
WHITE

Pinot Grigio, Italia - Italy

Chenin Blanc, Brown Brothers - Australia

Sauvignon Blanc, Statue de Femme, 
Franschhoek Cellar - South Africa
White Rioja, Marques de Caceres, Seco - Spain

Muscadet, de Sevre et Maine, La Cassemichere - France

ROSÉ

Rioja, Marques de Caceres, Rosé - Spain

RED

Syrah, Barker Station, Franschhoek Cellar - South Africa

Shiraz/Cabernet, Aldridge Estate - Australia

Pinot Noir, Casillero del Diablo, Concha Y Toro - Chile 

Merlot, The Old Museum, Franschhoek Cellar - South Africa

Cotes du Rhone Villages, Bishop's - France

WINES

GREAT TABLE WINES FOR EVERYDAY DRINKING

WHITE

Unoaked Chardonnay, Jack Rabbit - California

Sauvignon Blanc, Norte Chico - Chile

ROSÉ

Pink Shiraz, Lazy Lizard - France

White Zinfandel, Jack Rabbit - California

RED

Merlot, Norte Chico - Chile

Shiraz, Lazy Lizard - France

Bottle   £12.00          500ml carafe   £8.20          250ml glass   £4.20         175ml glass   £3.00         

Bottle   £15.00          500ml carafe   £10.20          250ml glass   £5.20          175ml glass   £3.70

AFFORDABLE WINES FROM AROUND THE WORLD

OUTSTANDING QUALITY WINES

WHITE

Macon Lugny, Les Genievres, Louis Latour – France

Sauvignon Blanc, Marlborough, Oyster Bay - New Zealand

RED

Rioja, Marques de Caceres, Crianza - Spain

Chateau Puyfromage, Cotes de Francs, Bordeaux - France

Bottle   £17.50

CHAMPAGNE & SPARKLERS

CastellBlanch Cava, Cristal Brut – Spain £15.00
J. Lemoine, Champagne Brut - France £30.00  

Castellblanch Cava, Rosado Brut, Reserva - Spain £17.50
Taittinger, Champagne Brut Prestige, Rosé - France £40.00

Just to let you know - the Franschhoek Cellar’s wines from South Africa are from a winery owned by Boschendal, a world leading wine maker – really nice wines!
All prices include GST

We accept most major credit cards, cash and Euro notes. Sorry no cheques.



Lemon Posset & Shortbread Biscuit £3.95

Warm Chocolate Brownie £3.95
with Hot Chocolate Sauce & Jersey Ice Cream

Baked Creamed Rice Pudding £3.95

Apple & Ginger Crumble £3.95
with Crème Anglais 

Selection of Jersey Ice Creams £3.95

Cheese Board £7.95
with Caramelized Walnuts & Date Chutney

Rustic Breads £4.75
with Jersey Butter, Olives, Roasted Garlic, 
Virgin Olive Oil & Aged Balsamic 

Homemade Soup of the Day £3.75
with Rustic Bread & Jersey Butter 

Grilled Marinated Halloumi Cheese £4.75
& Roasted Mediterranean Vegetables 

Warm Salad of Black Pudding, £5.45
Chorizo Sausage & Soft Poached Egg

Sautéed Local Mushrooms £4.95
with Creamy Garlic Sauce in a Golden 
Puff Pastry Case 

Classic Prawn Cocktail £5.25
with Crisp Apple, Celery & St. Mary’s 
Cocktail Sauce

Course Duck & Pistachio Terrine  £4.95
Wrapped in Prosciutto
served with Cumberland Sauce

Sweet Pickled Mackerel Fillets £4.50
with Potato & Apple Salad

Home Cured Gravlax with Dill, £5.25
Chilli & Coriander
Beetroot Relish, Granary Bread & Jersey Butter

Sautéed Devilled Lamb’s Kidneys £5.20
with Jersey Cream & Marsala Wine 
served on a Toasted English Muffin

SMALL PLATES

HALVES OR HEARTY
To enjoy as a Snack or Starter, or as a Main Dish

Caesar Salad £4.50 £6.50
Crisp Cos Lettuce, Garlic Croutons, 
Anchovies, Parmesan Flakes 
& Caesar Dressing

Add Char-grilled Chicken k £5.95 £7.95
Add Spiced Crispy Duck £6.25 £8.25

Greek Salad of Marinated Feta £5.50 £7.95
Cheese, Olives & Peppers
on a bed of Crisp Lettuce, Red 
Onions, Tomatoes & Cucumber

Mussels with Rustic Bread
Steamed in White Wine & Shallots  £5.95 £7.95
finished with Jersey Cream, Fine Herbs 

& a hint of Garlic k

Cooked in a Mild Curry Sauce £5.95 £7.95
with Coconut, Mango & Fresh Coriander k

Smoked Haddock, Prawn  £5.95 £8.25
& Salmon Fish Cake
with a Rich Tarragon Jersey Cream Sauce k

Fresh Potato Gnocchi  
with Jersey Butter, Fresh Sage, Lemon £4.50 £6.50
& Parmesan Shavings 

with Roasted Mediterranean Vegetables £4.95 £6.95
in a Rich Tomato Ragout

St. Mary’s Combo
Sesame Prawns, Chicken Satay, Beer Battered Onion Rings, 
Sticky Ribs, Cream Cheese & Chive Stuffed Potato Skins, 
served with Sour Cream & Salsa
for 2 to share    £8.95 for 4 to share £16.95

ST. MARY’S PLATTERS
Our Platters Boast a Hearty selection of Rustic Breads, Jersey Butter, Olives, Pickles, Apple, Celery & Potato Salad

Individual Hand Raised Pork Pie £7.95
with Pickled Onions & Red Cabbage

Selection of Island Cheeses £8.95
& Spiced Tomato Chutney

Sliced Continental Cured £8.95
& Smoked Meats

Home Cured Gravlax, Prawns,  £9.95
Mussels & Lemon Mayonnaise

GRILLS
All our Grills are served with Beer Battered Onion Rings, Grilled Vine Tomato & Field Mushroom & a choice of Seasoned Chunky Chips, 

Buttered Baby Jersey Potatoes or Sour Cream & Chive Jacket Potato, along with Seasonal Vegetables or a Local Salad with House Dressing

Grilled Corn fed Chicken Breast  £8.25
Wrapped in Crisp Parma Ham

Pork Cutlet with Apple Compote £9.95

8oz Prime Rib Eye Steak £12.25

Barnsley Chop & Devilled Kidneys £11.50

Add a Sauce each £1.75
Creamy Green Peppercorn
Red Wine Jus
Mushroom, Cream & Brandy

Horseradish flavoured Jersey Butter each £1.00
Fine Herb & Garlic Jersey Butter

ESPETADA’S
Espetada’s are served with a choice of Seasoned Chunky Chips, Buttered Baby Jersey Potatoes or 

Sour Cream & Chive Jacket Potato, along with Seasonal Vegetables or a Local Salad with House Dressing

Halloumi, Peppers, Courgette £8.95
& Red Onion Skewer

Tender Pieces of Skewered Tandoori £9.95
Spiced Chicken with Raita

Mixed Grill of Skewered Marinated Steak, £12.50
Pork, Kidney, Liver & Local Sausage
with Beer Battered Onion Rings, Grilled Vine 
Tomato & Field Mushroom

Skewered Chunks of Marinated Steak £11.75
& Button Mushrooms

Succulent Chicken & King Prawns £12.50
on a Skewer with Garlic Butter

HEARTY MAINS

Glazed Goats Cheese & Red Onion £7.95
Marmalade Puff Pastry Tart
with Side Salad

Slow Cooked Chilli £8.25
with Red Kidney Beans, Peppers & Mushrooms 
& a Hint of Chocolate served with Rice, Sour 
Cream & Salsa k

Our Own Honey Roast Gammon Ham, £7.25
Two Free-Range Eggs & Seasoned 
Chunky Chips
with Apricot & Sultana Chutney k

Black Treacle & Whiskey Marinated £9.50
Sticky Pork Ribs
with Seasoned Chunky Chips, Salad & St. Mary’s 
Poppy Seed Slaw k

St. Mary’s Burger £6.95
Two Seasoned Minced Steak Burgers served in a 
Toasted Sesame Bun with Onion Rings, Pickle, Salad 
Garnish, Seasoned Chunky Chips & St. Mary’s Ketchup k

Add a Topping each £1.25
Grilled Monterey Jack Cheese
Sautéed Mushrooms 
Crisp Grilled Smoked Back Bacon 
Fried Egg

Spiced Confit Duck Leg £9.95
with Slow Braised Puy Lentils & Glazed 
Seasonal Vegetables

Coq au Vin £8.95 
A Rich Casserole of Chicken, Smoked Bacon, 
Button Mushrooms & Baby Onions, Braised 
in Red Wine & served with Crusty Bread k

Pan Fried Calves Liver  £10.25
with Crispy Smoked Back Bacon, Onion Gravy 
& Creamy Mashed Potatoes 

Deep fried Cod in Mary Ann Beer Batter £8.95
with Chunky Chips & Course Tartare Sauce k

Breaded Scampi Tails £8.95
with Chunky Chips & Course Tartare Sauce k

Blackened Cajun Salmon Steak £9.50
with Braised Rice & Lime Beurre Blanc

Fillet of Sea Bass with Tapenade Crust £10.95  
with Crushed Baby Jersey Potatoes, Rustic 
Ratatouille & Fresh Pesto

Chestnut, Fennel & Sweet Potato Crumble £8.95

SIDES

Seasoned Chunky Chips  £2.50
Baby Potatoes & Parsley Butter £1.95  
St. Mary’s Poppy Seed Slaw £1.95
Crisp Salad with French Dressing £2.75  

Seasonal Vegetables £2.75
Tomato & Red Onion Salad £2.75  
Homemade Onion Rings £1.95
in Mary Ann Beer Batter 

Ratatouille £1.95
Garlic Bread £1.95
Garlic Bread with Cheese £2.25

PUDDINGS

If you have any special diet requirements please ask our staff, many dishes are Gluten free, we have soya spread & Gluten-free bread available

‘k’ indicates children’s meal available for 12 years & under at £5.95
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