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Salads 
CLASSIC CAESAR 11.95
Cos lettuce, free range boiled egg, crunchy croutons, 
anchovies, creamy Caesar dressing, Parmesan shavings
Add: Chargrilled Chicken  +4.95
 King Prawns  +5.95

GOATS CHEESE 15.20
Grilled peppers, courgette salad, mixed leaves, cherry tomato

STICKY BEEF SALAD  16.50
Mixed leaves, spring onion, cucumber, Asian dressing 

Fish
TRADITIONAL FISH & CHIPS 15.75
Beer battered fillet of cod, chunky chips, mushy peas

CLASSIC WHOLETAIL BREADED SCAMPI  15.75
Chunky chips, garden peas, tartare sauce

MOULES A LA CRÈME  16.95
Rope grown mussels, shallots, white wine & cream sauce, 
fries, crusty bread, Jersey butter

FRITTO MISTO  17.50
Battered king prawns, calamari, scampi, cod & chips, aioli, salad garnish

PAN-FRIED SEA BASS  19.95
Tarragon flavoured crushed potatoes, green beans, beurre blanc sauce
Add: 3 king prawns +3.95 

CATCH OF THE DAY
Please ask a member of staff for today’s offer

Burgers 
Served in a sesame bun, skinny fries, coleslaw (gluten free bun available)

HALLOUMI BURGER V  15.75
Baby gem lettuce, tomato, house onion chutney, Les Fontaines remoulade 

CHARGRILLED TRINITY 15.95
MANOR FARM BEEF BURGER
Cheddar, bacon, baby gem lettuce, tomato, gherkins, 
house onion chutney, Les Fontaines remoulade, 

HONEY BUFFALO BURGER  16.50
6oz Trinity Manor Farm beef patty, crispy shallots, 
gherkins, honey buffalo dressing, cheese-whiz sauce

Vegetarian/Vegan
CEYLON CURRY  14.25
Sri Lankan red curry sauce in coconut milk, mangetout,
mixed vegetables, bean sprouts, bell pepper,
served with basmati rice, naan bread
Add: Chicken  +4.95
 Prawns  +5.95

STUFFED BELL PEPPER Vg  15.50
Rice, mushrooms, onions, tomato, 
dressed rocket salad, balsamic vinegar

VEGAN MOUSSAKA  15.50
Layers of tender roasted aubergine, zucchini, bell peppers, 
potato, beyond meat vegan Bolognese in rich tomato sauce
infused with aromatic herbs and vegan bechamel, rocket salad

Meat
CLASSIC BEEF LASAGNE 15.20
Garlic bread

CHILLI CON CARNE 15.25
Braised beef, chilli, kidney beans, tomato sauce, 
basmati rice, tortilla chips, spicy chocolate

CHARGRILLED  15.50
GAMMON STEAK
Two fried eggs or pineapple, chunky chips,
rocket & Parmesan salad

HUNTER’S CHICKEN  15.95
Butterfly chicken breast, bacon, cheddar cheese, 
BBQ sauce, chips, mixed salad 

HALF ROAST CHICKEN 16.50
Chunky chips, house coleslaw
Choose from: BBQ Sauce or Garlic Butter

RACK OF BABY BACK RIBS 16.75
Tender ribs, BBQ sauce, chunky chips, 
house coleslaw

10OZ  IRISH   25.95
SIRLOIN STEAK
Chunky chips, rocket & Parmesan salad
Choose from: Garlic Butter or Green Peppercorn Sauce
Add:  3 King Prawns in Garlic Butter  +3.95

Side Orders
FRENCH BREAD Jersey butter 2.95
COLESLAW 3.95
MIXED SALAD 4.50
MIXED VEGETABLES  4.50
GRILLED MIXED VEGETABLES 4.50
TEMPURA VEGETABLES 4.50
ONION RINGS 4.50
SKINNY FRIES  4.50
SWEET POTATO FRIES  4.50

Desserts 7.50
Please ask a member of staff for today's selection of desserts 

JERSEY DAIRY ICE CREAM                
Various flavours available: 1 Scoop – 2.20
 2 Scoops - 3.95
 3 Scoops – 5.90

Pirate Penelope’s Menu
MARGARITA PIZZA 7.25
Skinny fries, baked beans

AHOY MATEY CHICKEN DIPPERS 7.25
Skinny fries, baked beans

PASTA PIRATING 7.25
Choice of: tomato bolognese or mac & cheese

SWASHBUCKLING SAUSAGE 7.25
Creamy mash, baked beans

FISH & CHIPS 8.25
Skinny fries, garden peas

SCALLYWAG SCAMPI 8.50
Skinny fries, garden peas

BOOTLEG BEEFBURGER 8.50
Skinny fries, baked beans

Coffees & Teas
ESPRESSO  3.25
AMERICANO/DECAFF/FLAT WHITE  3.50
CAPPUCCINO  3.50
LATTE  3.75
MOCHA  3.95
HOT CHOCOLATE  3.95
BREAKFAST TEA  3.50
HERBAL TEAS  3.50

Liqueur Coffees 8.95
Irish | Tia Maria | Baileys | Cointreau | Brandy |  Amaretto | Russian | Gaelic

Champagne
BRUNO PAILLARD BRUT France  58.95

BRUNO PAILLARD ROSÉ France  78.95

Sparkling
NOZECO, BRUT, NON ALCOHOLIC  Vg  19.95
Natural grape profile, from alcohol removed wine. 

NOZECO, ROSE, NON ALCOHOLIC  Vg  19.95
A clear rosé with fine bubbles. A great aperitif.

PROSECCO LUNETTA, CAVIT Italy Vg  27.95
Perfect apéritif or celebration wine.

PROSECCO LUNETTA ROSÉ, CAVIT Italy  Vg 27.95
Fresh berry aromas, deliciously light and fruity.

Non Alcoholic
NOZECO CHARDONNAY 15.95
Fruity notes, lemon & citrus, well balanced, 
good structure and finish.

NOZECO ROSÉ 15.95
Pale rose colour, notes of strawberry and red fruits

NOZECO MERLOT 15.95
Red & black fruit flavours. Soft & fruity

White
CAPE HEIGHTS, CHENIN BLANC South Africa  21.70
Well suited to partner lobster and other seafood, 
risotto or herb chicken. Can also handle spice well.

PINOT GRIGIO ANCORA Italy  Vg  21.95
Delicate floral & fruity aroma.

LE DROPT, SAUVIGNON BLANC France  24.75
The nose reveals notes of boxwood and citrus fruits. 
A fresh and elegant mouth up to a floral and citrus finish.

WILLOWGLEN, CHARDONNAY Australia  Vg  26.50
A great all-rounder, excellent with fish and white meat.

MUSCADET,   27.30
CHÂTEAU DE LA CHESNAIE France
Crisp & dry wine with melon & appley texture.

TARINGI MARLBOROUGH  29.95
SAUVIGNON BLANC New Zealand
Light, easy drinking wine filled with fresh crisp flavours.

MÂCON LUGNY, CAVE DE LUGNY France  29.95
Great with fish, seafood & light meats.

Rosé
PINOT GRIGIO ROSÉ, ANCORA Italy Vg  21.95
A dry, fresh & fruity rosé with delicate aromas of red berries.

BURLESQUE, WHITE ZINFANDEL California 23.30
Deliciously sweet with flavours of juicy strawberries & raspberries.

CÔTES DE PROVENCE,   27.95
CHÂTEAU DE LA DEIDIÈRE France
Perfect aperitif. Great with salads.

Red
MONTEPULCIANO D’ABRUZZO, 22.50
ANCORA Italy
A combination of black and red fruit flavours,
a twist of spice on the finish.

THE ACCOMPLICE, SHIRAZ Australia  23.50
A youthful medium bodied shiraz that exhibits juicy 
berry fruit flavours. Gentle yet generous.

MERLOT, GRAND CHATAIGNIER,   23.50
DOMAINE DE LA BAUME France
Very expressive with aromas of wild strawberries & peppermint. 
Full & fruity.

FINCA VISTA, MALBEC Argentina  24.70
Deliciously fruity with notes of blackberry, plum and black cherry. 
The perfect accompaniment to steak.

LE DROPT MERLOT France  24.75
Layers of fruit, plush tannins & a long oak finish.

VEGA DEL RAYO,  25.50
TEMPRANILLO RIOJA  Spain
Fresh cherries and plums, with hints of black pepper and spice.

COTES DU RHONE,   25.80
NOBLE DAME DES TREILLES France
Ideal with spicy dishes, red meats and rich Mediterranean dishes.

PINOT NOIR,  61.40
MEERLUST ESTATE South Africa
The nose has lifted scents of summer fruit, red cherry & strawberry.

Starters
GARLIC BREAD V  4.95
Add cheese +1.00

SOUP OF THE DAY  5.95
Crusty French bread, Jersey butter

CALAMARI RINGS  7.95
Served with mixed leaves & aioli

HONEY CARAMELISED  8.95
GOATS CHEESE V
Grilled peppers, courgette salad

RACK OF BABY BACK RIBS 8.95
Tender ribs smothered in BBQ sauce,
house coleslaw

MOULES A LA CRÈME  9.50
Rope grown mussels, shallots, white wine & cream sauce, 
crusty bread, Jersey butter

TRADITIONAL PRAWN COCKTAIL 9.95
Brown bread, Jersey butter

SIZZLING KING PRAWNS  10.50
Sautéed in garlic butter, crusty bread

NACHOS TO SHARE V 10.95
Jalapeños, melted cheddar cheese, 
guacamole, sour cream, salsa
Add:
Chilli Beef or Pulled Pork & BBQ sauce +5.25

Sandwiches
Served with skinny fries & seasonal mixed leaves
Choose from: ciabatta, sliced white or brown bread

CHEDDAR CHEESE  9.50
Branston pickle

MINUTE STEAK  12.95
House onion chutney, baby gem, Les Fontaines remoulade

PRAWN COCKTAIL  12.95
Marie Rose

Quarter Bottles
- White

MCGUIGAN BLACK LABEL,  6.25
SAUVIGNON BLANC Australia

MCGUIGAN BLACK LABEL  6.25
CHARDONNAY Australia

PINOT GRIGIO, ANCORA ITALY  Vg 7.40

SALMON CLUB,  7.95
SAUVIGNON BLANC New Zealand

- Red
MCGUIGAN BLACK LABEL, MERLOT Australia 6.25

MCGUIGAN BLACK LABEL, SHIRAZ Australia 6.25

FINCA VISTA, MALBEC Argentina Vg 6.40

- Rosé
PINOT GRIGIO ROSÉ, ANCORA Italy Vg 7.40

- Sparkling 20cl
NOZECO BRUT, Non Alcoholic  Vg  7.25

NOZECO ROSÉ, Non Alcoholic   7.25

PROSECCO LUNETTA, CAVIT Italy Vg  9.95

PROSECCO LUNETTA ROSÉ, CAVIT Italy Vg  9.95

DRAUGHT BEER & CIDER
HEINEKEN ZERO  pint 4.60

JOHN SMITHS SMOOTH  pint 4.80

FOSTERS  pint 5.20

BULMERS STRONGBOW  pint 5.25

STELLA ARTOIS  pint 5.85

GUINNESS  pint 5.95

HEINEKEN  pint 6.25

BOTTLED BEER & CIDER
BIRRA MORETTI 0%  330ml 3.40

CORONA CERO 330ml 3.40

GUINNESS 0% 440ml 4.50

PERONI  330ml 4.90

OLD MOUT CIDER 0%  500ml 4.95
Berries & Cherries, Kiwi & Lime, Strawberry & Apple  

CORONA  330ml 4.95

OLD MOUT CIDER  500ml 5.45

INCH’S CIDER  500ml 5.45

MAGNERS  568ml 5.95

Please inform your server of any allergies before placing your order. Please ask for our allergen chart for all dishes.
Allergens listed are correct at time of print. We cannot guarantee the total absence of allergens in our dishes. 

All dishes are prepared in a kitchen using gluten, nuts, seafood & dairy products.

SOFT DRINKS
TANGO  330ml 2.70

DIET 7UP  330ml 2.80

PEPSI / PEPSI MAX  200ml 2.80

IRN BRU  330ml 2.80

FRUIT JUICES  200ml 2.80
Pineapple, Cranberry, Tomato

J20  275ml 3.60
Orange & Passion Fruit, Apple & Mango, Apple & Raspberry

BRITVIC APPLE 55  275ml 3.70

DOUBLE DUTCH  200ml 3.90
Slimline Tonic, Tonic, Pomegranate & Basil, 
Cucumber & Watermelon, Elderflower, 
Ginger Ale, Ginger Beer

RED BULL  250ml 3.95

BRITVIC 100% CRUSHED APPLE  250ml 4.15

BRITVIC 100% ORANGE  250ml 4.15

WATER STILL & SPARKLING 330ml 2.35
 750ml 4.35



Salads 
CLASSIC CAESAR 11.95
Cos lettuce, free range boiled egg, crunchy croutons, 
anchovies, creamy Caesar dressing, Parmesan shavings
Add: Chargrilled Chicken  +4.95
 King Prawns  +5.95

GOATS CHEESE 15.20
Grilled peppers, courgette salad, mixed leaves, cherry tomato

STICKY BEEF SALAD  16.50
Mixed leaves, spring onion, cucumber, Asian dressing 

Fish
TRADITIONAL FISH & CHIPS 15.75
Beer battered fillet of cod, chunky chips, mushy peas

CLASSIC WHOLETAIL BREADED SCAMPI  15.75
Chunky chips, garden peas, tartare sauce

MOULES A LA CRÈME  16.95
Rope grown mussels, shallots, white wine & cream sauce, 
fries, crusty bread, Jersey butter

FRITTO MISTO  17.50
Battered king prawns, calamari, scampi, cod & chips, aioli, salad garnish

PAN-FRIED SEA BASS  19.95
Tarragon flavoured crushed potatoes, green beans, beurre blanc sauce
Add: 3 king prawns +3.95 

CATCH OF THE DAY
Please ask a member of staff for today’s offer

Burgers 
Served in a sesame bun, skinny fries, coleslaw (gluten free bun available)

HALLOUMI BURGER V  15.75
Baby gem lettuce, tomato, house onion chutney, Les Fontaines remoulade 

CHARGRILLED TRINITY 15.95
MANOR FARM BEEF BURGER
Cheddar, bacon, baby gem lettuce, tomato, gherkins, 
house onion chutney, Les Fontaines remoulade, 

HONEY BUFFALO BURGER  16.50
6oz Trinity Manor Farm beef patty, crispy shallots, 
gherkins, honey buffalo dressing, cheese-whiz sauce

Vegetarian/Vegan
CEYLON CURRY  14.25
Sri Lankan red curry sauce in coconut milk, mangetout,
mixed vegetables, bean sprouts, bell pepper,
served with basmati rice, naan bread
Add: Chicken  +4.95
 Prawns  +5.95

STUFFED BELL PEPPER Vg  15.50
Rice, mushrooms, onions, tomato, 
dressed rocket salad, balsamic vinegar

VEGAN MOUSSAKA  15.50
Layers of tender roasted aubergine, zucchini, bell peppers, 
potato, beyond meat vegan Bolognese in rich tomato sauce
infused with aromatic herbs and vegan bechamel, rocket salad

Meat
CLASSIC BEEF LASAGNE 15.20
Garlic bread

CHILLI CON CARNE 15.25
Braised beef, chilli, kidney beans, tomato sauce, 
basmati rice, tortilla chips, spicy chocolate

CHARGRILLED  15.50
GAMMON STEAK
Two fried eggs or pineapple, chunky chips,
rocket & Parmesan salad

HUNTER’S CHICKEN  15.95
Butterfly chicken breast, bacon, cheddar cheese, 
BBQ sauce, chips, mixed salad 

HALF ROAST CHICKEN 16.50
Chunky chips, house coleslaw
Choose from: BBQ Sauce or Garlic Butter

RACK OF BABY BACK RIBS 16.75
Tender ribs, BBQ sauce, chunky chips, 
house coleslaw

10OZ  IRISH   25.95
SIRLOIN STEAK
Chunky chips, rocket & Parmesan salad
Choose from: Garlic Butter or Green Peppercorn Sauce
Add:  3 King Prawns in Garlic Butter  +3.95

Side Orders
FRENCH BREAD Jersey butter 2.95
COLESLAW 3.95
MIXED SALAD 4.50
MIXED VEGETABLES  4.50
GRILLED MIXED VEGETABLES 4.50
TEMPURA VEGETABLES 4.50
ONION RINGS 4.50
SKINNY FRIES  4.50
SWEET POTATO FRIES  4.50

Desserts 7.50
Please ask a member of staff for today's selection of desserts 

JERSEY DAIRY ICE CREAM                
Various flavours available: 1 Scoop – 2.20
 2 Scoops - 3.95
 3 Scoops – 5.90

Pirate Penelope’s Menu
MARGARITA PIZZA 7.25
Skinny fries, baked beans

AHOY MATEY CHICKEN DIPPERS 7.25
Skinny fries, baked beans

PASTA PIRATING 7.25
Choice of: tomato bolognese or mac & cheese

SWASHBUCKLING SAUSAGE 7.25
Creamy mash, baked beans

FISH & CHIPS 8.25
Skinny fries, garden peas

SCALLYWAG SCAMPI 8.50
Skinny fries, garden peas

BOOTLEG BEEFBURGER 8.50
Skinny fries, baked beans

Coffees & Teas
ESPRESSO  3.25
AMERICANO/DECAFF/FLAT WHITE  3.50
CAPPUCCINO  3.50
LATTE  3.75
MOCHA  3.95
HOT CHOCOLATE  3.95
BREAKFAST TEA  3.50
HERBAL TEAS  3.50

Liqueur Coffees 8.95
Irish | Tia Maria | Baileys | Cointreau | Brandy |  Amaretto | Russian | Gaelic

Champagne
BRUNO PAILLARD BRUT France  58.95

BRUNO PAILLARD ROSÉ France  78.95

Sparkling
NOZECO, BRUT, NON ALCOHOLIC  Vg  19.95
Natural grape profile, from alcohol removed wine. 

NOZECO, ROSE, NON ALCOHOLIC  Vg  19.95
A clear rosé with fine bubbles. A great aperitif.

PROSECCO LUNETTA, CAVIT Italy Vg  27.95
Perfect apéritif or celebration wine.

PROSECCO LUNETTA ROSÉ, CAVIT Italy  Vg 27.95
Fresh berry aromas, deliciously light and fruity.

Non Alcoholic
NOZECO CHARDONNAY 15.95
Fruity notes, lemon & citrus, well balanced, 
good structure and finish.

NOZECO ROSÉ 15.95
Pale rose colour, notes of strawberry and red fruits

NOZECO MERLOT 15.95
Red & black fruit flavours. Soft & fruity

White
CAPE HEIGHTS, CHENIN BLANC South Africa  21.70
Well suited to partner lobster and other seafood, 
risotto or herb chicken. Can also handle spice well.

PINOT GRIGIO ANCORA Italy  Vg  21.95
Delicate floral & fruity aroma.

LE DROPT, SAUVIGNON BLANC France  24.75
The nose reveals notes of boxwood and citrus fruits. 
A fresh and elegant mouth up to a floral and citrus finish.

WILLOWGLEN, CHARDONNAY Australia  Vg  26.50
A great all-rounder, excellent with fish and white meat.

MUSCADET,   27.30
CHÂTEAU DE LA CHESNAIE France
Crisp & dry wine with melon & appley texture.

TARINGI MARLBOROUGH  29.95
SAUVIGNON BLANC New Zealand
Light, easy drinking wine filled with fresh crisp flavours.

MÂCON LUGNY, CAVE DE LUGNY France  29.95
Great with fish, seafood & light meats.

Rosé
PINOT GRIGIO ROSÉ, ANCORA Italy Vg  21.95
A dry, fresh & fruity rosé with delicate aromas of red berries.

BURLESQUE, WHITE ZINFANDEL California 23.30
Deliciously sweet with flavours of juicy strawberries & raspberries.

CÔTES DE PROVENCE,   27.95
CHÂTEAU DE LA DEIDIÈRE France
Perfect aperitif. Great with salads.

Red
MONTEPULCIANO D’ABRUZZO, 22.50
ANCORA Italy
A combination of black and red fruit flavours,
a twist of spice on the finish.

THE ACCOMPLICE, SHIRAZ Australia  23.50
A youthful medium bodied shiraz that exhibits juicy 
berry fruit flavours. Gentle yet generous.

MERLOT, GRAND CHATAIGNIER,   23.50
DOMAINE DE LA BAUME France
Very expressive with aromas of wild strawberries & peppermint. 
Full & fruity.

FINCA VISTA, MALBEC Argentina  24.70
Deliciously fruity with notes of blackberry, plum and black cherry. 
The perfect accompaniment to steak.

LE DROPT MERLOT France  24.75
Layers of fruit, plush tannins & a long oak finish.

VEGA DEL RAYO,  25.50
TEMPRANILLO RIOJA  Spain
Fresh cherries and plums, with hints of black pepper and spice.

COTES DU RHONE,   25.80
NOBLE DAME DES TREILLES France
Ideal with spicy dishes, red meats and rich Mediterranean dishes.

PINOT NOIR,  61.40
MEERLUST ESTATE South Africa
The nose has lifted scents of summer fruit, red cherry & strawberry.

Starters
GARLIC BREAD V  4.95
Add cheese +1.00

SOUP OF THE DAY  5.95
Crusty French bread, Jersey butter

CALAMARI RINGS  7.95
Served with mixed leaves & aioli

HONEY CARAMELISED  8.95
GOATS CHEESE V
Grilled peppers, courgette salad

RACK OF BABY BACK RIBS 8.95
Tender ribs smothered in BBQ sauce,
house coleslaw

MOULES A LA CRÈME  9.50
Rope grown mussels, shallots, white wine & cream sauce, 
crusty bread, Jersey butter

TRADITIONAL PRAWN COCKTAIL 9.95
Brown bread, Jersey butter

SIZZLING KING PRAWNS  10.50
Sautéed in garlic butter, crusty bread

NACHOS TO SHARE V 10.95
Jalapeños, melted cheddar cheese, 
guacamole, sour cream, salsa
Add:
Chilli Beef or Pulled Pork & BBQ sauce +5.25

Sandwiches
Served with skinny fries & seasonal mixed leaves
Choose from: ciabatta, sliced white or brown bread

CHEDDAR CHEESE  9.50
Branston pickle

MINUTE STEAK  12.95
House onion chutney, baby gem, Les Fontaines remoulade

PRAWN COCKTAIL  12.95
Marie Rose

Quarter Bottles
- White

MCGUIGAN BLACK LABEL,  6.25
SAUVIGNON BLANC Australia

MCGUIGAN BLACK LABEL  6.25
CHARDONNAY Australia

PINOT GRIGIO, ANCORA ITALY  Vg 7.40

SALMON CLUB,  7.95
SAUVIGNON BLANC New Zealand

- Red
MCGUIGAN BLACK LABEL, MERLOT Australia 6.25

MCGUIGAN BLACK LABEL, SHIRAZ Australia 6.25

FINCA VISTA, MALBEC Argentina Vg 6.40

- Rosé
PINOT GRIGIO ROSÉ, ANCORA Italy Vg 7.40

- Sparkling 20cl
NOZECO BRUT, Non Alcoholic  Vg  7.25

NOZECO ROSÉ, Non Alcoholic   7.25

PROSECCO LUNETTA, CAVIT Italy Vg  9.95

PROSECCO LUNETTA ROSÉ, CAVIT Italy Vg  9.95

DRAUGHT BEER & CIDER
HEINEKEN ZERO  pint 4.60

JOHN SMITHS SMOOTH  pint 4.80

FOSTERS  pint 5.20

BULMERS STRONGBOW  pint 5.25

STELLA ARTOIS  pint 5.85

GUINNESS  pint 5.95

HEINEKEN  pint 6.25

BOTTLED BEER & CIDER
BIRRA MORETTI 0%  330ml 3.40

CORONA CERO 330ml 3.40

GUINNESS 0% 440ml 4.50

PERONI  330ml 4.90

OLD MOUT CIDER 0%  500ml 4.95
Berries & Cherries, Kiwi & Lime, Strawberry & Apple  

CORONA  330ml 4.95

OLD MOUT CIDER  500ml 5.45

INCH’S CIDER  500ml 5.45

MAGNERS  568ml 5.95

Please inform your server of any allergies before placing your order. Please ask for our allergen chart for all dishes.
Allergens listed are correct at time of print. We cannot guarantee the total absence of allergens in our dishes. 

All dishes are prepared in a kitchen using gluten, nuts, seafood & dairy products.

SOFT DRINKS
TANGO  330ml 2.70

DIET 7UP  330ml 2.80

PEPSI / PEPSI MAX  200ml 2.80

IRN BRU  330ml 2.80

FRUIT JUICES  200ml 2.80
Pineapple, Cranberry, Tomato

J20  275ml 3.60
Orange & Passion Fruit, Apple & Mango, Apple & Raspberry

BRITVIC APPLE 55  275ml 3.70

DOUBLE DUTCH  200ml 3.90
Slimline Tonic, Tonic, Pomegranate & Basil, 
Cucumber & Watermelon, Elderflower, 
Ginger Ale, Ginger Beer

RED BULL  250ml 3.95

BRITVIC 100% CRUSHED APPLE  250ml 4.15

BRITVIC 100% ORANGE  250ml 4.15

WATER STILL & SPARKLING 330ml 2.35
 750ml 4.35



Salads 
CLASSIC CAESAR 11.95
Cos lettuce, free range boiled egg, crunchy croutons, 
anchovies, creamy Caesar dressing, Parmesan shavings
Add: Chargrilled Chicken  +4.95
 King Prawns  +5.95

GOATS CHEESE 15.20
Grilled peppers, courgette salad, mixed leaves, cherry tomato

STICKY BEEF SALAD  16.50
Mixed leaves, spring onion, cucumber, Asian dressing 

Fish
TRADITIONAL FISH & CHIPS 15.75
Beer battered fillet of cod, chunky chips, mushy peas

CLASSIC WHOLETAIL BREADED SCAMPI  15.75
Chunky chips, garden peas, tartare sauce

MOULES A LA CRÈME  16.95
Rope grown mussels, shallots, white wine & cream sauce, 
fries, crusty bread, Jersey butter

FRITTO MISTO  17.50
Battered king prawns, calamari, scampi, cod & chips, aioli, salad garnish

PAN-FRIED SEA BASS  19.95
Tarragon flavoured crushed potatoes, green beans, beurre blanc sauce
Add: 3 king prawns +3.95 

CATCH OF THE DAY
Please ask a member of staff for today’s offer

Burgers 
Served in a sesame bun, skinny fries, coleslaw (gluten free bun available)

HALLOUMI BURGER V  15.75
Baby gem lettuce, tomato, house onion chutney, Les Fontaines remoulade 

CHARGRILLED TRINITY 15.95
MANOR FARM BEEF BURGER
Cheddar, bacon, baby gem lettuce, tomato, gherkins, 
house onion chutney, Les Fontaines remoulade, 

HONEY BUFFALO BURGER  16.50
6oz Trinity Manor Farm beef patty, crispy shallots, 
gherkins, honey buffalo dressing, cheese-whiz sauce

Vegetarian/Vegan
CEYLON CURRY  14.25
Sri Lankan red curry sauce in coconut milk, mangetout,
mixed vegetables, bean sprouts, bell pepper,
served with basmati rice, naan bread
Add: Chicken  +4.95
 Prawns  +5.95

STUFFED BELL PEPPER Vg  15.50
Rice, mushrooms, onions, tomato, 
dressed rocket salad, balsamic vinegar

VEGAN MOUSSAKA  15.50
Layers of tender roasted aubergine, zucchini, bell peppers, 
potato, beyond meat vegan Bolognese in rich tomato sauce
infused with aromatic herbs and vegan bechamel, rocket salad

Meat
CLASSIC BEEF LASAGNE 15.20
Garlic bread

CHILLI CON CARNE 15.25
Braised beef, chilli, kidney beans, tomato sauce, 
basmati rice, tortilla chips, spicy chocolate

CHARGRILLED  15.50
GAMMON STEAK
Two fried eggs or pineapple, chunky chips,
rocket & Parmesan salad

HUNTER’S CHICKEN  15.95
Butterfly chicken breast, bacon, cheddar cheese, 
BBQ sauce, chips, mixed salad 

HALF ROAST CHICKEN 16.50
Chunky chips, house coleslaw
Choose from: BBQ Sauce or Garlic Butter

RACK OF BABY BACK RIBS 16.75
Tender ribs, BBQ sauce, chunky chips, 
house coleslaw

10OZ  IRISH   25.95
SIRLOIN STEAK
Chunky chips, rocket & Parmesan salad
Choose from: Garlic Butter or Green Peppercorn Sauce
Add:  3 King Prawns in Garlic Butter  +3.95

Side Orders
FRENCH BREAD Jersey butter 2.95
COLESLAW 3.95
MIXED SALAD 4.50
MIXED VEGETABLES  4.50
GRILLED MIXED VEGETABLES 4.50
TEMPURA VEGETABLES 4.50
ONION RINGS 4.50
SKINNY FRIES  4.50
SWEET POTATO FRIES  4.50

Desserts 7.50
Please ask a member of staff for today's selection of desserts 

JERSEY DAIRY ICE CREAM                
Various flavours available: 1 Scoop – 2.20
 2 Scoops - 3.95
 3 Scoops – 5.90

Pirate Penelope’s Menu
MARGARITA PIZZA 7.25
Skinny fries, baked beans

AHOY MATEY CHICKEN DIPPERS 7.25
Skinny fries, baked beans

PASTA PIRATING 7.25
Choice of: tomato bolognese or mac & cheese

SWASHBUCKLING SAUSAGE 7.25
Creamy mash, baked beans

FISH & CHIPS 8.25
Skinny fries, garden peas

SCALLYWAG SCAMPI 8.50
Skinny fries, garden peas

BOOTLEG BEEFBURGER 8.50
Skinny fries, baked beans

Coffees & Teas
ESPRESSO  3.25
AMERICANO/DECAFF/FLAT WHITE  3.50
CAPPUCCINO  3.50
LATTE  3.75
MOCHA  3.95
HOT CHOCOLATE  3.95
BREAKFAST TEA  3.50
HERBAL TEAS  3.50

Liqueur Coffees 8.95
Irish | Tia Maria | Baileys | Cointreau | Brandy |  Amaretto | Russian | Gaelic

Champagne
BRUNO PAILLARD BRUT France  58.95

BRUNO PAILLARD ROSÉ France  78.95

Sparkling
NOZECO, BRUT, NON ALCOHOLIC  Vg  19.95
Natural grape profile, from alcohol removed wine. 

NOZECO, ROSE, NON ALCOHOLIC  Vg  19.95
A clear rosé with fine bubbles. A great aperitif.

PROSECCO LUNETTA, CAVIT Italy Vg  27.95
Perfect apéritif or celebration wine.

PROSECCO LUNETTA ROSÉ, CAVIT Italy  Vg 27.95
Fresh berry aromas, deliciously light and fruity.

Non Alcoholic
NOZECO CHARDONNAY 15.95
Fruity notes, lemon & citrus, well balanced, 
good structure and finish.

NOZECO ROSÉ 15.95
Pale rose colour, notes of strawberry and red fruits

NOZECO MERLOT 15.95
Red & black fruit flavours. Soft & fruity

White
CAPE HEIGHTS, CHENIN BLANC South Africa  21.70
Well suited to partner lobster and other seafood, 
risotto or herb chicken. Can also handle spice well.

PINOT GRIGIO ANCORA Italy  Vg  21.95
Delicate floral & fruity aroma.

LE DROPT, SAUVIGNON BLANC France  24.75
The nose reveals notes of boxwood and citrus fruits. 
A fresh and elegant mouth up to a floral and citrus finish.

WILLOWGLEN, CHARDONNAY Australia  Vg  26.50
A great all-rounder, excellent with fish and white meat.

MUSCADET,   27.30
CHÂTEAU DE LA CHESNAIE France
Crisp & dry wine with melon & appley texture.

TARINGI MARLBOROUGH  29.95
SAUVIGNON BLANC New Zealand
Light, easy drinking wine filled with fresh crisp flavours.

MÂCON LUGNY, CAVE DE LUGNY France  29.95
Great with fish, seafood & light meats.

Rosé
PINOT GRIGIO ROSÉ, ANCORA Italy Vg  21.95
A dry, fresh & fruity rosé with delicate aromas of red berries.

BURLESQUE, WHITE ZINFANDEL California 23.30
Deliciously sweet with flavours of juicy strawberries & raspberries.

CÔTES DE PROVENCE,   27.95
CHÂTEAU DE LA DEIDIÈRE France
Perfect aperitif. Great with salads.

Red
MONTEPULCIANO D’ABRUZZO, 22.50
ANCORA Italy
A combination of black and red fruit flavours,
a twist of spice on the finish.

THE ACCOMPLICE, SHIRAZ Australia  23.50
A youthful medium bodied shiraz that exhibits juicy 
berry fruit flavours. Gentle yet generous.

MERLOT, GRAND CHATAIGNIER,   23.50
DOMAINE DE LA BAUME France
Very expressive with aromas of wild strawberries & peppermint. 
Full & fruity.

FINCA VISTA, MALBEC Argentina  24.70
Deliciously fruity with notes of blackberry, plum and black cherry. 
The perfect accompaniment to steak.

LE DROPT MERLOT France  24.75
Layers of fruit, plush tannins & a long oak finish.

VEGA DEL RAYO,  25.50
TEMPRANILLO RIOJA  Spain
Fresh cherries and plums, with hints of black pepper and spice.

COTES DU RHONE,   25.80
NOBLE DAME DES TREILLES France
Ideal with spicy dishes, red meats and rich Mediterranean dishes.

PINOT NOIR,  61.40
MEERLUST ESTATE South Africa
The nose has lifted scents of summer fruit, red cherry & strawberry.

Starters
GARLIC BREAD V  4.95
Add cheese +1.00

SOUP OF THE DAY  5.95
Crusty French bread, Jersey butter

CALAMARI RINGS  7.95
Served with mixed leaves & aioli

HONEY CARAMELISED  8.95
GOATS CHEESE V
Grilled peppers, courgette salad

RACK OF BABY BACK RIBS 8.95
Tender ribs smothered in BBQ sauce,
house coleslaw

MOULES A LA CRÈME  9.50
Rope grown mussels, shallots, white wine & cream sauce, 
crusty bread, Jersey butter

TRADITIONAL PRAWN COCKTAIL 9.95
Brown bread, Jersey butter

SIZZLING KING PRAWNS  10.50
Sautéed in garlic butter, crusty bread

NACHOS TO SHARE V 10.95
Jalapeños, melted cheddar cheese, 
guacamole, sour cream, salsa
Add:
Chilli Beef or Pulled Pork & BBQ sauce +5.25

Sandwiches
Served with skinny fries & seasonal mixed leaves
Choose from: ciabatta, sliced white or brown bread

CHEDDAR CHEESE  9.50
Branston pickle

MINUTE STEAK  12.95
House onion chutney, baby gem, Les Fontaines remoulade

PRAWN COCKTAIL  12.95
Marie Rose

Quarter Bottles
- White

MCGUIGAN BLACK LABEL,  6.25
SAUVIGNON BLANC Australia

MCGUIGAN BLACK LABEL  6.25
CHARDONNAY Australia

PINOT GRIGIO, ANCORA ITALY  Vg 7.40

SALMON CLUB,  7.95
SAUVIGNON BLANC New Zealand

- Red
MCGUIGAN BLACK LABEL, MERLOT Australia 6.25

MCGUIGAN BLACK LABEL, SHIRAZ Australia 6.25

FINCA VISTA, MALBEC Argentina Vg 6.40

- Rosé
PINOT GRIGIO ROSÉ, ANCORA Italy Vg 7.40

- Sparkling 20cl
NOZECO BRUT, Non Alcoholic  Vg  7.25

NOZECO ROSÉ, Non Alcoholic   7.25

PROSECCO LUNETTA, CAVIT Italy Vg  9.95

PROSECCO LUNETTA ROSÉ, CAVIT Italy Vg  9.95

DRAUGHT BEER & CIDER
HEINEKEN ZERO  pint 4.60

JOHN SMITHS SMOOTH  pint 4.80

FOSTERS  pint 5.20

BULMERS STRONGBOW  pint 5.25

STELLA ARTOIS  pint 5.85

GUINNESS  pint 5.95

HEINEKEN  pint 6.25

BOTTLED BEER & CIDER
BIRRA MORETTI 0%  330ml 3.40

CORONA CERO 330ml 3.40

GUINNESS 0% 440ml 4.50

PERONI  330ml 4.90

OLD MOUT CIDER 0%  500ml 4.95
Berries & Cherries, Kiwi & Lime, Strawberry & Apple  

CORONA  330ml 4.95

OLD MOUT CIDER  500ml 5.45

INCH’S CIDER  500ml 5.45

MAGNERS  568ml 5.95

Please inform your server of any allergies before placing your order. Please ask for our allergen chart for all dishes.
Allergens listed are correct at time of print. We cannot guarantee the total absence of allergens in our dishes. 

All dishes are prepared in a kitchen using gluten, nuts, seafood & dairy products.

SOFT DRINKS
TANGO  330ml 2.70

DIET 7UP  330ml 2.80

PEPSI / PEPSI MAX  200ml 2.80

IRN BRU  330ml 2.80

FRUIT JUICES  200ml 2.80
Pineapple, Cranberry, Tomato

J20  275ml 3.60
Orange & Passion Fruit, Apple & Mango, Apple & Raspberry

BRITVIC APPLE 55  275ml 3.70

DOUBLE DUTCH  200ml 3.90
Slimline Tonic, Tonic, Pomegranate & Basil, 
Cucumber & Watermelon, Elderflower, 
Ginger Ale, Ginger Beer

RED BULL  250ml 3.95

BRITVIC 100% CRUSHED APPLE  250ml 4.15

BRITVIC 100% ORANGE  250ml 4.15

WATER STILL & SPARKLING 330ml 2.35
 750ml 4.35



Salads 
CLASSIC CAESAR 11.95
Cos lettuce, free range boiled egg, crunchy croutons, 
anchovies, creamy Caesar dressing, Parmesan shavings
Add: Chargrilled Chicken  +4.95
 King Prawns  +5.95

GOATS CHEESE 15.20
Grilled peppers, courgette salad, mixed leaves, cherry tomato

STICKY BEEF SALAD  16.50
Mixed leaves, spring onion, cucumber, Asian dressing 

Fish
TRADITIONAL FISH & CHIPS 15.75
Beer battered fillet of cod, chunky chips, mushy peas

CLASSIC WHOLETAIL BREADED SCAMPI  15.75
Chunky chips, garden peas, tartare sauce

MOULES A LA CRÈME  16.95
Rope grown mussels, shallots, white wine & cream sauce, 
fries, crusty bread, Jersey butter

FRITTO MISTO  17.50
Battered king prawns, calamari, scampi, cod & chips, aioli, salad garnish

PAN-FRIED SEA BASS  19.95
Tarragon flavoured crushed potatoes, green beans, beurre blanc sauce
Add: 3 king prawns +3.95 

CATCH OF THE DAY
Please ask a member of staff for today’s offer

Burgers 
Served in a sesame bun, skinny fries, coleslaw (gluten free bun available)

HALLOUMI BURGER V  15.75
Baby gem lettuce, tomato, house onion chutney, Les Fontaines remoulade 

CHARGRILLED TRINITY 15.95
MANOR FARM BEEF BURGER
Cheddar, bacon, baby gem lettuce, tomato, gherkins, 
house onion chutney, Les Fontaines remoulade, 

HONEY BUFFALO BURGER  16.50
6oz Trinity Manor Farm beef patty, crispy shallots, 
gherkins, honey buffalo dressing, cheese-whiz sauce

Vegetarian/Vegan
CEYLON CURRY  14.25
Sri Lankan red curry sauce in coconut milk, mangetout,
mixed vegetables, bean sprouts, bell pepper,
served with basmati rice, naan bread
Add: Chicken  +4.95
 Prawns  +5.95

STUFFED BELL PEPPER Vg  15.50
Rice, mushrooms, onions, tomato, 
dressed rocket salad, balsamic vinegar

VEGAN MOUSSAKA  15.50
Layers of tender roasted aubergine, zucchini, bell peppers, 
potato, beyond meat vegan Bolognese in rich tomato sauce
infused with aromatic herbs and vegan bechamel, rocket salad

Meat
CLASSIC BEEF LASAGNE 15.20
Garlic bread

CHILLI CON CARNE 15.25
Braised beef, chilli, kidney beans, tomato sauce, 
basmati rice, tortilla chips, spicy chocolate

CHARGRILLED  15.50
GAMMON STEAK
Two fried eggs or pineapple, chunky chips,
rocket & Parmesan salad

HUNTER’S CHICKEN  15.95
Butterfly chicken breast, bacon, cheddar cheese, 
BBQ sauce, chips, mixed salad 

HALF ROAST CHICKEN 16.50
Chunky chips, house coleslaw
Choose from: BBQ Sauce or Garlic Butter

RACK OF BABY BACK RIBS 16.75
Tender ribs, BBQ sauce, chunky chips, 
house coleslaw

10OZ  IRISH   25.95
SIRLOIN STEAK
Chunky chips, rocket & Parmesan salad
Choose from: Garlic Butter or Green Peppercorn Sauce
Add:  3 King Prawns in Garlic Butter  +3.95

Side Orders
FRENCH BREAD Jersey butter 2.95
COLESLAW 3.95
MIXED SALAD 4.50
MIXED VEGETABLES  4.50
GRILLED MIXED VEGETABLES 4.50
TEMPURA VEGETABLES 4.50
ONION RINGS 4.50
SKINNY FRIES  4.50
SWEET POTATO FRIES  4.50

Desserts 7.50
Please ask a member of staff for today's selection of desserts 

JERSEY DAIRY ICE CREAM                
Various flavours available: 1 Scoop – 2.20
 2 Scoops - 3.95
 3 Scoops – 5.90

Pirate Penelope’s Menu
MARGARITA PIZZA 7.25
Skinny fries, baked beans

AHOY MATEY CHICKEN DIPPERS 7.25
Skinny fries, baked beans

PASTA PIRATING 7.25
Choice of: tomato bolognese or mac & cheese

SWASHBUCKLING SAUSAGE 7.25
Creamy mash, baked beans

FISH & CHIPS 8.25
Skinny fries, garden peas

SCALLYWAG SCAMPI 8.50
Skinny fries, garden peas

BOOTLEG BEEFBURGER 8.50
Skinny fries, baked beans

Coffees & Teas
ESPRESSO  3.25
AMERICANO/DECAFF/FLAT WHITE  3.50
CAPPUCCINO  3.50
LATTE  3.75
MOCHA  3.95
HOT CHOCOLATE  3.95
BREAKFAST TEA  3.50
HERBAL TEAS  3.50

Liqueur Coffees 8.95
Irish | Tia Maria | Baileys | Cointreau | Brandy |  Amaretto | Russian | Gaelic

Champagne
BRUNO PAILLARD BRUT France  58.95

BRUNO PAILLARD ROSÉ France  78.95

Sparkling
NOZECO, BRUT, NON ALCOHOLIC  Vg  19.95
Natural grape profile, from alcohol removed wine. 

NOZECO, ROSE, NON ALCOHOLIC  Vg  19.95
A clear rosé with fine bubbles. A great aperitif.

PROSECCO LUNETTA, CAVIT Italy Vg  27.95
Perfect apéritif or celebration wine.

PROSECCO LUNETTA ROSÉ, CAVIT Italy  Vg 27.95
Fresh berry aromas, deliciously light and fruity.

Non Alcoholic
NOZECO CHARDONNAY 15.95
Fruity notes, lemon & citrus, well balanced, 
good structure and finish.

NOZECO ROSÉ 15.95
Pale rose colour, notes of strawberry and red fruits

NOZECO MERLOT 15.95
Red & black fruit flavours. Soft & fruity

White
CAPE HEIGHTS, CHENIN BLANC South Africa  21.70
Well suited to partner lobster and other seafood, 
risotto or herb chicken. Can also handle spice well.

PINOT GRIGIO ANCORA Italy  Vg  21.95
Delicate floral & fruity aroma.

LE DROPT, SAUVIGNON BLANC France  24.75
The nose reveals notes of boxwood and citrus fruits. 
A fresh and elegant mouth up to a floral and citrus finish.

WILLOWGLEN, CHARDONNAY Australia  Vg  26.50
A great all-rounder, excellent with fish and white meat.

MUSCADET,   27.30
CHÂTEAU DE LA CHESNAIE France
Crisp & dry wine with melon & appley texture.

TARINGI MARLBOROUGH  29.95
SAUVIGNON BLANC New Zealand
Light, easy drinking wine filled with fresh crisp flavours.

MÂCON LUGNY, CAVE DE LUGNY France  29.95
Great with fish, seafood & light meats.

Rosé
PINOT GRIGIO ROSÉ, ANCORA Italy Vg  21.95
A dry, fresh & fruity rosé with delicate aromas of red berries.

BURLESQUE, WHITE ZINFANDEL California 23.30
Deliciously sweet with flavours of juicy strawberries & raspberries.

CÔTES DE PROVENCE,   27.95
CHÂTEAU DE LA DEIDIÈRE France
Perfect aperitif. Great with salads.

Red
MONTEPULCIANO D’ABRUZZO, 22.50
ANCORA Italy
A combination of black and red fruit flavours,
a twist of spice on the finish.

THE ACCOMPLICE, SHIRAZ Australia  23.50
A youthful medium bodied shiraz that exhibits juicy 
berry fruit flavours. Gentle yet generous.

MERLOT, GRAND CHATAIGNIER,   23.50
DOMAINE DE LA BAUME France
Very expressive with aromas of wild strawberries & peppermint. 
Full & fruity.

FINCA VISTA, MALBEC Argentina  24.70
Deliciously fruity with notes of blackberry, plum and black cherry. 
The perfect accompaniment to steak.

LE DROPT MERLOT France  24.75
Layers of fruit, plush tannins & a long oak finish.

VEGA DEL RAYO,  25.50
TEMPRANILLO RIOJA  Spain
Fresh cherries and plums, with hints of black pepper and spice.

COTES DU RHONE,   25.80
NOBLE DAME DES TREILLES France
Ideal with spicy dishes, red meats and rich Mediterranean dishes.

PINOT NOIR,  61.40
MEERLUST ESTATE South Africa
The nose has lifted scents of summer fruit, red cherry & strawberry.

Starters
GARLIC BREAD V  4.95
Add cheese +1.00

SOUP OF THE DAY  5.95
Crusty French bread, Jersey butter

CALAMARI RINGS  7.95
Served with mixed leaves & aioli

HONEY CARAMELISED  8.95
GOATS CHEESE V
Grilled peppers, courgette salad

RACK OF BABY BACK RIBS 8.95
Tender ribs smothered in BBQ sauce,
house coleslaw

MOULES A LA CRÈME  9.50
Rope grown mussels, shallots, white wine & cream sauce, 
crusty bread, Jersey butter

TRADITIONAL PRAWN COCKTAIL 9.95
Brown bread, Jersey butter

SIZZLING KING PRAWNS  10.50
Sautéed in garlic butter, crusty bread

NACHOS TO SHARE V 10.95
Jalapeños, melted cheddar cheese, 
guacamole, sour cream, salsa
Add:
Chilli Beef or Pulled Pork & BBQ sauce +5.25

Sandwiches
Served with skinny fries & seasonal mixed leaves
Choose from: ciabatta, sliced white or brown bread

CHEDDAR CHEESE  9.50
Branston pickle

MINUTE STEAK  12.95
House onion chutney, baby gem, Les Fontaines remoulade

PRAWN COCKTAIL  12.95
Marie Rose

Quarter Bottles
- White

MCGUIGAN BLACK LABEL,  6.25
SAUVIGNON BLANC Australia

MCGUIGAN BLACK LABEL  6.25
CHARDONNAY Australia

PINOT GRIGIO, ANCORA ITALY  Vg 7.40

SALMON CLUB,  7.95
SAUVIGNON BLANC New Zealand

- Red
MCGUIGAN BLACK LABEL, MERLOT Australia 6.25

MCGUIGAN BLACK LABEL, SHIRAZ Australia 6.25

FINCA VISTA, MALBEC Argentina Vg 6.40

- Rosé
PINOT GRIGIO ROSÉ, ANCORA Italy Vg 7.40

- Sparkling 20cl
NOZECO BRUT, Non Alcoholic  Vg  7.25

NOZECO ROSÉ, Non Alcoholic   7.25

PROSECCO LUNETTA, CAVIT Italy Vg  9.95

PROSECCO LUNETTA ROSÉ, CAVIT Italy Vg  9.95

DRAUGHT BEER & CIDER
HEINEKEN ZERO  pint 4.60

JOHN SMITHS SMOOTH  pint 4.80

FOSTERS  pint 5.20

BULMERS STRONGBOW  pint 5.25

STELLA ARTOIS  pint 5.85

GUINNESS  pint 5.95

HEINEKEN  pint 6.25

BOTTLED BEER & CIDER
BIRRA MORETTI 0%  330ml 3.40

CORONA CERO 330ml 3.40

GUINNESS 0% 440ml 4.50

PERONI  330ml 4.90

OLD MOUT CIDER 0%  500ml 4.95
Berries & Cherries, Kiwi & Lime, Strawberry & Apple  

CORONA  330ml 4.95

OLD MOUT CIDER  500ml 5.45

INCH’S CIDER  500ml 5.45

MAGNERS  568ml 5.95

Please inform your server of any allergies before placing your order. Please ask for our allergen chart for all dishes.
Allergens listed are correct at time of print. We cannot guarantee the total absence of allergens in our dishes. 

All dishes are prepared in a kitchen using gluten, nuts, seafood & dairy products.

SOFT DRINKS
TANGO  330ml 2.70

DIET 7UP  330ml 2.80

PEPSI / PEPSI MAX  200ml 2.80

IRN BRU  330ml 2.80

FRUIT JUICES  200ml 2.80
Pineapple, Cranberry, Tomato

J20  275ml 3.60
Orange & Passion Fruit, Apple & Mango, Apple & Raspberry

BRITVIC APPLE 55  275ml 3.70

DOUBLE DUTCH  200ml 3.90
Slimline Tonic, Tonic, Pomegranate & Basil, 
Cucumber & Watermelon, Elderflower, 
Ginger Ale, Ginger Beer

RED BULL  250ml 3.95

BRITVIC 100% CRUSHED APPLE  250ml 4.15

BRITVIC 100% ORANGE  250ml 4.15

WATER STILL & SPARKLING 330ml 2.35
 750ml 4.35



Salads 
CLASSIC CAESAR 11.95
Cos lettuce, free range boiled egg, crunchy croutons, 
anchovies, creamy Caesar dressing, Parmesan shavings
Add: Chargrilled Chicken  +4.95
 King Prawns  +5.95

GOATS CHEESE 15.20
Grilled peppers, courgette salad, mixed leaves, cherry tomato

STICKY BEEF SALAD  16.50
Mixed leaves, spring onion, cucumber, Asian dressing 

Fish
TRADITIONAL FISH & CHIPS 15.75
Beer battered fillet of cod, chunky chips, mushy peas

CLASSIC WHOLETAIL BREADED SCAMPI  15.75
Chunky chips, garden peas, tartare sauce

MOULES A LA CRÈME  16.95
Rope grown mussels, shallots, white wine & cream sauce, 
fries, crusty bread, Jersey butter

FRITTO MISTO  17.50
Battered king prawns, calamari, scampi, cod & chips, aioli, salad garnish

PAN-FRIED SEA BASS  19.95
Tarragon flavoured crushed potatoes, green beans, beurre blanc sauce
Add: 3 king prawns +3.95 

CATCH OF THE DAY
Please ask a member of staff for today’s offer

Burgers 
Served in a sesame bun, skinny fries, coleslaw (gluten free bun available)

HALLOUMI BURGER V  15.75
Baby gem lettuce, tomato, house onion chutney, Les Fontaines remoulade 

CHARGRILLED TRINITY 15.95
MANOR FARM BEEF BURGER
Cheddar, bacon, baby gem lettuce, tomato, gherkins, 
house onion chutney, Les Fontaines remoulade, 

HONEY BUFFALO BURGER  16.50
6oz Trinity Manor Farm beef patty, crispy shallots, 
gherkins, honey buffalo dressing, cheese-whiz sauce

Vegetarian/Vegan
CEYLON CURRY  14.25
Sri Lankan red curry sauce in coconut milk, mangetout,
mixed vegetables, bean sprouts, bell pepper,
served with basmati rice, naan bread
Add: Chicken  +4.95
 Prawns  +5.95

STUFFED BELL PEPPER Vg  15.50
Rice, mushrooms, onions, tomato, 
dressed rocket salad, balsamic vinegar

VEGAN MOUSSAKA  15.50
Layers of tender roasted aubergine, zucchini, bell peppers, 
potato, beyond meat vegan Bolognese in rich tomato sauce
infused with aromatic herbs and vegan bechamel, rocket salad

Meat
CLASSIC BEEF LASAGNE 15.20
Garlic bread

CHILLI CON CARNE 15.25
Braised beef, chilli, kidney beans, tomato sauce, 
basmati rice, tortilla chips, spicy chocolate

CHARGRILLED  15.50
GAMMON STEAK
Two fried eggs or pineapple, chunky chips,
rocket & Parmesan salad

HUNTER’S CHICKEN  15.95
Butterfly chicken breast, bacon, cheddar cheese, 
BBQ sauce, chips, mixed salad 

HALF ROAST CHICKEN 16.50
Chunky chips, house coleslaw
Choose from: BBQ Sauce or Garlic Butter

RACK OF BABY BACK RIBS 16.75
Tender ribs, BBQ sauce, chunky chips, 
house coleslaw

10OZ  IRISH   25.95
SIRLOIN STEAK
Chunky chips, rocket & Parmesan salad
Choose from: Garlic Butter or Green Peppercorn Sauce
Add:  3 King Prawns in Garlic Butter  +3.95

Side Orders
FRENCH BREAD Jersey butter 2.95
COLESLAW 3.95
MIXED SALAD 4.50
MIXED VEGETABLES  4.50
GRILLED MIXED VEGETABLES 4.50
TEMPURA VEGETABLES 4.50
ONION RINGS 4.50
SKINNY FRIES  4.50
SWEET POTATO FRIES  4.50

Desserts 7.50
Please ask a member of staff for today's selection of desserts 

JERSEY DAIRY ICE CREAM                
Various flavours available: 1 Scoop – 2.20
 2 Scoops - 3.95
 3 Scoops – 5.90

Pirate Penelope’s Menu
MARGARITA PIZZA 7.25
Skinny fries, baked beans

AHOY MATEY CHICKEN DIPPERS 7.25
Skinny fries, baked beans

PASTA PIRATING 7.25
Choice of: tomato bolognese or mac & cheese

SWASHBUCKLING SAUSAGE 7.25
Creamy mash, baked beans

FISH & CHIPS 8.25
Skinny fries, garden peas

SCALLYWAG SCAMPI 8.50
Skinny fries, garden peas

BOOTLEG BEEFBURGER 8.50
Skinny fries, baked beans

Coffees & Teas
ESPRESSO  3.25
AMERICANO/DECAFF/FLAT WHITE  3.50
CAPPUCCINO  3.50
LATTE  3.75
MOCHA  3.95
HOT CHOCOLATE  3.95
BREAKFAST TEA  3.50
HERBAL TEAS  3.50

Liqueur Coffees 8.95
Irish | Tia Maria | Baileys | Cointreau | Brandy |  Amaretto | Russian | Gaelic

Champagne
BRUNO PAILLARD BRUT France  58.95

BRUNO PAILLARD ROSÉ France  78.95

Sparkling
NOZECO, BRUT, NON ALCOHOLIC  Vg  19.95
Natural grape profile, from alcohol removed wine. 

NOZECO, ROSE, NON ALCOHOLIC  Vg  19.95
A clear rosé with fine bubbles. A great aperitif.

PROSECCO LUNETTA, CAVIT Italy Vg  27.95
Perfect apéritif or celebration wine.

PROSECCO LUNETTA ROSÉ, CAVIT Italy  Vg 27.95
Fresh berry aromas, deliciously light and fruity.

Non Alcoholic
NOZECO CHARDONNAY 15.95
Fruity notes, lemon & citrus, well balanced, 
good structure and finish.

NOZECO ROSÉ 15.95
Pale rose colour, notes of strawberry and red fruits

NOZECO MERLOT 15.95
Red & black fruit flavours. Soft & fruity

White
CAPE HEIGHTS, CHENIN BLANC South Africa  21.70
Well suited to partner lobster and other seafood, 
risotto or herb chicken. Can also handle spice well.

PINOT GRIGIO ANCORA Italy  Vg  21.95
Delicate floral & fruity aroma.

LE DROPT, SAUVIGNON BLANC France  24.75
The nose reveals notes of boxwood and citrus fruits. 
A fresh and elegant mouth up to a floral and citrus finish.

WILLOWGLEN, CHARDONNAY Australia  Vg  26.50
A great all-rounder, excellent with fish and white meat.

MUSCADET,   27.30
CHÂTEAU DE LA CHESNAIE France
Crisp & dry wine with melon & appley texture.

TARINGI MARLBOROUGH  29.95
SAUVIGNON BLANC New Zealand
Light, easy drinking wine filled with fresh crisp flavours.

MÂCON LUGNY, CAVE DE LUGNY France  29.95
Great with fish, seafood & light meats.

Rosé
PINOT GRIGIO ROSÉ, ANCORA Italy Vg  21.95
A dry, fresh & fruity rosé with delicate aromas of red berries.

BURLESQUE, WHITE ZINFANDEL California 23.30
Deliciously sweet with flavours of juicy strawberries & raspberries.

CÔTES DE PROVENCE,   27.95
CHÂTEAU DE LA DEIDIÈRE France
Perfect aperitif. Great with salads.

Red
MONTEPULCIANO D’ABRUZZO, 22.50
ANCORA Italy
A combination of black and red fruit flavours,
a twist of spice on the finish.

THE ACCOMPLICE, SHIRAZ Australia  23.50
A youthful medium bodied shiraz that exhibits juicy 
berry fruit flavours. Gentle yet generous.

MERLOT, GRAND CHATAIGNIER,   23.50
DOMAINE DE LA BAUME France
Very expressive with aromas of wild strawberries & peppermint. 
Full & fruity.

FINCA VISTA, MALBEC Argentina  24.70
Deliciously fruity with notes of blackberry, plum and black cherry. 
The perfect accompaniment to steak.

LE DROPT MERLOT France  24.75
Layers of fruit, plush tannins & a long oak finish.

VEGA DEL RAYO,  25.50
TEMPRANILLO RIOJA  Spain
Fresh cherries and plums, with hints of black pepper and spice.

COTES DU RHONE,   25.80
NOBLE DAME DES TREILLES France
Ideal with spicy dishes, red meats and rich Mediterranean dishes.

PINOT NOIR,  61.40
MEERLUST ESTATE South Africa
The nose has lifted scents of summer fruit, red cherry & strawberry.

Starters
GARLIC BREAD V  4.95
Add cheese +1.00

SOUP OF THE DAY  5.95
Crusty French bread, Jersey butter

CALAMARI RINGS  7.95
Served with mixed leaves & aioli

HONEY CARAMELISED  8.95
GOATS CHEESE V
Grilled peppers, courgette salad

RACK OF BABY BACK RIBS 8.95
Tender ribs smothered in BBQ sauce,
house coleslaw

MOULES A LA CRÈME  9.50
Rope grown mussels, shallots, white wine & cream sauce, 
crusty bread, Jersey butter

TRADITIONAL PRAWN COCKTAIL 9.95
Brown bread, Jersey butter

SIZZLING KING PRAWNS  10.50
Sautéed in garlic butter, crusty bread

NACHOS TO SHARE V 10.95
Jalapeños, melted cheddar cheese, 
guacamole, sour cream, salsa
Add:
Chilli Beef or Pulled Pork & BBQ sauce +5.25

Sandwiches
Served with skinny fries & seasonal mixed leaves
Choose from: ciabatta, sliced white or brown bread

CHEDDAR CHEESE  9.50
Branston pickle

MINUTE STEAK  12.95
House onion chutney, baby gem, Les Fontaines remoulade

PRAWN COCKTAIL  12.95
Marie Rose

Quarter Bottles
- White

MCGUIGAN BLACK LABEL,  6.25
SAUVIGNON BLANC Australia

MCGUIGAN BLACK LABEL  6.25
CHARDONNAY Australia

PINOT GRIGIO, ANCORA ITALY  Vg 7.40

SALMON CLUB,  7.95
SAUVIGNON BLANC New Zealand

- Red
MCGUIGAN BLACK LABEL, MERLOT Australia 6.25

MCGUIGAN BLACK LABEL, SHIRAZ Australia 6.25

FINCA VISTA, MALBEC Argentina Vg 6.40

- Rosé
PINOT GRIGIO ROSÉ, ANCORA Italy Vg 7.40

- Sparkling 20cl
NOZECO BRUT, Non Alcoholic  Vg  7.25

NOZECO ROSÉ, Non Alcoholic   7.25

PROSECCO LUNETTA, CAVIT Italy Vg  9.95

PROSECCO LUNETTA ROSÉ, CAVIT Italy Vg  9.95

DRAUGHT BEER & CIDER
HEINEKEN ZERO  pint 4.60

JOHN SMITHS SMOOTH  pint 4.80

FOSTERS  pint 5.20

BULMERS STRONGBOW  pint 5.25

STELLA ARTOIS  pint 5.85

GUINNESS  pint 5.95

HEINEKEN  pint 6.25

BOTTLED BEER & CIDER
BIRRA MORETTI 0%  330ml 3.40

CORONA CERO 330ml 3.40

GUINNESS 0% 440ml 4.50

PERONI  330ml 4.90

OLD MOUT CIDER 0%  500ml 4.95
Berries & Cherries, Kiwi & Lime, Strawberry & Apple  

CORONA  330ml 4.95

OLD MOUT CIDER  500ml 5.45

INCH’S CIDER  500ml 5.45

MAGNERS  568ml 5.95

SOFT DRINKS
TANGO  330ml 2.70

DIET 7UP  330ml 2.80

PEPSI / PEPSI MAX  200ml 2.80

IRN BRU  330ml 2.80

FRUIT JUICES  200ml 2.80
Pineapple, Cranberry, Tomato

J20  275ml 3.60
Orange & Passion Fruit, Apple & Mango, Apple & Raspberry

BRITVIC APPLE 55  275ml 3.70

DOUBLE DUTCH  200ml 3.90
Slimline Tonic, Tonic, Pomegranate & Basil, 
Cucumber & Watermelon, Elderflower, 
Ginger Ale, Ginger Beer

RED BULL  250ml 3.95

BRITVIC 100% CRUSHED APPLE  250ml 4.15

BRITVIC 100% ORANGE  250ml 4.15

WATER STILL & SPARKLING 330ml 2.35
 750ml 4.35



Salads 
CLASSIC CAESAR 11.95
Cos lettuce, free range boiled egg, crunchy croutons, 
anchovies, creamy Caesar dressing, Parmesan shavings
Add: Chargrilled Chicken  +4.95
 King Prawns  +5.95

GOATS CHEESE 15.20
Grilled peppers, courgette salad, mixed leaves, cherry tomato

STICKY BEEF SALAD  16.50
Mixed leaves, spring onion, cucumber, Asian dressing 

Fish
TRADITIONAL FISH & CHIPS 15.75
Beer battered fillet of cod, chunky chips, mushy peas

CLASSIC WHOLETAIL BREADED SCAMPI  15.75
Chunky chips, garden peas, tartare sauce

MOULES A LA CRÈME  16.95
Rope grown mussels, shallots, white wine & cream sauce, 
fries, crusty bread, Jersey butter

FRITTO MISTO  17.50
Battered king prawns, calamari, scampi, cod & chips, aioli, salad garnish

PAN-FRIED SEA BASS  19.95
Tarragon flavoured crushed potatoes, green beans, beurre blanc sauce
Add: 3 king prawns +3.95 

CATCH OF THE DAY
Please ask a member of staff for today’s offer

Burgers 
Served in a sesame bun, skinny fries, coleslaw (gluten free bun available)

HALLOUMI BURGER V  15.75
Baby gem lettuce, tomato, house onion chutney, Les Fontaines remoulade 

CHARGRILLED TRINITY 15.95
MANOR FARM BEEF BURGER
Cheddar, bacon, baby gem lettuce, tomato, gherkins, 
house onion chutney, Les Fontaines remoulade, 

HONEY BUFFALO BURGER  16.50
6oz Trinity Manor Farm beef patty, crispy shallots, 
gherkins, honey buffalo dressing, cheese-whiz sauce

Vegetarian/Vegan
CEYLON CURRY  14.25
Sri Lankan red curry sauce in coconut milk, mangetout,
mixed vegetables, bean sprouts, bell pepper,
served with basmati rice, naan bread
Add: Chicken  +4.95
 Prawns  +5.95

STUFFED BELL PEPPER Vg  15.50
Rice, mushrooms, onions, tomato, 
dressed rocket salad, balsamic vinegar

VEGAN MOUSSAKA  15.50
Layers of tender roasted aubergine, zucchini, bell peppers, 
potato, beyond meat vegan Bolognese in rich tomato sauce
infused with aromatic herbs and vegan bechamel, rocket salad

Meat
CLASSIC BEEF LASAGNE 15.20
Garlic bread

CHILLI CON CARNE 15.25
Braised beef, chilli, kidney beans, tomato sauce, 
basmati rice, tortilla chips, spicy chocolate

CHARGRILLED  15.50
GAMMON STEAK
Two fried eggs or pineapple, chunky chips,
rocket & Parmesan salad

HUNTER’S CHICKEN  15.95
Butterfly chicken breast, bacon, cheddar cheese, 
BBQ sauce, chips, mixed salad 

HALF ROAST CHICKEN 16.50
Chunky chips, house coleslaw
Choose from: BBQ Sauce or Garlic Butter

RACK OF BABY BACK RIBS 16.75
Tender ribs, BBQ sauce, chunky chips, 
house coleslaw

10OZ  IRISH   25.95
SIRLOIN STEAK
Chunky chips, rocket & Parmesan salad
Choose from: Garlic Butter or Green Peppercorn Sauce
Add:  3 King Prawns in Garlic Butter  +3.95

Side Orders
FRENCH BREAD Jersey butter 2.95
COLESLAW 3.95
MIXED SALAD 4.50
MIXED VEGETABLES  4.50
GRILLED MIXED VEGETABLES 4.50
TEMPURA VEGETABLES 4.50
ONION RINGS 4.50
SKINNY FRIES  4.50
SWEET POTATO FRIES  4.50

Desserts 7.50
Please ask a member of staff for today's selection of desserts 

JERSEY DAIRY ICE CREAM                
Various flavours available: 1 Scoop – 2.20
 2 Scoops - 3.95
 3 Scoops – 5.90

Pirate Penelope’s Menu
MARGARITA PIZZA 7.25
Skinny fries, baked beans

AHOY MATEY CHICKEN DIPPERS 7.25
Skinny fries, baked beans

PASTA PIRATING 7.25
Choice of: tomato bolognese or mac & cheese

SWASHBUCKLING SAUSAGE 7.25
Creamy mash, baked beans

FISH & CHIPS 8.25
Skinny fries, garden peas

SCALLYWAG SCAMPI 8.50
Skinny fries, garden peas

BOOTLEG BEEFBURGER 8.50
Skinny fries, baked beans

Coffees & Teas
ESPRESSO  3.25
AMERICANO/DECAFF/FLAT WHITE  3.50
CAPPUCCINO  3.50
LATTE  3.75
MOCHA  3.95
HOT CHOCOLATE  3.95
BREAKFAST TEA  3.50
HERBAL TEAS  3.50

Liqueur Coffees 8.95
Irish | Tia Maria | Baileys | Cointreau | Brandy |  Amaretto | Russian | Gaelic

Champagne
BRUNO PAILLARD BRUT France  58.95

BRUNO PAILLARD ROSÉ France  78.95

Sparkling
NOZECO, BRUT, NON ALCOHOLIC  Vg  19.95
Natural grape profile, from alcohol removed wine. 

NOZECO, ROSE, NON ALCOHOLIC  Vg  19.95
A clear rosé with fine bubbles. A great aperitif.

PROSECCO LUNETTA, CAVIT Italy Vg  27.95
Perfect apéritif or celebration wine.

PROSECCO LUNETTA ROSÉ, CAVIT Italy  Vg 27.95
Fresh berry aromas, deliciously light and fruity.

Non Alcoholic
NOZECO CHARDONNAY 15.95
Fruity notes, lemon & citrus, well balanced, 
good structure and finish.

NOZECO ROSÉ 15.95
Pale rose colour, notes of strawberry and red fruits

NOZECO MERLOT 15.95
Red & black fruit flavours. Soft & fruity

White
CAPE HEIGHTS, CHENIN BLANC South Africa  21.70
Well suited to partner lobster and other seafood, 
risotto or herb chicken. Can also handle spice well.

PINOT GRIGIO ANCORA Italy  Vg  21.95
Delicate floral & fruity aroma.

LE DROPT, SAUVIGNON BLANC France  24.75
The nose reveals notes of boxwood and citrus fruits. 
A fresh and elegant mouth up to a floral and citrus finish.

WILLOWGLEN, CHARDONNAY Australia  Vg  26.50
A great all-rounder, excellent with fish and white meat.

MUSCADET,   27.30
CHÂTEAU DE LA CHESNAIE France
Crisp & dry wine with melon & appley texture.

TARINGI MARLBOROUGH  29.95
SAUVIGNON BLANC New Zealand
Light, easy drinking wine filled with fresh crisp flavours.

MÂCON LUGNY, CAVE DE LUGNY France  29.95
Great with fish, seafood & light meats.

Rosé
PINOT GRIGIO ROSÉ, ANCORA Italy Vg  21.95
A dry, fresh & fruity rosé with delicate aromas of red berries.

BURLESQUE, WHITE ZINFANDEL California 23.30
Deliciously sweet with flavours of juicy strawberries & raspberries.

CÔTES DE PROVENCE,   27.95
CHÂTEAU DE LA DEIDIÈRE France
Perfect aperitif. Great with salads.

Red
MONTEPULCIANO D’ABRUZZO, 22.50
ANCORA Italy
A combination of black and red fruit flavours,
a twist of spice on the finish.

THE ACCOMPLICE, SHIRAZ Australia  23.50
A youthful medium bodied shiraz that exhibits juicy 
berry fruit flavours. Gentle yet generous.

MERLOT, GRAND CHATAIGNIER,   23.50
DOMAINE DE LA BAUME France
Very expressive with aromas of wild strawberries & peppermint. 
Full & fruity.

FINCA VISTA, MALBEC Argentina  24.70
Deliciously fruity with notes of blackberry, plum and black cherry. 
The perfect accompaniment to steak.

LE DROPT MERLOT France  24.75
Layers of fruit, plush tannins & a long oak finish.

VEGA DEL RAYO,  25.50
TEMPRANILLO RIOJA  Spain
Fresh cherries and plums, with hints of black pepper and spice.

COTES DU RHONE,   25.80
NOBLE DAME DES TREILLES France
Ideal with spicy dishes, red meats and rich Mediterranean dishes.

PINOT NOIR,  61.40
MEERLUST ESTATE South Africa
The nose has lifted scents of summer fruit, red cherry & strawberry.

Starters
GARLIC BREAD V  4.95
Add cheese +1.00

SOUP OF THE DAY  5.95
Crusty French bread, Jersey butter

CALAMARI RINGS  7.95
Served with mixed leaves & aioli

HONEY CARAMELISED  8.95
GOATS CHEESE V
Grilled peppers, courgette salad

RACK OF BABY BACK RIBS 8.95
Tender ribs smothered in BBQ sauce,
house coleslaw

MOULES A LA CRÈME  9.50
Rope grown mussels, shallots, white wine & cream sauce, 
crusty bread, Jersey butter

TRADITIONAL PRAWN COCKTAIL 9.95
Brown bread, Jersey butter

SIZZLING KING PRAWNS  10.50
Sautéed in garlic butter, crusty bread

NACHOS TO SHARE V 10.95
Jalapeños, melted cheddar cheese, 
guacamole, sour cream, salsa
Add:
Chilli Beef or Pulled Pork & BBQ sauce +5.25

Sandwiches
Served with skinny fries & seasonal mixed leaves
Choose from: ciabatta, sliced white or brown bread

CHEDDAR CHEESE  9.50
Branston pickle

MINUTE STEAK  12.95
House onion chutney, baby gem, Les Fontaines remoulade

PRAWN COCKTAIL  12.95
Marie Rose

Quarter Bottles
- White

MCGUIGAN BLACK LABEL,  6.25
SAUVIGNON BLANC Australia

MCGUIGAN BLACK LABEL  6.25
CHARDONNAY Australia

PINOT GRIGIO, ANCORA ITALY  Vg 7.40

SALMON CLUB,  7.95
SAUVIGNON BLANC New Zealand

- Red
MCGUIGAN BLACK LABEL, MERLOT Australia 6.25

MCGUIGAN BLACK LABEL, SHIRAZ Australia 6.25

FINCA VISTA, MALBEC Argentina Vg 6.40

- Rosé
PINOT GRIGIO ROSÉ, ANCORA Italy Vg 7.40

- Sparkling 20cl
NOZECO BRUT, Non Alcoholic  Vg  7.25

NOZECO ROSÉ, Non Alcoholic   7.25

PROSECCO LUNETTA, CAVIT Italy Vg  9.95

PROSECCO LUNETTA ROSÉ, CAVIT Italy Vg  9.95

DRAUGHT BEER & CIDER
HEINEKEN ZERO  pint 4.60

JOHN SMITHS SMOOTH  pint 4.80

FOSTERS  pint 5.20

BULMERS STRONGBOW  pint 5.25

STELLA ARTOIS  pint 5.85

GUINNESS  pint 5.95

HEINEKEN  pint 6.25

BOTTLED BEER & CIDER
BIRRA MORETTI 0%  330ml 3.40

CORONA CERO 330ml 3.40

GUINNESS 0% 440ml 4.50

PERONI  330ml 4.90

OLD MOUT CIDER 0%  500ml 4.95
Berries & Cherries, Kiwi & Lime, Strawberry & Apple  

CORONA  330ml 4.95

OLD MOUT CIDER  500ml 5.45

INCH’S CIDER  500ml 5.45

MAGNERS  568ml 5.95

SOFT DRINKS
TANGO  330ml 2.70

DIET 7UP  330ml 2.80

PEPSI / PEPSI MAX  200ml 2.80

IRN BRU  330ml 2.80

FRUIT JUICES  200ml 2.80
Pineapple, Cranberry, Tomato

J20  275ml 3.60
Orange & Passion Fruit, Apple & Mango, Apple & Raspberry

BRITVIC APPLE 55  275ml 3.70

DOUBLE DUTCH  200ml 3.90
Slimline Tonic, Tonic, Pomegranate & Basil, 
Cucumber & Watermelon, Elderflower, 
Ginger Ale, Ginger Beer

RED BULL  250ml 3.95

BRITVIC 100% CRUSHED APPLE  250ml 4.15

BRITVIC 100% ORANGE  250ml 4.15

WATER STILL & SPARKLING 330ml 2.35
 750ml 4.35



Salads 
CLASSIC CAESAR 11.95
Cos lettuce, free range boiled egg, crunchy croutons, 
anchovies, creamy Caesar dressing, Parmesan shavings
Add: Chargrilled Chicken  +4.95
 King Prawns  +5.95

GOATS CHEESE 15.20
Grilled peppers, courgette salad, mixed leaves, cherry tomato

STICKY BEEF SALAD  16.50
Mixed leaves, spring onion, cucumber, Asian dressing 

Fish
TRADITIONAL FISH & CHIPS 15.75
Beer battered fillet of cod, chunky chips, mushy peas

CLASSIC WHOLETAIL BREADED SCAMPI  15.75
Chunky chips, garden peas, tartare sauce

MOULES A LA CRÈME  16.95
Rope grown mussels, shallots, white wine & cream sauce, 
fries, crusty bread, Jersey butter

FRITTO MISTO  17.50
Battered king prawns, calamari, scampi, cod & chips, aioli, salad garnish

PAN-FRIED SEA BASS  19.95
Tarragon flavoured crushed potatoes, green beans, beurre blanc sauce
Add: 3 king prawns +3.95 

CATCH OF THE DAY
Please ask a member of staff for today’s offer

Burgers 
Served in a sesame bun, skinny fries, coleslaw (gluten free bun available)

HALLOUMI BURGER V  15.75
Baby gem lettuce, tomato, house onion chutney, Les Fontaines remoulade 

CHARGRILLED TRINITY 15.95
MANOR FARM BEEF BURGER
Cheddar, bacon, baby gem lettuce, tomato, gherkins, 
house onion chutney, Les Fontaines remoulade, 

HONEY BUFFALO BURGER  16.50
6oz Trinity Manor Farm beef patty, crispy shallots, 
gherkins, honey buffalo dressing, cheese-whiz sauce

Vegetarian/Vegan
CEYLON CURRY  14.25
Sri Lankan red curry sauce in coconut milk, mangetout,
mixed vegetables, bean sprouts, bell pepper,
served with basmati rice, naan bread
Add: Chicken  +4.95
 Prawns  +5.95

STUFFED BELL PEPPER Vg  15.50
Rice, mushrooms, onions, tomato, 
dressed rocket salad, balsamic vinegar

VEGAN MOUSSAKA  15.50
Layers of tender roasted aubergine, zucchini, bell peppers, 
potato, beyond meat vegan Bolognese in rich tomato sauce
infused with aromatic herbs and vegan bechamel, rocket salad

Meat
CLASSIC BEEF LASAGNE 15.20
Garlic bread

CHILLI CON CARNE 15.25
Braised beef, chilli, kidney beans, tomato sauce, 
basmati rice, tortilla chips, spicy chocolate

CHARGRILLED  15.50
GAMMON STEAK
Two fried eggs or pineapple, chunky chips,
rocket & Parmesan salad

HUNTER’S CHICKEN  15.95
Butterfly chicken breast, bacon, cheddar cheese, 
BBQ sauce, chips, mixed salad 

HALF ROAST CHICKEN 16.50
Chunky chips, house coleslaw
Choose from: BBQ Sauce or Garlic Butter

RACK OF BABY BACK RIBS 16.75
Tender ribs, BBQ sauce, chunky chips, 
house coleslaw

10OZ  IRISH   25.95
SIRLOIN STEAK
Chunky chips, rocket & Parmesan salad
Choose from: Garlic Butter or Green Peppercorn Sauce
Add:  3 King Prawns in Garlic Butter  +3.95

Side Orders
FRENCH BREAD Jersey butter 2.95
COLESLAW 3.95
MIXED SALAD 4.50
MIXED VEGETABLES  4.50
GRILLED MIXED VEGETABLES 4.50
TEMPURA VEGETABLES 4.50
ONION RINGS 4.50
SKINNY FRIES  4.50
SWEET POTATO FRIES  4.50

Desserts 7.50
Please ask a member of staff for today's selection of desserts 

JERSEY DAIRY ICE CREAM                
Various flavours available: 1 Scoop – 2.20
 2 Scoops - 3.95
 3 Scoops – 5.90

Pirate Penelope’s Menu
MARGARITA PIZZA 7.25
Skinny fries, baked beans

AHOY MATEY CHICKEN DIPPERS 7.25
Skinny fries, baked beans

PASTA PIRATING 7.25
Choice of: tomato bolognese or mac & cheese

SWASHBUCKLING SAUSAGE 7.25
Creamy mash, baked beans

FISH & CHIPS 8.25
Skinny fries, garden peas

SCALLYWAG SCAMPI 8.50
Skinny fries, garden peas

BOOTLEG BEEFBURGER 8.50
Skinny fries, baked beans

Coffees & Teas
ESPRESSO  3.25
AMERICANO/DECAFF/FLAT WHITE  3.50
CAPPUCCINO  3.50
LATTE  3.75
MOCHA  3.95
HOT CHOCOLATE  3.95
BREAKFAST TEA  3.50
HERBAL TEAS  3.50

Liqueur Coffees 8.95
Irish | Tia Maria | Baileys | Cointreau | Brandy |  Amaretto | Russian | Gaelic

Champagne
BRUNO PAILLARD BRUT France  58.95

BRUNO PAILLARD ROSÉ France  78.95

Sparkling
NOZECO, BRUT, NON ALCOHOLIC  Vg  19.95
Natural grape profile, from alcohol removed wine. 

NOZECO, ROSE, NON ALCOHOLIC  Vg  19.95
A clear rosé with fine bubbles. A great aperitif.

PROSECCO LUNETTA, CAVIT Italy Vg  27.95
Perfect apéritif or celebration wine.

PROSECCO LUNETTA ROSÉ, CAVIT Italy  Vg 27.95
Fresh berry aromas, deliciously light and fruity.

Non Alcoholic
NOZECO CHARDONNAY 15.95
Fruity notes, lemon & citrus, well balanced, 
good structure and finish.

NOZECO ROSÉ 15.95
Pale rose colour, notes of strawberry and red fruits

NOZECO MERLOT 15.95
Red & black fruit flavours. Soft & fruity

White
CAPE HEIGHTS, CHENIN BLANC South Africa  21.70
Well suited to partner lobster and other seafood, 
risotto or herb chicken. Can also handle spice well.

PINOT GRIGIO ANCORA Italy  Vg  21.95
Delicate floral & fruity aroma.

LE DROPT, SAUVIGNON BLANC France  24.75
The nose reveals notes of boxwood and citrus fruits. 
A fresh and elegant mouth up to a floral and citrus finish.

WILLOWGLEN, CHARDONNAY Australia  Vg  26.50
A great all-rounder, excellent with fish and white meat.

MUSCADET,   27.30
CHÂTEAU DE LA CHESNAIE France
Crisp & dry wine with melon & appley texture.

TARINGI MARLBOROUGH  29.95
SAUVIGNON BLANC New Zealand
Light, easy drinking wine filled with fresh crisp flavours.

MÂCON LUGNY, CAVE DE LUGNY France  29.95
Great with fish, seafood & light meats.

Rosé
PINOT GRIGIO ROSÉ, ANCORA Italy Vg  21.95
A dry, fresh & fruity rosé with delicate aromas of red berries.

BURLESQUE, WHITE ZINFANDEL California 23.30
Deliciously sweet with flavours of juicy strawberries & raspberries.

CÔTES DE PROVENCE,   27.95
CHÂTEAU DE LA DEIDIÈRE France
Perfect aperitif. Great with salads.

Red
MONTEPULCIANO D’ABRUZZO, 22.50
ANCORA Italy
A combination of black and red fruit flavours,
a twist of spice on the finish.

THE ACCOMPLICE, SHIRAZ Australia  23.50
A youthful medium bodied shiraz that exhibits juicy 
berry fruit flavours. Gentle yet generous.

MERLOT, GRAND CHATAIGNIER,   23.50
DOMAINE DE LA BAUME France
Very expressive with aromas of wild strawberries & peppermint. 
Full & fruity.

FINCA VISTA, MALBEC Argentina  24.70
Deliciously fruity with notes of blackberry, plum and black cherry. 
The perfect accompaniment to steak.

LE DROPT MERLOT France  24.75
Layers of fruit, plush tannins & a long oak finish.

VEGA DEL RAYO,  25.50
TEMPRANILLO RIOJA  Spain
Fresh cherries and plums, with hints of black pepper and spice.

COTES DU RHONE,   25.80
NOBLE DAME DES TREILLES France
Ideal with spicy dishes, red meats and rich Mediterranean dishes.

PINOT NOIR,  61.40
MEERLUST ESTATE South Africa
The nose has lifted scents of summer fruit, red cherry & strawberry.

Starters
GARLIC BREAD V  4.95
Add cheese +1.00

SOUP OF THE DAY  5.95
Crusty French bread, Jersey butter

CALAMARI RINGS  7.95
Served with mixed leaves & aioli

HONEY CARAMELISED  8.95
GOATS CHEESE V
Grilled peppers, courgette salad

RACK OF BABY BACK RIBS 8.95
Tender ribs smothered in BBQ sauce,
house coleslaw

MOULES A LA CRÈME  9.50
Rope grown mussels, shallots, white wine & cream sauce, 
crusty bread, Jersey butter

TRADITIONAL PRAWN COCKTAIL 9.95
Brown bread, Jersey butter

SIZZLING KING PRAWNS  10.50
Sautéed in garlic butter, crusty bread

NACHOS TO SHARE V 10.95
Jalapeños, melted cheddar cheese, 
guacamole, sour cream, salsa
Add:
Chilli Beef or Pulled Pork & BBQ sauce +5.25

Sandwiches
Served with skinny fries & seasonal mixed leaves
Choose from: ciabatta, sliced white or brown bread

CHEDDAR CHEESE  9.50
Branston pickle

MINUTE STEAK  12.95
House onion chutney, baby gem, Les Fontaines remoulade

PRAWN COCKTAIL  12.95
Marie Rose

Quarter Bottles
- White

MCGUIGAN BLACK LABEL,  6.25
SAUVIGNON BLANC Australia

MCGUIGAN BLACK LABEL  6.25
CHARDONNAY Australia

PINOT GRIGIO, ANCORA ITALY  Vg 7.40

SALMON CLUB,  7.95
SAUVIGNON BLANC New Zealand

- Red
MCGUIGAN BLACK LABEL, MERLOT Australia 6.25

MCGUIGAN BLACK LABEL, SHIRAZ Australia 6.25

FINCA VISTA, MALBEC Argentina Vg 6.40

- Rosé
PINOT GRIGIO ROSÉ, ANCORA Italy Vg 7.40

- Sparkling 20cl
NOZECO BRUT, Non Alcoholic  Vg  7.25

NOZECO ROSÉ, Non Alcoholic   7.25

PROSECCO LUNETTA, CAVIT Italy Vg  9.95

PROSECCO LUNETTA ROSÉ, CAVIT Italy Vg  9.95

DRAUGHT BEER & CIDER
HEINEKEN ZERO  pint 4.60

JOHN SMITHS SMOOTH  pint 4.80

FOSTERS  pint 5.20

BULMERS STRONGBOW  pint 5.25

STELLA ARTOIS  pint 5.85

GUINNESS  pint 5.95

HEINEKEN  pint 6.25

BOTTLED BEER & CIDER
BIRRA MORETTI 0%  330ml 3.40

CORONA CERO 330ml 3.40

GUINNESS 0% 440ml 4.50

PERONI  330ml 4.90

OLD MOUT CIDER 0%  500ml 4.95
Berries & Cherries, Kiwi & Lime, Strawberry & Apple  

CORONA  330ml 4.95

OLD MOUT CIDER  500ml 5.45

INCH’S CIDER  500ml 5.45

MAGNERS  568ml 5.95

SOFT DRINKS
TANGO  330ml 2.70

DIET 7UP  330ml 2.80

PEPSI / PEPSI MAX  200ml 2.80

IRN BRU  330ml 2.80

FRUIT JUICES  200ml 2.80
Pineapple, Cranberry, Tomato

J20  275ml 3.60
Orange & Passion Fruit, Apple & Mango, Apple & Raspberry

BRITVIC APPLE 55  275ml 3.70

DOUBLE DUTCH  200ml 3.90
Slimline Tonic, Tonic, Pomegranate & Basil, 
Cucumber & Watermelon, Elderflower, 
Ginger Ale, Ginger Beer

RED BULL  250ml 3.95

BRITVIC 100% CRUSHED APPLE  250ml 4.15

BRITVIC 100% ORANGE  250ml 4.15

WATER STILL & SPARKLING 330ml 2.35
 750ml 4.35



Salads 
CLASSIC CAESAR 11.95
Cos lettuce, free range boiled egg, crunchy croutons, 
anchovies, creamy Caesar dressing, Parmesan shavings
Add: Chargrilled Chicken  +4.95
 King Prawns  +5.95

GOATS CHEESE 15.20
Grilled peppers, courgette salad, mixed leaves, cherry tomato

STICKY BEEF SALAD  16.50
Mixed leaves, spring onion, cucumber, Asian dressing 

Fish
TRADITIONAL FISH & CHIPS 15.75
Beer battered fillet of cod, chunky chips, mushy peas

CLASSIC WHOLETAIL BREADED SCAMPI  15.75
Chunky chips, garden peas, tartare sauce

MOULES A LA CRÈME  16.95
Rope grown mussels, shallots, white wine & cream sauce, 
fries, crusty bread, Jersey butter

FRITTO MISTO  17.50
Battered king prawns, calamari, scampi, cod & chips, aioli, salad garnish

PAN-FRIED SEA BASS  19.95
Tarragon flavoured crushed potatoes, green beans, beurre blanc sauce
Add: 3 king prawns +3.95 

CATCH OF THE DAY
Please ask a member of staff for today’s offer

Burgers 
Served in a sesame bun, skinny fries, coleslaw (gluten free bun available)

HALLOUMI BURGER V  15.75
Baby gem lettuce, tomato, house onion chutney, Les Fontaines remoulade 

CHARGRILLED TRINITY 15.95
MANOR FARM BEEF BURGER
Cheddar, bacon, baby gem lettuce, tomato, gherkins, 
house onion chutney, Les Fontaines remoulade, 

HONEY BUFFALO BURGER  16.50
6oz Trinity Manor Farm beef patty, crispy shallots, 
gherkins, honey buffalo dressing, cheese-whiz sauce

Vegetarian/Vegan
CEYLON CURRY  14.25
Sri Lankan red curry sauce in coconut milk, mangetout,
mixed vegetables, bean sprouts, bell pepper,
served with basmati rice, naan bread
Add: Chicken  +4.95
 Prawns  +5.95

STUFFED BELL PEPPER Vg  15.50
Rice, mushrooms, onions, tomato, 
dressed rocket salad, balsamic vinegar

VEGAN MOUSSAKA  15.50
Layers of tender roasted aubergine, zucchini, bell peppers, 
potato, beyond meat vegan Bolognese in rich tomato sauce
infused with aromatic herbs and vegan bechamel, rocket salad

Meat
CLASSIC BEEF LASAGNE 15.20
Garlic bread

CHILLI CON CARNE 15.25
Braised beef, chilli, kidney beans, tomato sauce, 
basmati rice, tortilla chips, spicy chocolate

CHARGRILLED  15.50
GAMMON STEAK
Two fried eggs or pineapple, chunky chips,
rocket & Parmesan salad

HUNTER’S CHICKEN  15.95
Butterfly chicken breast, bacon, cheddar cheese, 
BBQ sauce, chips, mixed salad 

HALF ROAST CHICKEN 16.50
Chunky chips, house coleslaw
Choose from: BBQ Sauce or Garlic Butter

RACK OF BABY BACK RIBS 16.75
Tender ribs, BBQ sauce, chunky chips, 
house coleslaw

10OZ  IRISH   25.95
SIRLOIN STEAK
Chunky chips, rocket & Parmesan salad
Choose from: Garlic Butter or Green Peppercorn Sauce
Add:  3 King Prawns in Garlic Butter  +3.95

Side Orders
FRENCH BREAD Jersey butter 2.95
COLESLAW 3.95
MIXED SALAD 4.50
MIXED VEGETABLES  4.50
GRILLED MIXED VEGETABLES 4.50
TEMPURA VEGETABLES 4.50
ONION RINGS 4.50
SKINNY FRIES  4.50
SWEET POTATO FRIES  4.50

Desserts 7.50
Please ask a member of staff for today's selection of desserts 

JERSEY DAIRY ICE CREAM                
Various flavours available: 1 Scoop – 2.20
 2 Scoops - 3.95
 3 Scoops – 5.90

Pirate Penelope’s Menu
MARGARITA PIZZA 7.25
Skinny fries, baked beans

AHOY MATEY CHICKEN DIPPERS 7.25
Skinny fries, baked beans

PASTA PIRATING 7.25
Choice of: tomato bolognese or mac & cheese

SWASHBUCKLING SAUSAGE 7.25
Creamy mash, baked beans

FISH & CHIPS 8.25
Skinny fries, garden peas

SCALLYWAG SCAMPI 8.50
Skinny fries, garden peas

BOOTLEG BEEFBURGER 8.50
Skinny fries, baked beans

Coffees & Teas
ESPRESSO  3.25
AMERICANO/DECAFF/FLAT WHITE  3.50
CAPPUCCINO  3.50
LATTE  3.75
MOCHA  3.95
HOT CHOCOLATE  3.95
BREAKFAST TEA  3.50
HERBAL TEAS  3.50

Liqueur Coffees 8.95
Irish | Tia Maria | Baileys | Cointreau | Brandy |  Amaretto | Russian | Gaelic

Champagne
BRUNO PAILLARD BRUT France  58.95

BRUNO PAILLARD ROSÉ France  78.95

Sparkling
NOZECO, BRUT, NON ALCOHOLIC  Vg  19.95
Natural grape profile, from alcohol removed wine. 

NOZECO, ROSE, NON ALCOHOLIC  Vg  19.95
A clear rosé with fine bubbles. A great aperitif.

PROSECCO LUNETTA, CAVIT Italy Vg  27.95
Perfect apéritif or celebration wine.

PROSECCO LUNETTA ROSÉ, CAVIT Italy  Vg 27.95
Fresh berry aromas, deliciously light and fruity.

Non Alcoholic
NOZECO CHARDONNAY 15.95
Fruity notes, lemon & citrus, well balanced, 
good structure and finish.

NOZECO ROSÉ 15.95
Pale rose colour, notes of strawberry and red fruits

NOZECO MERLOT 15.95
Red & black fruit flavours. Soft & fruity

White
CAPE HEIGHTS, CHENIN BLANC South Africa  21.70
Well suited to partner lobster and other seafood, 
risotto or herb chicken. Can also handle spice well.

PINOT GRIGIO ANCORA Italy  Vg  21.95
Delicate floral & fruity aroma.

LE DROPT, SAUVIGNON BLANC France  24.75
The nose reveals notes of boxwood and citrus fruits. 
A fresh and elegant mouth up to a floral and citrus finish.

WILLOWGLEN, CHARDONNAY Australia  Vg  26.50
A great all-rounder, excellent with fish and white meat.

MUSCADET,   27.30
CHÂTEAU DE LA CHESNAIE France
Crisp & dry wine with melon & appley texture.

TARINGI MARLBOROUGH  29.95
SAUVIGNON BLANC New Zealand
Light, easy drinking wine filled with fresh crisp flavours.

MÂCON LUGNY, CAVE DE LUGNY France  29.95
Great with fish, seafood & light meats.

Rosé
PINOT GRIGIO ROSÉ, ANCORA Italy Vg  21.95
A dry, fresh & fruity rosé with delicate aromas of red berries.

BURLESQUE, WHITE ZINFANDEL California 23.30
Deliciously sweet with flavours of juicy strawberries & raspberries.

CÔTES DE PROVENCE,   27.95
CHÂTEAU DE LA DEIDIÈRE France
Perfect aperitif. Great with salads.

Red
MONTEPULCIANO D’ABRUZZO, 22.50
ANCORA Italy
A combination of black and red fruit flavours,
a twist of spice on the finish.

THE ACCOMPLICE, SHIRAZ Australia  23.50
A youthful medium bodied shiraz that exhibits juicy 
berry fruit flavours. Gentle yet generous.

MERLOT, GRAND CHATAIGNIER,   23.50
DOMAINE DE LA BAUME France
Very expressive with aromas of wild strawberries & peppermint. 
Full & fruity.

FINCA VISTA, MALBEC Argentina  24.70
Deliciously fruity with notes of blackberry, plum and black cherry. 
The perfect accompaniment to steak.

LE DROPT MERLOT France  24.75
Layers of fruit, plush tannins & a long oak finish.

VEGA DEL RAYO,  25.50
TEMPRANILLO RIOJA  Spain
Fresh cherries and plums, with hints of black pepper and spice.

COTES DU RHONE,   25.80
NOBLE DAME DES TREILLES France
Ideal with spicy dishes, red meats and rich Mediterranean dishes.

PINOT NOIR,  61.40
MEERLUST ESTATE South Africa
The nose has lifted scents of summer fruit, red cherry & strawberry.

Starters
GARLIC BREAD V  4.95
Add cheese +1.00

SOUP OF THE DAY  5.95
Crusty French bread, Jersey butter

CALAMARI RINGS  7.95
Served with mixed leaves & aioli

HONEY CARAMELISED  8.95
GOATS CHEESE V
Grilled peppers, courgette salad

RACK OF BABY BACK RIBS 8.95
Tender ribs smothered in BBQ sauce,
house coleslaw

MOULES A LA CRÈME  9.50
Rope grown mussels, shallots, white wine & cream sauce, 
crusty bread, Jersey butter

TRADITIONAL PRAWN COCKTAIL 9.95
Brown bread, Jersey butter

SIZZLING KING PRAWNS  10.50
Sautéed in garlic butter, crusty bread

NACHOS TO SHARE V 10.95
Jalapeños, melted cheddar cheese, 
guacamole, sour cream, salsa
Add:
Chilli Beef or Pulled Pork & BBQ sauce +5.25

Sandwiches
Served with skinny fries & seasonal mixed leaves
Choose from: ciabatta, sliced white or brown bread

CHEDDAR CHEESE  9.50
Branston pickle

MINUTE STEAK  12.95
House onion chutney, baby gem, Les Fontaines remoulade

PRAWN COCKTAIL  12.95
Marie Rose

Quarter Bottles
- White

MCGUIGAN BLACK LABEL,  6.25
SAUVIGNON BLANC Australia

MCGUIGAN BLACK LABEL  6.25
CHARDONNAY Australia

PINOT GRIGIO, ANCORA ITALY  Vg 7.40

SALMON CLUB,  7.95
SAUVIGNON BLANC New Zealand

- Red
MCGUIGAN BLACK LABEL, MERLOT Australia 6.25

MCGUIGAN BLACK LABEL, SHIRAZ Australia 6.25

FINCA VISTA, MALBEC Argentina Vg 6.40

- Rosé
PINOT GRIGIO ROSÉ, ANCORA Italy Vg 7.40

- Sparkling 20cl
NOZECO BRUT, Non Alcoholic  Vg  7.25

NOZECO ROSÉ, Non Alcoholic   7.25

PROSECCO LUNETTA, CAVIT Italy Vg  9.95

PROSECCO LUNETTA ROSÉ, CAVIT Italy Vg  9.95

DRAUGHT BEER & CIDER
HEINEKEN ZERO  pint 4.60

JOHN SMITHS SMOOTH  pint 4.80

FOSTERS  pint 5.20

BULMERS STRONGBOW  pint 5.25

STELLA ARTOIS  pint 5.85

GUINNESS  pint 5.95

HEINEKEN  pint 6.25

BOTTLED BEER & CIDER
BIRRA MORETTI 0%  330ml 3.40

CORONA CERO 330ml 3.40

GUINNESS 0% 440ml 4.50

PERONI  330ml 4.90

OLD MOUT CIDER 0%  500ml 4.95
Berries & Cherries, Kiwi & Lime, Strawberry & Apple  

CORONA  330ml 4.95

OLD MOUT CIDER  500ml 5.45

INCH’S CIDER  500ml 5.45

MAGNERS  568ml 5.95

SOFT DRINKS
TANGO  330ml 2.70

DIET 7UP  330ml 2.80

PEPSI / PEPSI MAX  200ml 2.80

IRN BRU  330ml 2.80

FRUIT JUICES  200ml 2.80
Pineapple, Cranberry, Tomato

J20  275ml 3.60
Orange & Passion Fruit, Apple & Mango, Apple & Raspberry

BRITVIC APPLE 55  275ml 3.70

DOUBLE DUTCH  200ml 3.90
Slimline Tonic, Tonic, Pomegranate & Basil, 
Cucumber & Watermelon, Elderflower, 
Ginger Ale, Ginger Beer

RED BULL  250ml 3.95

BRITVIC 100% CRUSHED APPLE  250ml 4.15

BRITVIC 100% ORANGE  250ml 4.15

WATER STILL & SPARKLING 330ml 2.35
 750ml 4.35



Salads 
CLASSIC CAESAR 11.95
Cos lettuce, free range boiled egg, crunchy croutons, 
anchovies, creamy Caesar dressing, Parmesan shavings
Add: Chargrilled Chicken  +4.95
 King Prawns  +5.95

GOATS CHEESE 15.20
Grilled peppers, courgette salad, mixed leaves, cherry tomato

STICKY BEEF SALAD  16.50
Mixed leaves, spring onion, cucumber, Asian dressing 

Fish
TRADITIONAL FISH & CHIPS 15.75
Beer battered fillet of cod, chunky chips, mushy peas

CLASSIC WHOLETAIL BREADED SCAMPI  15.75
Chunky chips, garden peas, tartare sauce

MOULES A LA CRÈME  16.95
Rope grown mussels, shallots, white wine & cream sauce, 
fries, crusty bread, Jersey butter

FRITTO MISTO  17.50
Battered king prawns, calamari, scampi, cod & chips, aioli, salad garnish

PAN-FRIED SEA BASS  19.95
Tarragon flavoured crushed potatoes, green beans, beurre blanc sauce
Add: 3 king prawns +3.95 

CATCH OF THE DAY
Please ask a member of staff for today’s offer

Burgers 
Served in a sesame bun, skinny fries, coleslaw (gluten free bun available)

HALLOUMI BURGER V  15.75
Baby gem lettuce, tomato, house onion chutney, Les Fontaines remoulade 

CHARGRILLED TRINITY 15.95
MANOR FARM BEEF BURGER
Cheddar, bacon, baby gem lettuce, tomato, gherkins, 
house onion chutney, Les Fontaines remoulade, 

HONEY BUFFALO BURGER  16.50
6oz Trinity Manor Farm beef patty, crispy shallots, 
gherkins, honey buffalo dressing, cheese-whiz sauce

Vegetarian/Vegan
CEYLON CURRY  14.25
Sri Lankan red curry sauce in coconut milk, mangetout,
mixed vegetables, bean sprouts, bell pepper,
served with basmati rice, naan bread
Add: Chicken  +4.95
 Prawns  +5.95

STUFFED BELL PEPPER Vg  15.50
Rice, mushrooms, onions, tomato, 
dressed rocket salad, balsamic vinegar

VEGAN MOUSSAKA  15.50
Layers of tender roasted aubergine, zucchini, bell peppers, 
potato, beyond meat vegan Bolognese in rich tomato sauce
infused with aromatic herbs and vegan bechamel, rocket salad

Meat
CLASSIC BEEF LASAGNE 15.20
Garlic bread

CHILLI CON CARNE 15.25
Braised beef, chilli, kidney beans, tomato sauce, 
basmati rice, tortilla chips, spicy chocolate

CHARGRILLED  15.50
GAMMON STEAK
Two fried eggs or pineapple, chunky chips,
rocket & Parmesan salad

HUNTER’S CHICKEN  15.95
Butterfly chicken breast, bacon, cheddar cheese, 
BBQ sauce, chips, mixed salad 

HALF ROAST CHICKEN 16.50
Chunky chips, house coleslaw
Choose from: BBQ Sauce or Garlic Butter

RACK OF BABY BACK RIBS 16.75
Tender ribs, BBQ sauce, chunky chips, 
house coleslaw

10OZ  IRISH   25.95
SIRLOIN STEAK
Chunky chips, rocket & Parmesan salad
Choose from: Garlic Butter or Green Peppercorn Sauce
Add:  3 King Prawns in Garlic Butter  +3.95

Side Orders
FRENCH BREAD Jersey butter 2.95
COLESLAW 3.95
MIXED SALAD 4.50
MIXED VEGETABLES  4.50
GRILLED MIXED VEGETABLES 4.50
TEMPURA VEGETABLES 4.50
ONION RINGS 4.50
SKINNY FRIES  4.50
SWEET POTATO FRIES  4.50

Desserts 7.50
Please ask a member of staff for today's selection of desserts 

JERSEY DAIRY ICE CREAM                
Various flavours available: 1 Scoop – 2.20
 2 Scoops - 3.95
 3 Scoops – 5.90

Pirate Penelope’s Menu
MARGARITA PIZZA 7.25
Skinny fries, baked beans

AHOY MATEY CHICKEN DIPPERS 7.25
Skinny fries, baked beans

PASTA PIRATING 7.25
Choice of: tomato bolognese or mac & cheese

SWASHBUCKLING SAUSAGE 7.25
Creamy mash, baked beans

FISH & CHIPS 8.25
Skinny fries, garden peas

SCALLYWAG SCAMPI 8.50
Skinny fries, garden peas

BOOTLEG BEEFBURGER 8.50
Skinny fries, baked beans

Coffees & Teas
ESPRESSO  3.25
AMERICANO/DECAFF/FLAT WHITE  3.50
CAPPUCCINO  3.50
LATTE  3.75
MOCHA  3.95
HOT CHOCOLATE  3.95
BREAKFAST TEA  3.50
HERBAL TEAS  3.50

Liqueur Coffees 8.95
Irish | Tia Maria | Baileys | Cointreau | Brandy |  Amaretto | Russian | Gaelic

Champagne
BRUNO PAILLARD BRUT France  58.95

BRUNO PAILLARD ROSÉ France  78.95

Sparkling
NOZECO, BRUT, NON ALCOHOLIC  Vg  19.95
Natural grape profile, from alcohol removed wine. 

NOZECO, ROSE, NON ALCOHOLIC  Vg  19.95
A clear rosé with fine bubbles. A great aperitif.

PROSECCO LUNETTA, CAVIT Italy Vg  27.95
Perfect apéritif or celebration wine.

PROSECCO LUNETTA ROSÉ, CAVIT Italy  Vg 27.95
Fresh berry aromas, deliciously light and fruity.

Non Alcoholic
NOZECO CHARDONNAY 15.95
Fruity notes, lemon & citrus, well balanced, 
good structure and finish.

NOZECO ROSÉ 15.95
Pale rose colour, notes of strawberry and red fruits

NOZECO MERLOT 15.95
Red & black fruit flavours. Soft & fruity

White
CAPE HEIGHTS, CHENIN BLANC South Africa  21.70
Well suited to partner lobster and other seafood, 
risotto or herb chicken. Can also handle spice well.

PINOT GRIGIO ANCORA Italy  Vg  21.95
Delicate floral & fruity aroma.

LE DROPT, SAUVIGNON BLANC France  24.75
The nose reveals notes of boxwood and citrus fruits. 
A fresh and elegant mouth up to a floral and citrus finish.

WILLOWGLEN, CHARDONNAY Australia  Vg  26.50
A great all-rounder, excellent with fish and white meat.

MUSCADET,   27.30
CHÂTEAU DE LA CHESNAIE France
Crisp & dry wine with melon & appley texture.

TARINGI MARLBOROUGH  29.95
SAUVIGNON BLANC New Zealand
Light, easy drinking wine filled with fresh crisp flavours.

MÂCON LUGNY, CAVE DE LUGNY France  29.95
Great with fish, seafood & light meats.

Rosé
PINOT GRIGIO ROSÉ, ANCORA Italy Vg  21.95
A dry, fresh & fruity rosé with delicate aromas of red berries.

BURLESQUE, WHITE ZINFANDEL California 23.30
Deliciously sweet with flavours of juicy strawberries & raspberries.

CÔTES DE PROVENCE,   27.95
CHÂTEAU DE LA DEIDIÈRE France
Perfect aperitif. Great with salads.

Red
MONTEPULCIANO D’ABRUZZO, 22.50
ANCORA Italy
A combination of black and red fruit flavours,
a twist of spice on the finish.

THE ACCOMPLICE, SHIRAZ Australia  23.50
A youthful medium bodied shiraz that exhibits juicy 
berry fruit flavours. Gentle yet generous.

MERLOT, GRAND CHATAIGNIER,   23.50
DOMAINE DE LA BAUME France
Very expressive with aromas of wild strawberries & peppermint. 
Full & fruity.

FINCA VISTA, MALBEC Argentina  24.70
Deliciously fruity with notes of blackberry, plum and black cherry. 
The perfect accompaniment to steak.

LE DROPT MERLOT France  24.75
Layers of fruit, plush tannins & a long oak finish.

VEGA DEL RAYO,  25.50
TEMPRANILLO RIOJA  Spain
Fresh cherries and plums, with hints of black pepper and spice.

COTES DU RHONE,   25.80
NOBLE DAME DES TREILLES France
Ideal with spicy dishes, red meats and rich Mediterranean dishes.

PINOT NOIR,  61.40
MEERLUST ESTATE South Africa
The nose has lifted scents of summer fruit, red cherry & strawberry.

Starters
GARLIC BREAD V  4.95
Add cheese +1.00

SOUP OF THE DAY  5.95
Crusty French bread, Jersey butter

CALAMARI RINGS  7.95
Served with mixed leaves & aioli

HONEY CARAMELISED  8.95
GOATS CHEESE V
Grilled peppers, courgette salad

RACK OF BABY BACK RIBS 8.95
Tender ribs smothered in BBQ sauce,
house coleslaw

MOULES A LA CRÈME  9.50
Rope grown mussels, shallots, white wine & cream sauce, 
crusty bread, Jersey butter

TRADITIONAL PRAWN COCKTAIL 9.95
Brown bread, Jersey butter

SIZZLING KING PRAWNS  10.50
Sautéed in garlic butter, crusty bread

NACHOS TO SHARE V 10.95
Jalapeños, melted cheddar cheese, 
guacamole, sour cream, salsa
Add:
Chilli Beef or Pulled Pork & BBQ sauce +5.25

Sandwiches
Served with skinny fries & seasonal mixed leaves
Choose from: ciabatta, sliced white or brown bread

CHEDDAR CHEESE  9.50
Branston pickle

MINUTE STEAK  12.95
House onion chutney, baby gem, Les Fontaines remoulade

PRAWN COCKTAIL  12.95
Marie Rose

Quarter Bottles
- White

MCGUIGAN BLACK LABEL,  6.25
SAUVIGNON BLANC Australia

MCGUIGAN BLACK LABEL  6.25
CHARDONNAY Australia

PINOT GRIGIO, ANCORA ITALY  Vg 7.40

SALMON CLUB,  7.95
SAUVIGNON BLANC New Zealand

- Red
MCGUIGAN BLACK LABEL, MERLOT Australia 6.25

MCGUIGAN BLACK LABEL, SHIRAZ Australia 6.25

FINCA VISTA, MALBEC Argentina Vg 6.40

- Rosé
PINOT GRIGIO ROSÉ, ANCORA Italy Vg 7.40

- Sparkling 20cl
NOZECO BRUT, Non Alcoholic  Vg  7.25

NOZECO ROSÉ, Non Alcoholic   7.25

PROSECCO LUNETTA, CAVIT Italy Vg  9.95

PROSECCO LUNETTA ROSÉ, CAVIT Italy Vg  9.95

DRAUGHT BEER & CIDER
HEINEKEN ZERO  pint 4.60

JOHN SMITHS SMOOTH  pint 4.80

FOSTERS  pint 5.20

BULMERS STRONGBOW  pint 5.25

STELLA ARTOIS  pint 5.85

GUINNESS  pint 5.95

HEINEKEN  pint 6.25

BOTTLED BEER & CIDER
BIRRA MORETTI 0%  330ml 3.40

CORONA CERO 330ml 3.40

GUINNESS 0% 440ml 4.50

PERONI  330ml 4.90

OLD MOUT CIDER 0%  500ml 4.95
Berries & Cherries, Kiwi & Lime, Strawberry & Apple  

CORONA  330ml 4.95

OLD MOUT CIDER  500ml 5.45

INCH’S CIDER  500ml 5.45

MAGNERS  568ml 5.95

SOFT DRINKS
TANGO  330ml 2.70

DIET 7UP  330ml 2.80

PEPSI / PEPSI MAX  200ml 2.80

IRN BRU  330ml 2.80

FRUIT JUICES  200ml 2.80
Pineapple, Cranberry, Tomato

J20  275ml 3.60
Orange & Passion Fruit, Apple & Mango, Apple & Raspberry

BRITVIC APPLE 55  275ml 3.70

DOUBLE DUTCH  200ml 3.90
Slimline Tonic, Tonic, Pomegranate & Basil, 
Cucumber & Watermelon, Elderflower, 
Ginger Ale, Ginger Beer

RED BULL  250ml 3.95

BRITVIC 100% CRUSHED APPLE  250ml 4.15

BRITVIC 100% ORANGE  250ml 4.15

WATER STILL & SPARKLING 330ml 2.35
 750ml 4.35



Salads 
CLASSIC CAESAR 11.95
Cos lettuce, free range boiled egg, crunchy croutons, 
anchovies, creamy Caesar dressing, Parmesan shavings
Add: Chargrilled Chicken  +4.95
 King Prawns  +5.95

GOATS CHEESE 15.20
Grilled peppers, courgette salad, mixed leaves, cherry tomato

STICKY BEEF SALAD  16.50
Mixed leaves, spring onion, cucumber, Asian dressing 

Fish
TRADITIONAL FISH & CHIPS 15.75
Beer battered fillet of cod, chunky chips, mushy peas

CLASSIC WHOLETAIL BREADED SCAMPI  15.75
Chunky chips, garden peas, tartare sauce

MOULES A LA CRÈME  16.95
Rope grown mussels, shallots, white wine & cream sauce, 
fries, crusty bread, Jersey butter

FRITTO MISTO  17.50
Battered king prawns, calamari, scampi, cod & chips, aioli, salad garnish

PAN-FRIED SEA BASS  19.95
Tarragon flavoured crushed potatoes, green beans, beurre blanc sauce
Add: 3 king prawns +3.95 

CATCH OF THE DAY
Please ask a member of staff for today’s offer

Burgers 
Served in a sesame bun, skinny fries, coleslaw (gluten free bun available)

HALLOUMI BURGER V  15.75
Baby gem lettuce, tomato, house onion chutney, Les Fontaines remoulade 

CHARGRILLED TRINITY 15.95
MANOR FARM BEEF BURGER
Cheddar, bacon, baby gem lettuce, tomato, gherkins, 
house onion chutney, Les Fontaines remoulade, 

HONEY BUFFALO BURGER  16.50
6oz Trinity Manor Farm beef patty, crispy shallots, 
gherkins, honey buffalo dressing, cheese-whiz sauce

Vegetarian/Vegan
CEYLON CURRY  14.25
Sri Lankan red curry sauce in coconut milk, mangetout,
mixed vegetables, bean sprouts, bell pepper,
served with basmati rice, naan bread
Add: Chicken  +4.95
 Prawns  +5.95

STUFFED BELL PEPPER Vg  15.50
Rice, mushrooms, onions, tomato, 
dressed rocket salad, balsamic vinegar

VEGAN MOUSSAKA  15.50
Layers of tender roasted aubergine, zucchini, bell peppers, 
potato, beyond meat vegan Bolognese in rich tomato sauce
infused with aromatic herbs and vegan bechamel, rocket salad

Meat
CLASSIC BEEF LASAGNE 15.20
Garlic bread

CHILLI CON CARNE 15.25
Braised beef, chilli, kidney beans, tomato sauce, 
basmati rice, tortilla chips, spicy chocolate

CHARGRILLED  15.50
GAMMON STEAK
Two fried eggs or pineapple, chunky chips,
rocket & Parmesan salad

HUNTER’S CHICKEN  15.95
Butterfly chicken breast, bacon, cheddar cheese, 
BBQ sauce, chips, mixed salad 

HALF ROAST CHICKEN 16.50
Chunky chips, house coleslaw
Choose from: BBQ Sauce or Garlic Butter

RACK OF BABY BACK RIBS 16.75
Tender ribs, BBQ sauce, chunky chips, 
house coleslaw

10OZ  IRISH   25.95
SIRLOIN STEAK
Chunky chips, rocket & Parmesan salad
Choose from: Garlic Butter or Green Peppercorn Sauce
Add:  3 King Prawns in Garlic Butter  +3.95

Side Orders
FRENCH BREAD Jersey butter 2.95
COLESLAW 3.95
MIXED SALAD 4.50
MIXED VEGETABLES  4.50
GRILLED MIXED VEGETABLES 4.50
TEMPURA VEGETABLES 4.50
ONION RINGS 4.50
SKINNY FRIES  4.50
SWEET POTATO FRIES  4.50

Desserts 7.50
Please ask a member of staff for today's selection of desserts 

JERSEY DAIRY ICE CREAM                
Various flavours available: 1 Scoop – 2.20
 2 Scoops - 3.95
 3 Scoops – 5.90

Pirate Penelope’s Menu
MARGARITA PIZZA 7.25
Skinny fries, baked beans

AHOY MATEY CHICKEN DIPPERS 7.25
Skinny fries, baked beans

PASTA PIRATING 7.25
Choice of: tomato bolognese or mac & cheese

SWASHBUCKLING SAUSAGE 7.25
Creamy mash, baked beans

FISH & CHIPS 8.25
Skinny fries, garden peas

SCALLYWAG SCAMPI 8.50
Skinny fries, garden peas

BOOTLEG BEEFBURGER 8.50
Skinny fries, baked beans

Coffees & Teas
ESPRESSO  3.25
AMERICANO/DECAFF/FLAT WHITE  3.50
CAPPUCCINO  3.50
LATTE  3.75
MOCHA  3.95
HOT CHOCOLATE  3.95
BREAKFAST TEA  3.50
HERBAL TEAS  3.50

Liqueur Coffees 8.95
Irish | Tia Maria | Baileys | Cointreau | Brandy |  Amaretto | Russian | Gaelic

Champagne
BRUNO PAILLARD BRUT France  58.95

BRUNO PAILLARD ROSÉ France  78.95

Sparkling
NOZECO, BRUT, NON ALCOHOLIC  Vg  19.95
Natural grape profile, from alcohol removed wine. 

NOZECO, ROSE, NON ALCOHOLIC  Vg  19.95
A clear rosé with fine bubbles. A great aperitif.

PROSECCO LUNETTA, CAVIT Italy Vg  27.95
Perfect apéritif or celebration wine.

PROSECCO LUNETTA ROSÉ, CAVIT Italy  Vg 27.95
Fresh berry aromas, deliciously light and fruity.

Non Alcoholic
NOZECO CHARDONNAY 15.95
Fruity notes, lemon & citrus, well balanced, 
good structure and finish.

NOZECO ROSÉ 15.95
Pale rose colour, notes of strawberry and red fruits

NOZECO MERLOT 15.95
Red & black fruit flavours. Soft & fruity

White
CAPE HEIGHTS, CHENIN BLANC South Africa  21.70
Well suited to partner lobster and other seafood, 
risotto or herb chicken. Can also handle spice well.

PINOT GRIGIO ANCORA Italy  Vg  21.95
Delicate floral & fruity aroma.

LE DROPT, SAUVIGNON BLANC France  24.75
The nose reveals notes of boxwood and citrus fruits. 
A fresh and elegant mouth up to a floral and citrus finish.

WILLOWGLEN, CHARDONNAY Australia  Vg  26.50
A great all-rounder, excellent with fish and white meat.

MUSCADET,   27.30
CHÂTEAU DE LA CHESNAIE France
Crisp & dry wine with melon & appley texture.

TARINGI MARLBOROUGH  29.95
SAUVIGNON BLANC New Zealand
Light, easy drinking wine filled with fresh crisp flavours.

MÂCON LUGNY, CAVE DE LUGNY France  29.95
Great with fish, seafood & light meats.

Rosé
PINOT GRIGIO ROSÉ, ANCORA Italy Vg  21.95
A dry, fresh & fruity rosé with delicate aromas of red berries.

BURLESQUE, WHITE ZINFANDEL California 23.30
Deliciously sweet with flavours of juicy strawberries & raspberries.

CÔTES DE PROVENCE,   27.95
CHÂTEAU DE LA DEIDIÈRE France
Perfect aperitif. Great with salads.

Red
MONTEPULCIANO D’ABRUZZO, 22.50
ANCORA Italy
A combination of black and red fruit flavours,
a twist of spice on the finish.

THE ACCOMPLICE, SHIRAZ Australia  23.50
A youthful medium bodied shiraz that exhibits juicy 
berry fruit flavours. Gentle yet generous.

MERLOT, GRAND CHATAIGNIER,   23.50
DOMAINE DE LA BAUME France
Very expressive with aromas of wild strawberries & peppermint. 
Full & fruity.

FINCA VISTA, MALBEC Argentina  24.70
Deliciously fruity with notes of blackberry, plum and black cherry. 
The perfect accompaniment to steak.

LE DROPT MERLOT France  24.75
Layers of fruit, plush tannins & a long oak finish.

VEGA DEL RAYO,  25.50
TEMPRANILLO RIOJA  Spain
Fresh cherries and plums, with hints of black pepper and spice.

COTES DU RHONE,   25.80
NOBLE DAME DES TREILLES France
Ideal with spicy dishes, red meats and rich Mediterranean dishes.

PINOT NOIR,  61.40
MEERLUST ESTATE South Africa
The nose has lifted scents of summer fruit, red cherry & strawberry.

Starters
GARLIC BREAD V  4.95
Add cheese +1.00

SOUP OF THE DAY  5.95
Crusty French bread, Jersey butter

CALAMARI RINGS  7.95
Served with mixed leaves & aioli

HONEY CARAMELISED  8.95
GOATS CHEESE V
Grilled peppers, courgette salad

RACK OF BABY BACK RIBS 8.95
Tender ribs smothered in BBQ sauce,
house coleslaw

MOULES A LA CRÈME  9.50
Rope grown mussels, shallots, white wine & cream sauce, 
crusty bread, Jersey butter

TRADITIONAL PRAWN COCKTAIL 9.95
Brown bread, Jersey butter

SIZZLING KING PRAWNS  10.50
Sautéed in garlic butter, crusty bread

NACHOS TO SHARE V 10.95
Jalapeños, melted cheddar cheese, 
guacamole, sour cream, salsa
Add:
Chilli Beef or Pulled Pork & BBQ sauce +5.25

Sandwiches
Served with skinny fries & seasonal mixed leaves
Choose from: ciabatta, sliced white or brown bread

CHEDDAR CHEESE  9.50
Branston pickle

MINUTE STEAK  12.95
House onion chutney, baby gem, Les Fontaines remoulade

PRAWN COCKTAIL  12.95
Marie Rose

Quarter Bottles
- White

MCGUIGAN BLACK LABEL,  6.25
SAUVIGNON BLANC Australia

MCGUIGAN BLACK LABEL  6.25
CHARDONNAY Australia

PINOT GRIGIO, ANCORA ITALY  Vg 7.40

SALMON CLUB,  7.95
SAUVIGNON BLANC New Zealand

- Red
MCGUIGAN BLACK LABEL, MERLOT Australia 6.25

MCGUIGAN BLACK LABEL, SHIRAZ Australia 6.25

FINCA VISTA, MALBEC Argentina Vg 6.40

- Rosé
PINOT GRIGIO ROSÉ, ANCORA Italy Vg 7.40

- Sparkling 20cl
NOZECO BRUT, Non Alcoholic  Vg  7.25

NOZECO ROSÉ, Non Alcoholic   7.25

PROSECCO LUNETTA, CAVIT Italy Vg  9.95

PROSECCO LUNETTA ROSÉ, CAVIT Italy Vg  9.95

DRAUGHT BEER & CIDER
HEINEKEN ZERO  pint 4.60

JOHN SMITHS SMOOTH  pint 4.80

FOSTERS  pint 5.20

BULMERS STRONGBOW  pint 5.25

STELLA ARTOIS  pint 5.85

GUINNESS  pint 5.95

HEINEKEN  pint 6.25

BOTTLED BEER & CIDER
BIRRA MORETTI 0%  330ml 3.40

CORONA CERO 330ml 3.40

GUINNESS 0% 440ml 4.50

PERONI  330ml 4.90

OLD MOUT CIDER 0%  500ml 4.95
Berries & Cherries, Kiwi & Lime, Strawberry & Apple  

CORONA  330ml 4.95

OLD MOUT CIDER  500ml 5.45

INCH’S CIDER  500ml 5.45

MAGNERS  568ml 5.95

SOFT DRINKS
TANGO  330ml 2.70

DIET 7UP  330ml 2.80

PEPSI / PEPSI MAX  200ml 2.80

IRN BRU  330ml 2.80

FRUIT JUICES  200ml 2.80
Pineapple, Cranberry, Tomato

J20  275ml 3.60
Orange & Passion Fruit, Apple & Mango, Apple & Raspberry

BRITVIC APPLE 55  275ml 3.70

DOUBLE DUTCH  200ml 3.90
Slimline Tonic, Tonic, Pomegranate & Basil, 
Cucumber & Watermelon, Elderflower, 
Ginger Ale, Ginger Beer

RED BULL  250ml 3.95

BRITVIC 100% CRUSHED APPLE  250ml 4.15

BRITVIC 100% ORANGE  250ml 4.15

WATER STILL & SPARKLING 330ml 2.35
 750ml 4.35


