WHITE WINE

House White

Changes regularly but will always offer
tremendous value for money

Please ask for details.

Sauvignon Blanc

Valle Central 2010 - Chile
Tantalizing tropical fruit aromas
overlay a solid base of citrus and
herbaceous characters. Young, fruity and
refreshing with well-balanced acidity.

Pinot Grigio — Italy

Bursting with fruit, with a clean finish.

Jackalberry Chenin Blanc
— South Africa

Packed with fresh tropical notes,
delicious in the mouth with a
lively tingle.

Serle Noir Chardonnay Vin

de Pays d'Oc - France

This is what the Languedoc does best.
Classy chardonnay with plenty of ripe
tropical fruit with a proper backbone
of acidity to deliver the perfect balance.

Villa dei Fiori Fiano Puglia
— Italy

Fiano is a member of Italy's 'bright
young things' that are currently
making a splash. Soft tropical fruit
flavours are beautifully balanced
by lemon and almond.

Spy Mountain Marlborough
Sauvignon Blanc - NZ

With the classic NZ Sauvignon characters
of gooseberry & asparagus with ripe
melon. Really delicately balanced & at
the same time deliciously quaffable.

Riva Leone Gavi DOCG 2009
- Italy

One of the best Italian whites, Gavi is
made with the lesser known Cortese
grape and produces a subtle elegant
wine full of peach and apricot and
with a long lingering finish.

Chablis Francoise Chauvenet
— France

A good quality Chablis from the boys
at Bouchard. Golden delicious, honey
dew melon and a limey streak running
through it.

ROSE

House Rosé

Changes regularly but will always offer
tremendous value for money

Please ask for details.

Conti Rossi Pinot Grigio Blush

— Italy
Light and fresh with fresh raspberry
notes and a gentle delicate flavour.

Should a wine be unavailable, we reserve the

RED WINE

House Red

Changes regularly but will always
offer tremendous value for money
Please ask for details.

Merlot Valle Central - Chile
Spices, plums and black cherries in a
bottle, lovely stuff.

Serle Noir Syrah Vin de

Pays d'Oc - France

Syrah from the South of France has
more restrained black fruits than its
showy Shiraz cousin from Down Under,
but this reserve seasoned with a

touch of Provence herbs, makes it a
great food wine.

Montepulciano D’Abruzzo
DOC - Italy

Montepulciano is a cracking red grape
from Italy's Abruzzo region that packs
a punch of spicy red and black fruit
and just loves Mediterranean food.

Argento Malbec — Argentina
A rip roaring Malbec from the best in
the business. Chock full of blackberries,
chocolate and sweet Christmassy spices.

Chianti DOCG - Italy

Full flavoured with exceptional intensity.
Distinct hints of violets and black
cherries. A long clean and savoury finish.

Rioja - Spain

Usually a Reserva but maybe a great
Crianza. Lovely oak flavours with
exceptional balance and finish. The
bosses favourite tipple so it will be good!

Tatachilla Partners Cabernet
Shiraz — Australia

Really delicate aromas sit atop the
brooding dark fruit of this MaLaren
Vale powerhouse.

Fleurie Millesima Cava

de Fleurie — France

Red summer fruits and floral aromas
lead seductively into a velvety light
texture and a satisfying length with
soft tannins and strawberry flavours.

SPARKLING & CHAMPAGNE

House Champagne - France £36.00
Changes regularly but will always offer

tremendous value for money

Please ask for details.

Prosecco Spumante

Conti D*Arco - Italy

A well-defined bouquet of candied fruits and
sweet smelling flowers. Clean and gentle
with an aromatic aftertaste.

Trivento Brut Nature — Argentina
With a slight tinge of pink. Aromas of cherry
and apple with toasty notes and delicate foam.

Mumm Cordon Rouge NV - France
A classic well structured Champagne with a
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right to offer a similar alternative. clean and fragrant finish from this very well
respected house.

at Clarence Court Hotel

Charles Vercy Cuvee De Reserve Clarence Square, Cheltenham, Gloucestershire GL50 4JR

— France _ t: 01242 580411 e: enquiries@clarencecourthotel.co.uk www.joulesrestaurant.com
A fine full bodied Champagne - crisp fresh
Wine available in a 125ml glass on request. & traditional.




BREADS & STARTERS TO SHARE

Freshly Baked Garlic Dough Balls ® £3.50
6 dough balls filled with mozzarella with virgin
olive oil & balsamic or garlic butter

Garlic & Rosemary Pizza Bread O £3.75
Add Mozzarella Cheese ® £4.75

Bread Basket for One/Two ® £2.50/£3.50

With virgin olive oil & balsamic or butter

Pizzette O £5.95
Pizza bread baked with tomato sauce & finished

with fresh rocket & parmesan shavings. More than

enough to share!

Anti-Pasto Platter £8.95
Garlic bread, smoked ham, salami, olives, rocket,

vine tomato & mozzarella — more than enough

to share!

STARTERS & FRESH PASTA DISHES
LlGHT B|TES Parpardelle Neapolitana* ® £7.78

Homemade Soup of the Day ® £4.75
Served with freshly baked granary bread

Homemade Mozzarella Sticks ® £4.95
Freshly breaded with pizza dipping sauce

Bruschetta Originale ® £4.25
Toasted Italian bread with chopped vine

tomato, garlic, basil & extra virgin oil

Add mozzarella, roasted peppers, smoked ham

@ £1.00 each

Fresh Steamed Asparagus ® £5.98
On toasted [talian bread, finished with butter
& glazed parmesan cheese

Baked Garlic Mushrooms ® £5.28
With tomato, basil, fresh parmesan finished
with balsamic glaze and rocket

ﬂ&lp}? 2 Rack of Barbecued Ribs £5.95
A 2 rack of our slow cooked baby back ribs
smothered in our secret BBQ sauce

Spicy Baked Meatballs £5.98
Homemade meatballs with fresh chilli and

tomato sauce glazed with fontal cheese & served

with garlic bread

Tomato & Mozzarella® £4.75

Sliced beef tomatoes & fresh mozzarella.
With fresh basil, balsamic & olive oil

Fully Loaded Potato Skins £5.58
With cheese & bacon or mushroom & cheese

or bolognaise & parmesan or BBQ chicken

& cheese

%M@Homemade Crab Cake £6.50

erved on rocket with lime mayonnaise or
sweet chilli sauce

Seared Haloumi Cheese ® £5.95

With rocket and sliced tomato

Tiger Prawns £6.99
With tomato, basil, & garlic.
Served with freshly baked granary bread

Whole Baked Baby Camembert® £6.93

Served with crusty bread & cranberry sauce

Tomato, onions, mushrooms, basil & garlic

Parpardelle Neapolitana E Tonno £12:98
Char grilled tuna steak served with parpardelle
Neapolitana & bacon

Conchiglie Asparagi* ® £8.95
Fresh pasta shells with onion, tomato,
mushroom, garlic, asparagus, & mascarpone

Spaghetti Bolognaise * £8.95
Conchiglie Annabella £9.5@

Spicy chicken with bacon, peppers and creamy
blue cheese sauce

Spaghetti Carbonara £8.95
Bacon, white wine, egg, créme fraiche &
fresh parmesan

Lasagne Al Forno — For One £9.58
For Two to Share £14.50
Vegetable Cannelloni ® £8.95

Spinach, mushroom, onions, peppers & tomatoes
finished with cheese sauce

Spaghetti Salmone e Asparagi £998
Fresh pasta shells with tomato, garlic, onion,

mushroom, smoked salmon, asparagus, bacon

& mascarpone

Spaghetti Pescatore £9.95
Bacon, white wine, prawns, smoked salmon,
egg, creme fraiche & parmesan

Chicken & Prawn Alfredo* £9.95
Chicken breast, tiger prawns and sautéed

mushrooms served in a creamy cheese sauce

with conchiglie pasta

Chicken Parpardelle Arrabbiata* £9.78
Chilli, olives, garlic and chicken breast, tossed

in our Neapolitan sauce and served with

parpardelle pasta

Conchiglie con Polpette £9.78
Fresh pasta shells with venison meatballs in a

rich red wine, tomato, onions, mushrooms,

basil & garlic sauce

Parpardelle Fresco ® £8:98
Spinach, cherry tomato, basil, pine nuts

& parmesan

Conchiglie con Quattro Formaggi @ £8.95

Creamy sauce made with gorgonzola, fontal,
parmesan & mozzarella

*Can be ordered as a starter portion for £3.00 less

HAND MADE PIZZAS

Using authentic Italian ingredients & stone
baked in our pizza oven

Margherita ® £6.50

With mozzarella cheese & tomato

Vegetariana O £7.95
Roasted peppers, mushrooms, onions,
mozzarella cheese & tomato

Al Salame £7.25

With salame, mozzarella cheese & tomato

Con Tonno & Cipolle £7.75

With tuna, onions, mozzarella cheese & tomato

Quattro Formaggi ® £8.95
Gorgonzola, fontal, parmesan, mozzarella,
tomato & rocket

Pollo Messicano £8.75
Spicy chicken, peppers, mushrooms, onion,

mozzarella & tomato with or without

fresh chillies.

Milanese £8.95
Ham, pineapple, gorgonzola, mozzarella

& tomato

Campana O £8.25

With buffalo mozzarella, basil, beef tomato
& extra virgin olive oil

Prosciutto £8.25
With smoked ham, rocket, mozzarella cheese

& tomato

Calabrese @ £8.25

With spicy pepperoni, roasted peppers,
onions, mozzarella cheese & tomato

Quattro Carni £9.95
With chicken, ham, pepperoni, salami,
mozzarella & tomato

Pescatore £11.50
Tiger prawns, smoked salmon, tuna,
mozzarella & tomato

Manzo £13.95
An 8oz rump steak thinly sliced with spicy
seasoning, chillies, mozzarella & tomato

Something Different! £9.75
Introduced to us by a chef from bologna.

Folded ham pocket, mozzarella, fresh rocket,

fresh vine tomato and parmesan shavings.

Like a ham salad on a pizza!

%ﬁ%é%‘ Designer Pizza

Start with any pizza and add as many extra
toppings from above as you like @ £1.00 per
topping for vegetable items and £1.50 for
meat or fish Items (excludes steak)

Add an egg for 75p

W T T T T T Y

FROM THE
CHAR GRILL

All grills are served plain or with garlic & herb butter & your
choice of potato. Choose from onion rings, mushrooms &
roasted vine tomatoes or fresh vegetables or a salad

Wzg Rack of Barbecued Ribs £13.95

A full rack of our slow cooked baby back ribs
smothered in our secret BBQ sauce

Home-Made BBQ Steak Burger £8.95
Lean minced steak with caramelised onion &
BBQ seasoning on ciabatta

Home-Made Spiced Lamb,
Apricot & Coriander Burger £9.75%

On ciabatta

Home-Made Pork, Pepperoni
& Cheese Burger £8.95

Lean minced pork with pepperoni and Italian
herbs stuffed with mozzarella on ciabatta

80z Rump Steak £14.50
100z Sirloin Steak £18.5@
Garlic & Herb Marinated Lamb Steak £14.95
Lime Seared Tuna Steak £13.95
Breast of Chicken £10:95
Add a Sauce £2.95
Diane

Onion, mushroom, French mustard, red wine,
cream & brandy

Blue Cheese
Gorgonzola, Dijon mustard, créme fraiche
and a hint of tomato

Black Pepper

Crushed black pepper, brandy, red wine and cream

Marsala
Sweet marsala wine, mushrooms, onions and cream

Honey & Mustard

Wholegrain mustard, honey, cider & créme fraiche

Port & Shallot
A stock based sauce with onion, port, red wine
and roasted vine tomatoes

Add Bacon & or Cheddar, Fontal,
Mozzarella or Gorgonzola
to any Burger or Grill £1.58

FRESH SALADS
%Mg Special Salad £10.50

oached chicken, crispy bacon, black pudding,
onion, peppers, tomato, mixed leaves, balsamic
reduction & a poached egg

Char grilled Asparagus & Haloumi £9.98
Crispy haloumi, mixed leaves, onion, peppers,
tomato with char grilled asparagus spears

%7&15%( Homemade Crab Cakes £9.25

erved with a mixed salad

Four Cheese Salad ® £9.95
Gorgonzola, fontal, brie & buffalo mozzarella
served with mixed salad & crusty bread

JOULES CLASSICS

ﬁ&!g 3 Flavour Sausage & Mash £9. 75

Made for us by our local butcher. 1 minty lamb,
1 pork & garlic & 1 wild boar. Served with red
wine & onion gravy and mash potato

Fresh Fish of the Day £11.98
Served with fresh vegetables or mixed leaf
salad & your choice of potato

Home-Made Cottage Pie £8.50

Served with fresh vegetables or mixed leaf salad

Chicken Pizzaiola Picante £9.989
Stuffed with pepperoni & poached, with a

fresh basil, tomato, onion, mushroom & garlic

sauce. Served with parpardelle pasta and

glazed with cheese

Gammon Steak £11:898
(Topped with Pineapple or Fried Egg)

Served with fresh vegetables or mixed leaf

salad & your choice of potato

Tiger Prawns £13.988
Cooked with garlic, onion, mushroom & tomato
with or without fresh chillies served with rice

Medallions of Pork £14.50
Topped with sage and smoked ham with a

creamy marsala wine & mushroom sauce. Served

with fresh vegetables & your choice of potato

(Can also be prepared with breast of chicken)

Roasted Chicken Breast £11:98
Stuffed with brie and wrapped in bacon.

Served with roasted vine tomatoes, shredded

basil and Italian roast potatoes

SIDE ORDERS

Curly Fries with Sweet Chilli Sauce

and Cheese £3.50
Curly Fries £2.95
Fresh Chips £2.75
Mash Potato £2.50
Italian Roast Potatoes £2.75

(With Garlic and Herbs)

Dauphinoise Potatoes £2.95
(Baked with Garlic, Cheese & Cream)

FAJITAS

Your choice below, sautéed with peppers & onion & spices.
Served sizzling with tortilla wraps, créme fraiche, salsa &

guacamole
Chicken or Haloumi Cheese ®

Rump Steak, Fresh Tuna
or Tiger Prawns

We can make them mild or spicy — your choice

All in One Baked Fajita

Peppers, onions, mushrooms, fresh tomatoes,
créme fraiche, guacamole and cheddar cheese
layered with tortilla wraps and baked in the
oven. Like a Mexican lasagne!!

Add Chicken

Rump Steak, Fresh Tuna
or Tiger Prawn

We can make them mild or spicy — your choice

ey

£12.50

£14.95

£171:88

£12.58

£14.95
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Creamed Spinach with Garlic
Sautéed Mushrooms with Garlic
Fresh Seasonal Vegetables
Onion Rings

Mixed Leaf Salad

Mixed Salad

£2.50

£2.25

£3.50

£2.75

£2.35

£2.75

Please contact the duty management if you have any questions regarding allergies and GM foods.
We are happy to modify items on our menu to accommodate your special requests. All prices include VAT at 20%.

() Suitable for Vegetarians. Items on this menu may contain nuts.




