
 October 2026 

At The Jolly Gardeners, we adopt a whole animal philosophy 
supported by our partners at Lyons Hill Farm in Dorset. 
They proudly source the best rare breed Iron Age pork, 

 Aurox beef & Somerset Saxon chicken for us to serve, nose to tail. 

      snacks 
Marinated olives & pickles 4        
Pork crackling, apple sauce 4 

Foccacia, Two Fields olive oil 5  
Cauliflower wings, chipotle mayo 10 

Curried chicken thigh skewer 5 (each)

 Small plates 
Hummus, crispy chickpeas, flatbread 10 

Braised leeks, ricotta, toasted sourdough 11 
Honey roast ham, piccalilli, parsley salad 12  

Beetroot cured salmon, buttermilk, tarragon 15  
Curried beef shin, paratha, coriander yoghurt 14 

mains 
Plant based chicken katsu burger, pickled beetroot, fries 18.5 

Hasselback celeriac, tomato, olive & caper sauce 21        
Baked sea bream, charred miso cabbage, sesame radish 26  

Double cheeseburger, bacon jam, pickles, fries 19.5 
Roast chicken supreme, celeriac & mushroom grains 26 

Glazed pork shoulder, sobrassada & cavolo nero cassoulet 24 

sides 
Koffman fries, paprika salt 6  

Purple kale salad, pistachio vinaigrette 10 
Roast squash, pumpkin seed gremolata 8 

  All prices include VAT at current rate. 
12.5% service charge will be added to your bill which goes directly to the staff 

We cater for allergies and dietary requirements, but are unable to guarantee due to the kitchen environment  
@thejollygardeners – 02079677327 - info@thejollygardeners.co.uk
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 Desserts 

Chocolate & hazelnut choux bun  9.5 

Blackberry & apple fool  9.5 

Sticky toffee pudding, caramel ice cream  9.5 

 Some cocktails… 

Negroni  11 
Baby Guinness  5 

Espresso Martini  11 
Old Fashioned  11 

 Digestiv (25ml)

        Barbadillo Pedro Ximenez (70ml)  8 

Taylor’s Late Bottled Vintage Port 2019 (70ml)  6.5 

Cragganmore 12yo single malt  7 

Courvoisier VS Cognac  6.5 

 Amaro Montenegro (Bologna)  4 

 Jolly Limoncello  4 



Wine List 

As with our food, we are always happy to praise our suppliers; for some of our pouring wines, we use the fantastic South 
London importer Borough Wines, who specialise in draught from micro producers across Europe,  ensuring freshness, 

eco-positive, low waste and always low intervention wines. Please ask for a taste! 

 Sparkling​  125 / 375 / Bottle​ Aperitifs   All £11 
Prosecco DOC Brut - Veneto, Italy 2023​ Negroni​​
 Hints of fresh fruit, harmonious, elegant​  6.5/17/32​    Beefeater gin, sweet vermouth, Campari 

De Bortoli Woodfired Sparkling Shiraz, Australia​​ Dark & Stormy​  
 Dark fruits, plums and spice​  9/25/50​    Sailor Jerry spiced rum, lime juice, ginger beer 

Pianure Rosè Prosecco - Veneto, Italy 2024​ Old Fashioned 
  Floral, red fruit notes​ ​  48    Buffalo Trace bourbon, orange, bitters, sugar 
Moët & Chandon Brut Réserve - Champagne, France NV​ Margarita 
  Peach, citrus, white flowers & brioche         90​    Jose Cuervo reposado, lime juice, triple sec 
Baron de Chanteclerc 0.5% Domaine la Colombette, France​ Whiskey Sour 
 Pale yellow, dry brut, citrus, green apple​ 5/30​  Buffalo Trace bourbon, lemon juice, sugar syrup 

White​​  175 / 375 / Bottle​ Red  175 / 375 / Bottle 
Vinicola Serena, Bistro Vino Bianco - Veneto, Italy NV​ Vinicola Serena, Bistro Vino Rosso - Veneto, Italy 
 Tropical fruits, mediterranean herbs  7/14/28​  Ripe black fruit, soft tannin  7/14/28 

 Ornato Pinot Grigio - Delle Venezie, Italy 2025​  Jean des Vignes Rouge -  IGP Côtes de Gascogne, France 2024​
 Light, delicate, refreshingly & inviting  7.5/15/30​  Juicy blackberries, cherries and cassis  7.5/15/30 

​Las Mesas Blanco Verdejo - Tierra de Castilla, Spain 2025​ Las Mesas Tempranillo - Tierra de Castilla, Spain 2024​
 Aromatic, fresh, lemon, pineapple, peach skin  8/16/32​  Raspberry, black cherry, bramble  8/16/32

Quinta do Ermízio Chin Chin - Vinho Verde, Portugal 2025​ Doppio Passo Primitivo - IGT Salento, Puglia, Italy 2025 
 Pear, nectarine, spritzy​  8.5/17/34​  Ripe black cherry and blackberry flavours  8.5/17/34 

Barton & Joyeux Sauvignon Blanc - Bordeaux AOC, France 2019​ Walt Pinot Noir - Frankfurt, Germany 2025 
 Zesty citrus, fresh grass, exotic fruits  9/18/36​    Baking spice, strawberry, raspberry & blueberry  10/21/42 

Picpoul de Pinet, Terre d'Eole - Languedoc. France 2025​ Rioja Vega, Crianza - Rioja, Spain 2022 
 Bright, crisp acidity, citrus fruit & grapefruit finish  40​  Cherry, cassis & a soft vanilla edge from the oak  42 

Parajes Del Valle Macabeo Ecológico - Manchuela, Spain 2025 Parajes Del Valle Monastrell Ecológico - Jumilla, Spain 2024 
 Juicy pear, green apple & citrus with bright acidity  46​  Red cherry, plum and redcurrant  46 

Domaine de Haute-Perche, Anjou Chenin Blanc - Loire 2025​ Dos Dedos de Frente Syrah - Calatayud, Spain 2019 
 White fruit, green apple, lime, sherbert, refreshing  56  Ripe, meaty & supple red in the Rhône style  60 

Skin Contact  ​  ROSé​ 175 / 375 / Bottle 
Celler Frisach L'Abrunet, Garnacha - Terra Alta, Spain 2023​ VDF Bistro Rose, Cave de Lourien - Bordeaux, France 2025 
 White fruit, citrus, pineapple, anise​  42​  Red fruits, strawberries, rounded, well balanced  7/14/28 

Vinos De Gaia / Ham Street, Bacchus blend - Kent, UK 2023​ Kabloom’ Rosato, Gino Fasoli - Veneto, Italy 2023 
 Fruity, juicy raspberry, creamy  46  Red berry aromatics & freshness  7.5/15/40 (1 lt) 

Doom Juice, Rose Shiraz - Riverlands, Australia​ 2024​ Château Sainte-Croix, Cuvée Prestige Côtes de Provence, Fr 
 Strawberry, citrus, peaches & cream, party wine  48  Bright citrus, red berries & a clean, dry finish  12/24/48 

https://www.tesco.com/groceries/en-GB/products/255245832?srsltid=AfmBOoqBhoqbgWgbqvP11oohf3emzJHLli8g-Cuymfsrib3-JYIp66XZ
https://www.tesco.com/groceries/en-GB/products/255245832?srsltid=AfmBOoqBhoqbgWgbqvP11oohf3emzJHLli8g-Cuymfsrib3-JYIp66XZ
https://www.tesco.com/groceries/en-GB/products/255245832?srsltid=AfmBOoqBhoqbgWgbqvP11oohf3emzJHLli8g-Cuymfsrib3-JYIp66XZ
https://en.wikipedia.org/wiki/Ros%C3%A9

