
Christmas  &   

 New Year 2015

Rookery Lane, Stretton, Rutland, LE15 7RA

01780 410 237
www.thejacksonstops.com

Rookery Lane, Stretton, Rutland, LE15 7RA

01780 410 237
www.thejacksonstops.com

Christmas Party Menu
2 COURSES £14.50 / 3 COURSES £18.50 PER PERSON

[k\

Tomato, roast red pepper and basil soup, salsa verde and croutons
Trio of seasonal melon pearls set in Prosecco jelly, mojito sorbet.

Warmed Gorgonzola and shallot tart, fig  
and date chutney, dressed leaves.

Prawn and crayfish timbale, lemon and dill mayonnaise, rocket salad.
Chicken liver parfait, red onion and cranberry relish, granary toast.

[k\

Roast breast of local Tilton turkey, wild sage, red onion and chestnut 
seasoning, Grasmere chipolata, pan jus, thyme roast potatoes.

Beef and venison pie, simmered with port and red wine, handcut chips, 
duo of red and hispi cabbages.

Pan fried fillet of sea bass, peashoot, dill and kale risotto, tiger prawns, 
Champagne veloute.

Chicken supreme, wild mushroom veloute, buttered greens  
and thyme roasties.

Stuffed belly of Grasmere pork, apple and chorizo mash,  
red wine jus and crackling.

Vegetarian nut roast, garlic vegetables, horseradish mash, red wine jus.
All the above served with a selection of fresh seasonable vegetables.

[k\

Homemade one year matured Victorian recipe Christmas pudding, 
mince pie compote, cognac and vanilla sauce.

Bailey’s cheesecake, espresso ice cream, biscotti.
Crème brulee, winter berry merinque and shortbread.

Poached spiced pear, mulled wine syrup, honey and cinnamon ice cream
Slate of fine cheeses, biscuits, celery, grapes and quince chutney.

Terms & Conditions
Christmas Day & New Year bookings will require a deposit of £10 per person. Deposits are 
non refundable & non transferable. The Jackson Stops Inn reserves the right to change the 
menu content if necessary & will inform you accordingly. We also reserve the right to cancel 

any booking forthwith and without liability in the event of destruction of the Inn by fire, flood, 
adverse weather conditions or other causes beyond our control.

THE ABOVE MENU IS FOR PARTIES OF EIGHT OR MORE 
PERSONS TO PRE ORDER FROM LUNCH OR DINNER EXCLUDING 

SATURDAY EVENING AND SUNDAYS.

Rob, Mandy, Richard and their Staff 
invite you to join them to celebrate

New Year’s Eve 
Special Candlelite Four Course Dinner £29.95 Per Person. 

Please Call Us For Details Or Visit Our Website



December Dinner Menu
Chef’s freshly prepared tomato, roast red pepper and basil soup,  

salsa Verdi and croutons. £5.50
Trio of seasonal melon pearls, set in Prosecco jelly, mojito sorbet. £5.65
Chicken liver parfait, red onion and cranberry relish, granary toast. £5.95

Warmed goats cheese saladette, sherry glazed figs, honeyed walnuts. £5.95
Smoked Gressingham duck breast, roast chestnuts,  

pomegranate dressing. £6.95
Prawn and crayfish timbale, lemon and dill mayonnaise, rocket salad. £5.95

Smoked salmon terrine, deep fried capers, watercress puree  
with soda bread croutons £6.25

Haddock and parsley fish cake, pickled cucumber,  
spring onion mayonnaise. £5.95

[k\

Roast breast of local Tilton turkey, wild sage, red onion and chestnut 
seasoning, Grasmere chipolata pan jus, thyme roasts. £12.95

Beef and venison pie simmered with port and red wine,  
hand cut chips, duo of red and hispi cabbages. £13.95

Pan fried fillet of sea bass, peashoot, dil and kale risotto,  
tiger prawns, Champagne veloute  £14.50

Stuffed belly of Grasmere pork, apple and chorizo mash,  
red wine jus and crackling £12.95

Grainstore ale battered Grimsby cod fillet, handcut chips,  
creamed peas. £12.95

Slow braised blade of beef, horseradish mash, red wine jus,  
crisp bacon lardons. £14.50

Rump of lamb, medley of garlic roasted root vegetables,  
wilted spinach, merlot and redcurrant jus. £17.50

Handmade leek and emmental tortelloni, trivet of wild mushrooms  
and buttered greens, parmesan veloute. £13.50

Vegetarian nut roast, garlic vegetables, horseradish mash,  
red wine jus. £12.50

Steak selection 
Sirloin 8oz garni, tomato, mushrooms, shallots and handcut chips. £18.95

Fillet 8oz garni, tomato, mushrooms, shallots, handcut chips. £22.95

[k\

Homemade Victorian recipe Christmas pudding, with Cognac  
and vanilla sauce, mince pie compote

Bailey’s cheesecake, espresso ice cream, biscotti.
Poached spiced pear, mulled wine syrup, honey and cinnamon ice cream.

Village picked blackberry and apple crumble, double cream custard.
Brown sugar pavlova, chocolate ice cream, cookie crumb  

and brownie pieces.
Crème brulee, rum laced black cherries, shortbread.

Sticky toffee pudding, rich toffee sauce, butterscotch ice cream.
Slate of fine cheeses, biscuits, celery and grapes  

and quince chutney. ( larger slate £7.45 )

All desserts priced at £5.95

December Lunch Menu
2 COURSES £14.95 PER PERSON
3 COURSES £19.95 PER PERSON

[k\

Freshly prepared tomato, roasted red pepper and basil soup,  
green herb salsa, croutons.

Trio of seasonal melon pearls, set in Prosecco jelly, mojito sorbet.

Oak smoked salmon, avocado and horseradish mousse,  
pumpernickel bread and lemon.

Warmed goats cheese saladette, sherry glazed figs, honeyed walnuts.

Prawn and crayfish timbale, lemon and dill mayonnaise, rocket salad.

Chicken liver parfait, red onion and cranberry relish, granary toast.

Braised field mushrooms stuffed with bacon and brie,  
herb crumb and chutney.

Haddock and parsley fishcake, pickled cucumber, spring onion mayonnaise.

[k\

Roast breast of Tilton turkey, wild sage, red onion and chestnut seasoning, 
Grasmere chipolata, pan gravy and thyme roast potatoes.

Pan fried fillet of sea bass, peashoot, dill and kale risotto,  
Champagne veloute.

Beef and venison pie simmered with port and red wine, handcut chips,  
duo of red and hispi cabbages.

Handmade pappardelle pasta ribbons, wild mushrooms, sunblush 
tomatoes, spinach and emmental, warm bread.

Stuffed belly of Grasmere pork, apple and chorizo mash, red wine jus.

Grainstore ale battered Grimsby cod, handcut chips, creamed peas.

Slow braised blade of beef, horseradish mash, red wine jus,  
crispy bacon lardons.

Vegetarian nut roast, garlic roasted root vegetable medley, horseradish 
mash and red wine jus.

[k\

Homemade Victorian recipe Christmas pudding, cognac  
and vanilla sauce, mince pie compote.

Bailey’s cheesecake, espresso ice cream, biscotti.

Crème brulee, rum laced black cherries, shortbread.

Poached spiced pear, mulled wine syrup, honey and cinnamon ice cream.

Village picked blackberry and apple crumble, double cream custard.

Brown sugar pavlova, chocolate ice cream, cookie crumb, brownie pieces.

Slate of fine cheeses, biscuits, celery and grapes.

1st December 2015 to 30th December 2015, excludes Sundays


