
Tel: 723518

Bowl of French Fries		  2.30

French Fries topped with Cheese		  3.75

Garlic Bread		  2.75

Garlic Bread with Cheese		  3.25

Mixed Salad		  2.80

Portion of Bread & Butter		  1.25

Battered Onion Rings		  2.25

Side Dishes

Classic Caesar Salad V
crisp lettuce, croutons, Parmesan shavings  
& Caesar dressing.	 6.95

Grilled Cajun Chicken	 7.95

Prawn in Marie Rose Sauce	 8.75

Guernsey Cheddar Cheese  
or Honey Roast Ham Ploughman’s
served with pickles, salad, French baguette 
& Guernsey butter.	 7.95
Or Both	 8.95

Chicken & Bacon Salad	 7.95

Tuna Salad	 7.50

Salads

Please note, as all dishes are freshly prepared, 
please allow extra time during busy periods,

“Good things come to those who wait.”

All items subject to availability. Nuts are used in our kitchen.

White Wines 
Unoaked Chardonnay, Jack Rabbit	 USA	 12.75
With exotic fruit flavours, try  
with fish or poultry

Sierra Grande, Sauvignon Blanc	 Chile	 12.50
A fresh, crisp Sauvignon with strong 		  175ml  3.30 
fruit flavours of gooseberry		  250 ml  4.45

Chenin Blanc, La Cotte Mill, 	 South Africa	 13.75
Franschhoek
Very aromatic with tropical fruit flavours and a  
long finish. Vineyard owned by Boschendal Wines		

Pinot Grigio, Italia	 Italy	 12.75
Dry, but very fruity, an ideal aperitif. 		  175ml  3.35 
Goes well with pasta or spicy dishes		  250ml  4.50

Rosé Wines 
White Zinfandel, Jack Rabbit, Rosé	 USA	 12.75
Just off dry with plenty of fruit, very versatile	 175ml  3.35 
		  250ml  4.50 

Rose, Norte Chico.	 Chile	 12.50
A very refreshing & soft palate		  175ml  3.30 
with summer fruit flavour		  250ml  4.45 

Red Wines 
Shiraz, Jack Rabbit	 USA	 12.75
A complex wine with a nice spicy twist		  175ml  3.35 
and good tannins on the finish		  250ml  4.50

Sierra Grande, Merlot	 Chile	 12.50
Soft fruity wine from the central valley, 		  175ml  3.30	
warm fruits with subtle tannins		  250ml  4.45

Rioja, Campo Viejo, Crianza	 Spain	 13.75
Full of sweet berry aromas, some oak, with 
a smooth velvety texture

Cabernet Sauvignon, The	 South Africa	 13.75
Churchyard, Franschhoek Cellar
Classic flavours and red berry aromas  
with a well rounded firm yet silky finish.  
Vineyard owned by Boschendal Wines

Champagne 
Veuve Clicquot	 France	 35.00
Loved by all! Full flavoured with elegance  
& finesse

White Zinfandel, Sparkling Rose	 USA	 15.00
Jack Rabbit 
A floral & fruity rosé, bursting with  
flavours of luscious strawberries

Wines



8oz Sirloin Steak
served with chips, tomato, onion rings & peas	 13.95

10oz Prime Rump Steak
served with chips, tomato, onion rings & peas	 12.95

Add a Sauce; Peppercorn or Diane	 1.75
or Garlic Butter	 0.80

Grilled Gammon Steak
topped with either egg or pineapple, 
served with fries, tomato & peas	 8.95

Grilled Steak Sandwich
served in toasted French bread, with fried onions, 
fries & salad garnish.	 7.95

Homemade Traditional Cottage Pie
served with chips, peas & gravy	 7.50 

Vegetarian Five Bean Chilli V
with boiled rice, nachos & Cheddar cheese	 7.50

Trio of Cumberland Sausages
served with creamy potatoes, peas 
& a rich onion gravy.	 7.95

Grilled Chicken Breast Topped  
with BBQ Sauce, Bacon & Melted Cheese
served with salad garnish & fries.	 7.95

Homemade Lasagne Al Forno
served with salad garnish & garlic bread	 7.95

Roasted Vegetable Lasagne V
served with salad garnish & garlic bread	 7.50

Hand Carved Gammon Ham
two local free range fried eggs & chips.	 6.95

Chilli Con Carne
served with boiled rice, nachos & cheese	 7.50

Traditional Breakfast
bacon, sausage, tomato, beans, fried bread,  
fried eggs & chips or hash browns	 7.35

Pasta Carbonara
served with garlic bread	 7.50

Thai Green Curry
with coconut rice and mint coriander salad	  
With Chicken	 7.95
With Prawn Tails	 8.95

Pepper Chicken	 8.00
Tender strips of chicken in a creamy pepper sauce,  
with chips & salad

Homemade Soup of the Day
served with crusty French bread.	 3.50

Mushroom & Bacon Melt	 4.75
garlic ciabatta topped with mushrooms, bacon & melted cheese	
	

Deep Fried Tiger Prawns in Tempura Batter
served with a sweet chilli dip.	 4.75

Deep Fried Whitebait
served with a crisp salad & tartare sauce	 4.25

Spicy Nacho’s
topped with chilli beef & melted Cheddar	 small  4.75
or tomato salsa & melted cheese V	 large  7.50

Sharing Combo
chicken pieces, scampi, onion rings, garlic bread,  
nachos & French fries. Served with garlic mayo & salsa	 9.95

Topped Fries
Fries topped with Cheese and Beans	 3.75
Fries topped with Beef Chilli & Cheese	 3.95
Fries topped with Cheese & Bacon 		 3.75

Lite Bites

All served with a fresh crisp salad garnish. 

Choose one filling: 4.95 extra fillings: 1.00 each

Cheese, Tuna Mayo, Coleslaw,Baked Beans

Prawns “Marie Rose” 6.50 or Chilli 5.95

Jacket Potatoes

All Burgers are homemade & are served with 
french fries, salad garnish & a burger relish. 

Beef or Breast of Chicken Burger	 6.95

Extra Toppings: 	 0.80 
Cheese, Bacon, Fried Egg, Pineapple, 
Mushrooms, Fried Onions

Chilli 	 1.00

Homemade BurgersMain Dishes

Freshly Cut Sandwiches, 
Baguettes or Panini’s

	 Sandwiches	 Baguettes
	 Brown / White Bread	 Panini’s

Bacon, Lettuce & Tomato	 3.50	 4.50
Chicken, Bacon & Cheese	 3.95	 4.75
Ham, Cheese & Tomato	 3.50	 4.50
Tuna Mayo & Cucumber	 3.50	 4.50
Prawn Marie Rose	 3.95	 4.75
Bacon & Fried Egg	 3.50	 -
Fresh Crab (when available)	 5.95	 -
Sausage & Onion	 3.95	 4.75

Why not add a bowl of fries for 2.30

V  Suitable for Vegetarians         Kids Portions Available
We only use local free range eggs in our kitchen

Homemade Fishcakes with a Poached Egg
served with buttered potatoes & salad	 7.95

Deep Fried Cod Fillet
in a Liberation Ale batter served with  
tartare sauce, fries & peas.	 8.95

Albion Seafood Pie
salmon, cod & shellfish in a white wine & Guernsey 
cream sauce, served with salad garnish & crusty bread	 8.95

Deep Fried Wholetail Breaded Scampi
served with a tartare dip, fries & peas.	 7.95

Fish

Chef’s Specials 
See our chalkboard for daily specials.


