
T h e  J o n e s  F a m i l y  A f f a i r ,  4 0 - 4 2  W i l l i a m  I V  S t r e e t ,  C o v e n t  G a r d e n ,  W C 2 N  4 D D   T e l :  0 2 0  3 7 5 0  2 1 2 1
w w w . j o n e s f a m i l y a f f a i r . c o . u k    T w i t t e r  &  I n s t a g r a m :  @ j o n e s f a m i l y r e s t a u r a n t s

A n  o p t i o n a l  1 2 . 5 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  y o u r  b i l l . 
T h i s  i s  d i s t r i b u t e d  i n  i t s  e n t i r e t y  t o  t h e  m e m b e r s  o f  t h e  t e a m  w h o  s e r v e  y o u . 

I f  y o u  h a v e  a  f o o d  a l l e r g y  o r  i n t o l e r a n c e ,  i n c l u d i n g  o n e  t o  g l u t e n ,  e g g s ,  f i s h ,  p e a n u t s ,  s o y b e a n s ,  m i l k ,  l a c t o s e ,  n u t s ,  c e l e r y , 
m u s t a r d ,  s e s a m e  s e e d s ,  s u l p h u r  d i o x i d e ,  l u p i n s ,  c r u s t a c e a n s  o r  m o l l u s c s ,  p l e a s e  d o  n o t  h e s i t a t e  t o  a s k  f o r  m o r e  d e t a i l s .

For  the  tab le
Sourdough  bread,  herb  butter 

3  C O U R S E  S E T  M E N U
£ 3 9 . 5 0

Main  Course
choose  f rom

Pan Fried Cod
Buttered leeks,  bisque

Whole Roast Poussin
Green tabasco & coriander butter marinade,  mixed leaf & vegetable salad 

28 Day Dry-Aged Sirloin Steak 350g (+£16.50) 
Triple cooked chips & salad,

béarnaise or peppercorn sauce

Garden Plate (vg) 
Beetroot hummus, seasonal vegetables,

Jerusalem artichokes,  lentils ,  pumpkin seeds, 
Taggiasche olives,  Balsamela

Choice  of  Desser t

Contact us for custom designed drinks packages, tailored for your booking.

Drinks  Packages

Choice  of 
Star ter

Celeriac & Chimichurri Salad
Rocket,  lentils ,feta,  chil l i  cream 

Crispy Fried Squid  
Chill i  aioli ,  almonds

Jones’ Fillet Steak Tartare
Truffle,  beef dripping toast

Chocolate & Peanut  

Cream Cake (vg) 
Hazelnuts,  cocoa,  cherry 

Selection of Gelato  

& Sorbets 

Pear Tarte tatin 
Vanil la ice cream


