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CHEZ ROUX

Rolled Salt Baked Celeriac & Seaweed
Chalk Stream Trout & Seaweed Roulade

Normandy Onion Soup
sourdough bread

Salad of Winter Vegetables
carrot mousse, sesame & crispy kale
Stone Bass Tartare, Lemon
shrimp mayo, caviar, seaweed crackers
Chicken Liver Parfait, Seeded Croutons

pickled cauliflower, compressed apples, red wine onions

Spiced Crispy Baked Cauliflower
miso hollandaise, lemon confit
Roast Cod, Lemon Beurre Blanc
broad bean ragout, braised chicory
Scottish Venison Loin, Sauce Grand Veneur
roasted root vegetables, celeriac purée, baby watercress
Roast Pork Belly, Braised Cheeks

pickled carrots, carrot purée, ginger & coriander

Chocolate Mousse
chocolate orange sorbet, palmiers
Tarte aux Poires
pear wine tart, sour cream ice cream
Caramelised Braeburn Apple Pudding
toffee sauce, vanilla chantilly cream
Poached Spiced Apple
apple compote, cider sorbet, lemon balm
Gorgonzola

pickled orange, orange honey, seeded loaf

Food allergen, intolerance and sensitivity information is compiled using data obtained from our approved suppliers. As with every catering establishment, there is always a potential for
cross-contamination to occur. While we endeavour to prevent this as far as possible, the nature of an allergen means we cannot fully guarantee that cross-contamination may not have

occurred. If you have any concerns, please speak to a member of staff. Please note, this menu is subject to change.
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Included in package:

Cotes du Roussillon Blanc Cuvée Michel Roux Jr & Michel Chapoutier

A blend of Grenache blanc, Grenache Gris and Macabeu with a soft yellow colour and aroma of citrus
and white fruits, this wine has a very well balanced roundness and freshness on the palate.

Coétes du Roussillon Villages Rouge Cuvée Michel Roux Jr & Michel Chapoutier

A blend of Syrah, Grenache and Carignan, this wine is bright garnet red and purple in colour.
A complex nose, with notes of small red berries and spices. The palate is soft, with elegantly
rounded tannins and delicate spices leaving a long finish.

Rioja Rosado Ramén Bilbao (9

A light delicate and very bright rosé, from a top producer. The palate is dominated
by fresh juicy red fruits, strawberry and raspberry, finished with notes of freshly cut citrus.

Available to upgrade:

Riesling Frédéric Emile, 2013 Trimbach Alsace £136.50

Frédéric Emile is one of the best examples of riesling available to date. The unique terroire of
Alsace produces a wine of remarkable personality. Dry and powerful on the palate with intense
minerality and a clean, limey finish.

Cote de Beaune Blanc, Joseph Drouhin Burgundy £201.00

A truly delicious and harmonious wine. Pale gold colour, very bright. The aromas bring to mind honey, almond
and lemongrass. As the wine matures, intense flavours of grilled hazelnuts and almonds are in evidence.

Chateau Talbot Saint-Julien 4éme Cru Classé, 2017, Bordeaux £180.00

Chéateau Talbot is one of the most popular Bordeaux wine estates in the UK market, known for its
consistent high quality and reliability. The nose expresses a classic bouquet of cedar, vanilla,
and cassis while the palate develops into ripe black fruits and mellow tannins.

Tignanello Marchesi Antinori 2018 IGT, Tuscany £255.00

Tignanello was a mould-breaker; the first “Super Tuscan”, blending the heritage of sangiovese

with the contemporary cabernet sauvignon and cabernet franc. The wine itself is intense ruby in
colour with a remarkable complex nose of dark cherries, plums, sweet balsamic, chocolate and mint.
The palate is rich and mouth-filling, with persistent velvety tannins.



Gavi di Gavi Cristina Ascheri, Piemonte @ £46.00

Pale, straw yellow colour with green nuances and a fragrant, fresh bouquet of wildflowers
and citrus fruits. Dry, pleasant, harmonious palate with a remarkable freshness.

Chablis Domaine de Vauroux, Burgundy £55.00

A medium bodied wine with crisp, apple acidity and flavours of white peach and pear ending in a classic,
steely, dry finish.

Sancerre Le Petit Broux, Les Celliers de Cérés, Loire £63.00

An appealing sancerre displaying gooseberry and tropical fruit aromas on the nose. It is crisp and clean on the
palate, with good concentration of greengage and cooking apple character, crisp citrus flavours and a clean, racy,
mineral finish. Refreshing and eminently drinkable.

Cloudy Bay Sauvignon Blanc 2016, Marlborough, Magnum £135.00

Pale straw in colour and enticingly fragrant, showing perfumed peach, passion fruit and mango aromas.
The palate is rich and succulent, with zesty citrus fruit and apple-sherbet acidity that leads to a long,
lingering and characteristically crisp finish.

Ken Forrester Pat’s Garden Reserve, Western Cape @ £45.00

Hints of cherries and mint with spice and smoky undertones.

Kooyong Massale Pinot Noir 2020, Victoria (9 £80.00

The nose bursts with raspberry and cherry followed by violet florals, dried meadow herbs and
soft spices. The palate is attractively brambly with a core of red fruits, fresh acidity, and a savoury edge.

Chateau Eglise d’Armens St-Emilion Grand Cru, Bordeaux 9 £72.00

This wine is garnet red burnished with purple hues. It shows intense aromas of ripe plum, damsons and sweet
spices. It's elegant and velvety palate has soft tannins and a plummy finish.

Don David Malbec, El Esteco, Salta, Magnum @ £120.00

A medium bodied wine with notes of cooked plums, prunes and violets. Well balanced with soft tannins, red fruit
flavours and hints of chocolate.

Cotes de Provence Rosé, Rock Angel Caves d’Esclans £100.00

This rosé bears a complex and structured taste profile, bringing it into a more premium realm,
giving rosé lovers a bigger and richer wine that is fabulous as an aperitif or paired with a broad range
of fine cuisine. If you like the minerality of a Sancerre, you will love this wine.



Krug Grande Cuvée

Rich and complex with a characteristic toasty quality on the nose, this champagne has the most

delicate and finest bubbles imaginable.

Dom Pérignon Vintage 2012

A floral, fruity nose with hints of candied fruit, on the palate it shows ripe stone fruit
and toasted notes, along with hints of liquorice on the finish.

Moét & Chandon Impérial Brut

Brut Impérial is the flagship cuvée of Moét & Chandon. Showing bright and pure citrus fruits,
balanced with toasted brioche and hazelnut.

Moét & Chandon Impérial Brut Magnum

Brut Impérial is the flagship cuvée of Moét & Chandon. Showing bright and pure citrus fruits,
balanced with toasted brioche and hazelnut.

Moét & Chandon Brut Grand Vintage 2012

The bouquet is floral, complemented by gentle scents of pastry, brioche, frangipane,
almonds and vanilla with a slight hint of white pepper.

Moét & Chandon Rosé Impérial Brut

A lively, intense bouquet of red fruits, floral nuances of rose and a slight hint of pepper.
Intense palate, with juicy, persistent flavours of berries.

Veuve Clicquot Yellow Label Brut

Beautiful colour with straw-yellow highlights. Abundant fine bubbles.
Intense and pleasant on the nose. Fresh green and stone fruit at first, then sophisticated nutty
and savoury notes.

J.M. Gobillard Tradition Brut, Champagne

£285.00

£260.00

£110.00

£225.00

£170.00

£155.00

£145.00

£75.00

Supple and fruity in taste with supple and harmonious aromas. A gentle and elegant style with soft acidity

and notes of ripe apple. Well balanced and harmonious through to the finish.



Wild Idol Alcohol Free Sparkling Rosé £48.00

Vibrant, and naturally alcohol free, with delicate bubbles and abundant in fresh, aromatic fruit notes.
Hand-crafted using wine-making techniques and a superior blend of elegant, fruit-forward Dornfelder
and Merlot grapes, for an authentic non-alcoholic wine experience.

Nyetimber Classic Cuvee Multi-Vintage £105.00

The signature wine of Nyetimber: a unique balance of elegance and intensity. Our blend includes varieties
from all our vineyards and multiple vintages.

Nyetimber Rosé Multi-Vintage £115.00

A wine suited for all seasons, Nyetimber Roséis crafted from our three grape varieties. But at it's heart, this
wine is a celebration of the fresh red fruit character Pinot Noir.

Nyetimber Classic Cuvee Multi-Vintage Magnum £195.00

The signature wine of Nyetimber: a unique balance of elegance and intensity. Our blend includes varieties
from all our vineyards and multiple vintages.

Nyetimber Blanc de Blancs 2014 £110.00

Crafted from a single vintage and given extended time on lees, this pure expression of Chardonnay
was the first style ever produced at Nyetimber and marked the start of our pioneering journey
in the early 1990s.

Tanqueray Gin £4.00 Glenfarclas 10 Y.O. Malt £8.00
Cotswold Gin £4.00 Bulleit Bourbon £8.00
Ciroc Vodka £4.00

Sustainability is a key focus across Jockey Club venues. We are taking positive steps to implement

and champion sustainability practices in all sectors of the business, and our wine list is no exception.
Please scan the QR code for more information on some of these wonderful producers to discover more
about their vineyard practices, stories, and responsibility to achieve sustainability.
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