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WELCOME TO JAKES!

Established in 2008, Jakes is a family friendly, family owned café bar
restaurant like nowhere else. We are about the love of socialising -
sharing homemade food, great coffee and great wine. We love the
Italian lifestyle, the love of simple foods derived from the best
ingredients enjoyed in a relaxing sharing environment. We have
taken this Spirit of Italy and combined it with European influences
and fresh local products to create a memorable experience.

‘We have developed close relationships with a select group of suppliers
over the past 5 years. We source only premium quality products and
as much as possible champion local producers, so the products we use
are fresh and we know the authenticity and integrity of our supply
chain. We have an on-site bakery and we bake our breads and cakes
every day. If you have a special request ask your waiter who will be
pleased to let our Pastry Chef know.....she loves developing new
ideas! We can also make you a celebration cake just how you like it...
Jjust ask.

A venue for all occasions

Jakes is set in two historical buildings; the Oxford Street building was
a Victorian coach house and the rear building is Prospect Cottage
¢1780 - by far the oldest building in the centre of Harrogate.

Jakes is a fantastic venue for all occasions from christenings, teen
parties, wedding receptions, milestone birthdays, work functions to
retirements and funerals — Jakes is here to celebrate all that life has
to offer.

Please ask your waiter or email us if you would like to reserve a
room or even the building!

Wine Club

We hold a monthly wine club hosted by our friend Patrice Lipatti-Mesme.
These evenings are a great occasion to sample 5 wines in a relaxed
environment. It’s about drinking and enjoying wine with like-minded
people. Our evening menu is also available for when you get peckish.
Advanced tickets are £10 per person inclusive of wine (%12 on the door).

Acoustic Nights

Jakes UnPlugged is a brand new music night in Harrogate
presented by the Ont’ Sofa team. Inclusive of cicchetti style food
(Italian tapas) and your first drink, the full evening’s
entertainment of live talent takes place from 7.30pm to 11.30pm
and at only £20 per head is a great night out.

The Jakes Team

DRINKS MENU

Hot Drinks

Espresso £1.60/£1.90 Syrup 80p
Americano £2.10/£2.40 Chocolate, Vanilla, Caramel,

Macchiato £1.60/£1.90 Hazelnut
Cappuccino  £2.40/£2.70
Latte £2.40/£2.70

Cafetiere £2.60

Mocha, £2.40/£2.70
With marshmallows & Whipped Cream £2.60/£2.90

£2.40/£2.70
£2.60/£2.90

£2.10

Hot Chocolate
With marshmallows & Whipped Cream

Pot of Tea
English breakfast, Assam, China Green, Darjeeling, Earl Grey,
Lapsang Souchong, Wild Raspberry, Moroccan Mint Green,
Wild Blackcurrent, Chai Spice Black Tea

Cold Drinks

Harrogate Spa Water
Still/Sparkling 330ml £2.00
Still/Sparkling 750ml £3.60 Hazelnut

Fresh Orange Juice  £2.00 Fruit Smoothie £2.55
Mango, Blackberry & Raspberry,

Cranberry Juice £2.00 Exotic Fruits
Lemon San Pellegrino £2.00
Coca-Cola/Diet Coke £2.25

Frappuccino £2.65

Vanilla, Caramel, Chocolate,

Chegwort Valley £2.55

A Delicious Range of Organic Hand
Selected, Farm Pressed Juices. Cox
& Brammley Apple, Russet Apple,
Apple & Raspberry, Apple &
Elderflower.

Iced Tea £2.25

Raspberry, Lemon

Milkshake £2.30

Chocolate, Vanilla Banana,
Strawberry

Alcoholic Drinks

Draught Peroni £2.00/£4.00
Bottle of Magners Cider £3.40
Black Sheep (500ml Bottle) £3.00

Cocktails
Mojito £4.50

Bacardi Rum stirred with Lime Juice, Sugar, Mint Leaves
and a Splash of Soda

£4.50

Cosmopolitan
Vodka, Cointreu, Cranberry Juice

White Lady £4.50

Tanqueray Gin, Cointreu, Freshly Squeezed Lemon Juice

Black Russian £4.50

Vodka, Kahlua, Coke

White Russian £4.50

Vodka, Kahlua, Milk, Creme

Tel: 014233 536606
Email: Jakes@jakeanthony.co.uk

Chamaretto £4.50

Ameretto, Chambord - Served Chilled

Please see Wine Menu for our full selection
and information on our Wine Club...

www.jakeanthony.co.uk
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BREAKFAST

Toast with Jam or Nutella & Butter (V)

Freshly Baked Pastries

¢ Croissant, Pain au Chocolat & Danish Pastries (V)

* Croissant with Home Roasted Yorkshire Ham & Fountains
Gold Mature Cheddar

Organic Yoghurt (V) (@)

with Homemade Granola & Berry Compote

American Style Pancakes

« with Blueberries & Maple Syrup (V)

* with Crispy Sykes House Farm Dry Cured Bacon & Maple Syrup

Free Range Scrambled Egg
« with Grilled Field Mushrooms on Toast (V)
* with Bleiker’s Smoked Salmon on Toast

Breakfast Sandwich
Sykes House Farm Dry Cured Bacon or Yorkshire Premium Sausage

Full English Breakfast

Sykes House Farm Dry Cured Bacon, Yorkshire Premium Sausage,
Free Range Egg, Jakes Homemade Black Pudding, Tomato,

Field Mushrooms & Toast

Breakfast Kedgeree* (&)
Jakes Homemade Kedgeree with Bleiker’s Smoked Salmon

Eggs Benedict*
Poached Free Range Eggs and Home Roasted Yorkshire Ham with
Fresh Homemade Hollandaise Sauce on Toasted English Muffin

Mushroom Eggs Benedict* (V)
Poached Free Range Eggs and Grilled Field Mushrooms with Fresh
Homemade Hollandaise Sauce on Toasted English Muffin

Eggs Benedict Royale*
Poached Free Range Eggs and Bleiker’s Smoked Salmon with
Fresh Homemade Hollandaise Sauce on Toasted English Muffin

BOARDS

Bread and Dips (V)
Lightly Toasted Ciabatta served with Homemade Chilli Jam &
Homemade Pesto

Artisan Bread Board (V)
A selection of Mediterranean Focaccia made in our onsite Bakery
served with Extra Virgin Olive Oil & 10 year old Balsamic Vinegar

Meat Board

A selection of Meats; Milano Salami, Parma Ham, Home Cured
Bresaola and Home Roasted Yorkshire Ham served with Extra Virgin
Olive 0Oil, 10 year old Balsamic Vinegar & Stone Baked Flatbread

Cheese Board (V)

A selection of Local and Italian Cheeses; Tallegio, Gorgonzola,
Fountains Gold Mature Cheddar and Yellinson Farm Goats Cheese
served with Homemade Spiced Tomato Chutney, locally produced
Honeycomb & Stone Baked Flatbread

Fish Board

A selection of Fish; Smoked Halibut, Bleiker’s Smoked Salmon,
Smoked Trout Fillet, Homemade Mackerel Pate, Anchovy Fillets and
Calamari served with Marinated Olives & Stone Baked Flatbread

Vegetarian Board (V)

Slow Roasted Tomatoes, Marinated Artichokes, Grilled Mushrooms
and Marinated Olives served with Extra Virgin Olive Oil, 10 year old
Balsamic Vinegar & Stone Baked Flatbread

We will always try and give you your own special version of our
meals - if it’s on the menu and you want it combined or prepared
differently please ask - if we can do it we will!

* Available bank holidays and weekends

STARTERS

Soup of the Day served with Warm Bread

Bruschetta

¢ Slow Roasted Tomatoes & Homemade Pesto (V)
* Spicy Prawns & Chorizo served with Rocket

¢ Yellinson Farm Goats Cheese & Parma ham

Homemade Stone Baked PIZZA bread
» With Garlic and Herb Oil (V)

¢ With Mozzarella (V)

¢ With Jakes Tomato Sauce (V)

Caprese Salad (V) (G)
Buffalo Mozzarella and Beef Tomatoes with fresh Basil
& Extra Virgin Olive Oil

Jakes Homemade Beef Carpaccio (&)
with Shallots, Rocket & Extra Virgin Olive Oil

Jakes Spiced Prawns and Chorizo
with Chilli, Ginger, Garlic, Grilled Coriander, Grilled
Lemon & Chilli Bread

PIZZA

Homemade Stone Baked PIZZA with Jakes Napoli Sauce

Margherita (V)
Beef Tomato, Mozzarella, Fresh Basil & Parmesan

Ham and Mushroom
Home Roasted Yorkshire Ham, Field Mushrooms & Mozzarella

Diavolo
Pepperoni, Red & Green Chilli, Mozzarella, Parmesan & Chilli Oil

Francesca (V)

Mozzarella, Slow Roasted Tomatoes, Field Mushrooms, Red Onions,
Marinated Artichokes & Mixed Peppers

Liguria

Marinated Free Range Chicken, Homemade Pesto, Mozzarella & Rocket
Campania

Yellinson Farm Goats Cheese, Marinated Olives, Slow Roasted
Tomatoes, Toasted Pine Nuts & Mozzarella,

Quatro Formaggi (V)
Mozzarella, Parmesan, Yellisons Farm Goats Cheese & Taleggio

Jakes Meat Feast
Pepperoni, Milano Salami, Parma Ham, Home Roasted Yorkshire
Ham, Mixed Peppers & Mozzarella

PASTA

Lemon Chicken
Linguine with Marinated Free Range Chicken & Lemon

Buffalo Mozzarella and Spinach (V)
Penne with Fresh Baby Spinach, Buffalo Mozzarella & Red Peppers

Spicy Chorizo
Linguine with Chorizo, Chilli, Garden Peas & Jakes Napoli Sauce

Smoked Salmon
Penne with Bleiker’s Smoked Salmon, Cream Cheese & Lemon

RISOTTO

Garden Peas (V)(®)
with Fresh Mint & Lemon Zest

Chargrilled Marinated Free Range Chicken (&)
with fresh Baby Spinach & Lemon

Seafood Risotto (&)
with Selected Shetland Mussels, Clam, Tiger Prawns & Calamari

SANDWICHES

Toasted Ciabatta or Homemade Focaccia

Ham & Chedder
Home Roasted Yorkshire Ham and Fountains Gold Mature Cheddar
with Homemade Spiced Tomato Chutney & Rocket

Meat Feast
Milano Salami, Home Roasted Yorkshire Ham and Parma Ham with
Red Onion & Rocket

Mushroom
Field Mushrooms and Buffalo Mozzarella with Homemade Pesto & Rocket

Tomato & Mozzarella
Slow Roasted Tomato and Buffalo Mozzarella with Homemade Pesto
& Rocket

Goats Cheese
Yellinson Farm Goats Cheese with Homemade Beetroot Pickle & Rocket

SERVED HOT

BLT
Sykes House Farm Dry Cured Bacon, Little Gem Lettuce and
Beef Tomato with Mayonnaise & Rocket

Chicken & Avocado
Chargrilled Marinated Free Range Chicken with Avocado, Homemade
Chilli Jam & Rocket

Steak & Onion
Sykes House Farm 28 Day Matured Rump Steak with Caramelised
Onion & Rocket

SALADS

Spinach Avocado Salad
Sykes House Farm Dry Cured Bacon, Fresh Baby Spinach, Avocado
and Mixed Peppers with Homemade Honey and Mustard Dressing

Yellinson Farm Goats Cheese Salad
Fresh Baby Spinach and Granny Smith Apple with Homemade
Beetroot Pickle

Smoked Salmon Salad
Bleiker’s Smoked Salmon, Capers and Rocket with Lemon Dressing

Chicken Caesar Salad
Little Gem Lettuce, Chargrilled Marinated Free Range
Chicken and Anchovy Fillets with Parmesan & Caesar Dressing

SIDES

Mixed Leaf Salad

Rocket with Parmesan & Balsamic Vinegar
Tomato and Red Onion Salad

Hand Cut Chips

Marinated Mixed Olives

Toasted Ciabatta or Stone Baked Flat Bread

BAMBINO MENU

Meal, Drink *, Dessert & Babyccino

* Linguine with Marinated Free Range Chicken & Lemon
e Penne Napolitana

* Ham & Mushroom Pizza

* Pepperoni Pizza

¢ Margherita Pizza

(All served with garlic ciabatta bread)

Every item
on the menu can
be served % price
» Brownie & Ice Cream for Children -
¢ Ice Cream Sundae Please ask your

*Chegworth Organic Apple Juice add 50p waiter




