce
Raspberry and White Chocolate Bruleé
Lemon Crunch Mousse with Citrus Coulis
British Cheese Plate with Biscuits and Homemade Chutney
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Christmas Menu 2008
Two courses (with coffee) £19.95

Three courses (with coffee) £24.95

•	 An optional 10% charge will be added to all parties of 6 or more.

•	 Pre-orders will be required for larger parties.

•	 Contact Jacks to make your reservation.
 	 Bristol call 0117 945 3990 or e-mail bristol@jacksbrasserie.co.uk
	 Portishead call 01275 397304 or e-mail portishead@jacksbrasserie.co.uk

www.jacksbrasserie.co.uk


