
FROM THE SEA
TO FOLLOW

CRISPY TEMPURA FISH & CHIPS - £20.00
Including - Minted mushy peas, tartare sauce & lemon

MAIN MOULES - £22.95
À la crème or Thai style - with chips or bread

LOCAL
CRAB TO PICK

JERSEY LOBSTER
FRE DE MER

P.O.A

CHEF’S LOCAL CATCH OF THE DAY
ASK YOUR SERVER FOR DAILY SPECIALS

MUDDY DUCK SIDES - £5.00
Thai Slaw

Chunky Chips
Buttered Potatoes with Chives

House Salad
Green Salad 

Rocket & Parmesan Salad

V - Vegetarian 

     

TO START
BREADS

HOUSE OLIVES - £5.00 V
SELECTION OF CRUSTY BREAD - £5.00 V

Jersey butter to spread 

TOASTED GARLIC & HERB BUTTER - £5.00 V 
Ciabatta 

CHEESY MOZZARELLA - £5.50 V
Ciabatta

RUSTIC BREAD & OLIVES - £8.00 V
Balsamic roasted garlic 
(gluten free available)

To START
CHEFS SOUP OF THE DAY - £7.50 V

Crusty bread

DUCK ROLLS - £9.50
Crispy duck & Hoi Sin spring rolls, Asian noodle salad & dips

(Vegetarian option available)

FROM THE SEA
TO START

LOCAL GROUVILLE OYSTERS - £2.50 each
Chilled with red wine, shallot vinegar or grilled with garlic & mozzarella

HAND DIVED JERSEY SCALLOPS - £2.50 each
Pan fried in a garlic herb butter or daily special (Please ask server)

CRISPY FISH GOUJONS - £10.00
Thai slaw, pepper, chilli mayo

STEAMED MUSSELS - £9.95
À la crème or Thai style with bread to dip

KING GAMBAS - £15.00
Sautéed chorizo & garlic butter, lots of bread to dip

 

ALL TABLES WILL INCLUDE A DISCRETIONARY GRATUITY OF 10% WHICH WILL BE ADDED TO YOUR BILL

FROM THE GRILL

8oz SIRLOIN - £29.00
Chunky chips, rocket salad

8oz FILLET - £36.00
Chunky chips, rocket salad

16oz CHATEAUBRIAND - £70.00 (for 2 persons)
Chunky chips, rocket salad

ADD SURF TO YOUR TURF:
Hand dived scallops - £7.50

King gambas - £7.50

SAUCES
£3.50

 Garlic Butter – Peppercorn – Béarnaise 

HOMEMADE MUDDY DUCK 
8oz CHEESEBURGER - £19.95

Veggie/vegan option, flat cap mushrooms, 
caramelized red onions, chunky chips, 

garden salad, pickles & toasted bun

THAI COCONUT CURRY
Chicken - £22.00   

Vegan - £18.95 Veggie
Fish (cod, shrimp, scallop, mussel) - £28.50

All served with crunchy Asian vegetables, crackers & rice

Please note: 
Gluten, dairy, shellfish and other allergens are present in our kitchen. We can therefore not guarantee that they are not present in our food.

Please advise your server of any allergies.



  

TEAS - COFFEES
Espresso £4.00
Ground white coffee £4.00
Cappuccino £4.00
Double Espresso £5.00
Latte £5.00
American £4.00
Pot of tea £3.00
Herbal tea £3.00
Flavoured coffee £4.50
Hazelnut, caramel or vanilla
Liqueur coffee £10.00

NON-ALCOHOLIC DRINKS
Britvic Tonic, Slimline Tonic, Soda Water, £2.10
Ginger Ale - 150ml

Various Juices - Please ask your waiter £3.50
Coke, Diet Coke, Lemonade £3.50
330ml bottles

J20 275ml -  £3.00
Orange & Passion fruit
Appletiser 330ml £3.00
Fentimans -  £4.00
Rose Lemonade, Elderflower Sparkling
Red Bull 330ml £4.50
Still & Sparkling Water - 330ml £3.00
Still & Sparkling Water - 750ml £4.00

Tiger Beer - 330ml bottle £5.00
Birra Moretti  Zero 0% - 330ml bottle £5.00
Peroni - 330ml bottle £5.00
Birra Moretti  half £3.50
 pint £6.50
Old Mout Cider - 500ml bottle  £6.00
Kiwi & Lime - Strawberry & Apple
Inch’s Cider £5.00
Magners - 568ml bottle £5.50

John Smiths - 440ml can £5.50
Guinness - 440ml can £5.50
Liberation Ale - 500ml bottle £6.00
Mini Lunetta Prosecco - 200ml £12.00

BEERS / CIDERS

EXTRAS

SPIRITS

aPERITIFS
Campari £4.50
Pernod £4.50
Martini Bianco £4.50
Martini Rosso £4.50
Pimms & lemonade £9.00

VODKA
Smirnoff Red £4.50
Ketel One £5.00

GIN
Gordons £4.50
Tanqueray £5.00
Hendricks £5.00

TEQUILA
Jose Cuervo Tradicional £5.00

RUM
Captain Morgans White £4.50
Captain Morgans Spiced £4.50
Captain Morgans Dark £4.50
Kraken Spiced £5.00

WHISKEY
Bells £4.50
Jack Daniels £5.00
Glenfiddich 12yr £7.00
Monkey Shoulder Blended £7.00

LIQUEURS
Cointreau £5.00
Tia Maria £5.00
Baileys £5.00
Malibu £5.00
Disaronno £5.00
Sambuca Luxardo £5.00

DIGESTIFS/PORT
Dows LBV 2009 Port £5.00
Courvoisier VSOP £6.00
Calvados Berneroy Fine £6.00
Remy Martin £6.00

JUGS
Sangria £32.00
Pimms £32.00


