THE JAM FACTORY
RS TAURANT & BAR
A LA CARTE MENU

Mon-Sat 5pm-10pm & Sun midday-3 & 5-9pm /\%

Organic white baguette, balsamic and olive all,
p i crispy bread sticks, olives 3.75

R

Mousse cappugtino, amaretto biscotti 4.95

Chocolate fondant, vanilla ice-cream 5.95
Naughty banana and chocolate spring rolls with caramel ice-cream 4.95
Factory cheese duo, grapes, chutney, crackers 5.95

Rhubarb crumble, ice-cream 4.95

Tie Muin fare

80z Pork T-bone, han\c_j}»t chips, sauce Normandy 12.95

Duck confit, Toulouse sausage casoulet 13.95

Steak au poirve, dauphinoise, rocket and parmesan salad 15.95

The Oxford burger, half naked hand cut chips and salad 9.95

The Lamb burger with bloody Mary ketchup, guacamole, chips and salad 9.95

Pan fried gnocchi with mushroom, spinach and blue cheese 11.95

Sweet potato, spinach, chick pea and red pepper curry with rice and poppadoms 10.95

Green beans
Mash potato
New potatoes

Chaing Mai chicken curry, basmati rice, garlic chips 12.95

O/b fL/F; 5%
3.00
Half naked hand-cut chips

Rocket, parmesan salad

Thai green prawn curry, basmati rice, bamboo shoots 14.25

Char grilled Salmon, new potato and green beans, beetroot puree 12.95

Starters M&;ﬁ/ﬁ

Chicken liver parfait, toasted brioche, chutney 5.95

Olives, tapenade, toast 4.95

Rabbit terrine, crusty baguette, herb salad 5.95

Bacon, banana and maple syrup souffle with apple creme fraiche 6.95 (to order 18mins)
Caramelised scallops, black pudding, panchetta and celeriac remoulade 6.95

Oxford blue cheese salad with apple, pecans and radish 4.95

Salad Afrodite, roast vegetables, fetta and olives 4.95

Humus with cayenne, toast 4.25

A 10% discretionary service charge will be added to parties of 6 or more
Please inform us of any dietary requirements and we’ll do our best to cook around them



