Jacob’s Ladder

Restaurant & Bar
Fresh Homemade Soup (1,3,7,9,Wheat)

Served with Homemade Soda Bread

Fresh Homemade Seafood Chowder (1,2.,2,4,7,91214 Wheat)
Locally sourced Fish and Shellfish, cooked with wWhite Wine Cream, Vegetables, and Herbs,
Served with Watercress and Homemade Wheateu Loaf

Loutisiana Style Chicken Wings (1,2.,3,6,7,10)
Marinated in Cayun and Creole Spices, Blue Cheese and Mayounaise Dip

Chicken & Bacon Caesar Salad (1,2,71012)
Baby Gem Lettuce, Aged Parmesan,
@arlic & Herl Croutons, Crispy Bacow, Caesar Dressing

Feather Blade of Beef (1,6,791213)
Served with Creamed WMash Potatoes, Roasted Warket Vegetables,
, Red Wine and Herl Gravy

Chicken Supreme (7,912.)
Pon-fried with Garlic Butter, Truffle, and Thyme Juice,
Served with WMash Potatoes and Buttered Warket Vegetables

Panfried fillet of Salmon (4,¢,7)
Served with WMash potatoes with White Wine & Dill Sauce

Authentic Vegetable Thai Red Curry (1,2,2,4,6,71112 Wheat)
Cooked with Lemon Grass, Lime leaves, Coconut Wilk and Thai Spices Served with
Rice, Mango Salsa Chilli

Homemade Gluaten Free Brownie, Salted Popcorn,
Toffee Sauce, Vauilla Tce-Cream (GF,3,5,7,2)
Cheesecake of the Day, Tce-Cream (1,3213)
Warm Apple Crumble, Créeme Anglaise, Vanilla Tee- Cream (1,3,7)

Tea/Coffee, 3 course £45.00, 2 conrse £€3%.00

List of Allergens:
1-Gluten 2-Crustaceans 3-Eggs 4-Fish 5-Peanuts 6-Soy Bean 7-Milk 8-Nuts
9-Celery 10-Mustard 11-Sesame Seeds
12-Sulphur Dioxide & Sulphides
13-Lupin 14-Molluscs



