
ALLERGY ADVICE 
IF YOU REQUIRE FURTHER INFORMATION ON INGREDIENTS WHICH MAY CAUSE ALLERGY OR INTOLERANCE, PLEASE SPEAK WITH YOUR SERVER BEFORE YOU ORDER YOUR MEAL, AS NOT ALL INGREDIENTS ARE LISTED. SOME 

OF OUR CHEESES ARE UNPASTEURISED. 
 IF YOU DO HAVE A FOOD ALLERGY, IT IS HELPFUL TO US IF YOU COULD INFORM STAFF SO THAT WE CAN ENSURE THAT THE DISH YOU SELECT IS NOT AT RISK OF CROSS CONTAMINATION BY OTHER FOODS DURING ITS 

PREPARATION & SERVICE. OUR FRYERS ARE USED TO COOK GLUTEN, FISH & MEAT PRODUCTS 
 

ALL OUR FOOD IS PRODUCED FRESH TO ORDER, MOST OF OUR DISHES TAKE AT LEAST 20 MINUTES TO PREPARE, SO PLEASE BE PATIENT. IF IT TAKES SLIGHTLY LONGER PLEASE DON’T PANIC; IT MAY JUST BE BUSY IN THE 
KITCHEN 

 CONTAINS NUTS,  GLUTEN FREE,  VEGETARIAN  DAIRY FREE,  VEGAN. ANY ITEMS MARKED * WILL NEED A COMPONENT CHANGING/REMOVING 
HOW TIPPING WORKS AT THE JOLLY COOPERS 

ALL TIPS ARE DISCRETIONARY. FOR TABLES OF 6 OR MORE, AN OPTIONAL 10% SERVICE CHARGE IS ADDED TO THE BILL. 100% OF THE MONEY YOU LEAVE GOES TO THE 
TEAM 

 
 
 

 
Salt & pepper squid, chipotle mayo £5 Buttermilk fried chicken, red pepper dip £5 
N’duja & chorizo scotch egg  £5 Parmesan, truffle oil & chive chips * £5 
Tempura Guindilla chilli, herb mayo *  £5 Applewood cheddar cheesy chips * £5 
Sumac pork belly bites, soy, nigella & chilli   £5 Buttermilk halloumi, red pepper dip *  £5 

Bread, olives & house dip  £5 Breaded camembert, red onion chutney  £5 

Crispy whitebait & tartare sauce £5 Tempura soft shell crab £5 

Honey mustard glazed sausages £5 Marinated chicken skewers  £5 

Soup of the day, warm bread  £5 Applewood macaroni, thyme & truffle oil  £5 

HAM HOCK, APPLE & CHILLI SALAD, SOY GLAZE *  £5 Tomato salsa bruschetta, balsamic glaze  £5 

FROM ABOVE CHOOSE ANY 3 FOR £14, 5 FOR £22.5 OR 7 FOR £30 

HONEY, THYME & GARLIC BAKED CAMEMBERT, TOASTED BREAD & RED ONION CHUTNEY * £12 
NACHOS, BLACK BEAN SALSA, SOUR CREAM & CHIVE & APPLEWOOD CHEDDAR  £8 

 
CHICKEN SUPREME, CHORIZO & RED PEPPER CREAM, CRUSHED POTATOES & MARKET VEGETABLES  £14 

BEER SOAKED MUSSELS & CHORIZO, CREAM, CORIANDER, TOASTED BREAD & CHIPS £14 
HOUSE PIE, CREAMY MASH & MARKET VEGETABLES * £13.5 

CHARGRILLED SIRLOIN STEAK, BONE MARROW BUTTER, CHIPS, SALAD & CONFIT TOMATO * * £22 

FUZZCHAT ALE BATTERED FISH & CHIPS, PEA & MINT PUREE, TARTARE SAUCE * * £12.5  

HAND CUT HAM, FRIED EGGS & CHIPS *  £11  

CARIBBEAN GOAT CURRY, STEAMED RICE, POPPADUM, CUCUMBER & RED ONION SALAD *  £14 
BEER BRAISED RIBS, SEASONED CHIPS, MIXED SALAD & HOUSE SLAW  £15.5 
BLACK PUDDING STUFFED PORK BELLY, CREAMY MASH, MARKET VEGETABLES, CRACKLING & JUS * £14.5 
BUTTERMILK FRIED CHICKEN BURGER, CHIPOTLE MAYO, SALAD & CHIPS £12  
CHARGRILLED BEEF BURGER, APPLEWOOD CHEDDAR & BACON, HERB MAYO, SALAD & CHIPS * £13  

WOOKEY HOLE CHEDDAR, HAND CUT HAM, SCOTCH EGG & TOASTED BREAD PLOUGHMAN’S £14 

BUTTERNUT, CASHEW & CHICKPEA BURGER, HERB MAYO, SALAD & CHIPS   £12  

CARIBBEAN VEGETARIAN CURRY, STEAMED RICE, POPPADUM, CUCUMBER & ONION SALAD *   £11.5 

ROCKET, PIQUILLO PEPPER, POMEGRANATE, WOOKEY HOLE CHEDDAR & OLIVE SALAD   * * £12 

 
 

STICKY TOFFEE PUDDING, RICH TOFFEE SAUCE, VANILLA ICE CREAM  £6.5 
BERRY, LEMON CURD & BASIL JOLLY MESS, POPPY SEED SHORTBREAD  * £6.5 
SALTED CARAMEL BROWNIE, DULCE DE LECHE ICE CREAM  £6.5 
SEASONAL FRUIT CRUMBLE, OATS & NUTS, VANILLA ICE CREAM * £6.5 
DUO OF BRITISH CHEESES, CRACKERS & CHUTNEY * *                                  +£2 EACH ADDITIONAL CHEESE SELECTED £8.5 
OUR ICE CREAMS & SORBETS ARE ALL HOME MADE   £2.5 

PER SCOOP  
£6 

FOR 3 SCOOPS 
SEE SPECIALS BOARD FOR CHOICES 

AFFOGATO – TWO SCOOPS OF VANILLA ICE CREAM & ESPRESSO   £6 
` 
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