
We accept most major credit cards, cash and Euro notes. Sorry no cheques.
  All prices include GST

 WINES

Great Table Wines for Everyday Drinking 	

	 Bottle 13.50    500ml Carafe 9.20
	 250ml Glass 4.65       175ml Glass 3.35 

Sauvignon Blanc, Norte Chico 	 Chile	
dry & crisp white with tropical fruit flavours

Unoaked Chardonnay, Jack Rabbit 	 USA	
this white goes well with fish, poultry & pork

Rosé, Norte Chico	 Chile	
a refreshing rosé with summer fruit flavours

White Zinfandel, Jack Rabbit	 USA	
a just off dry rosé with plenty of fruit

Merlot, Norte Chico 	 Chile                         
medium bodied red with rich dark plummy fruits

Shiraz, Lazy Lizard 	 France                                 
fuller bodied red with a touch of spice

Affordable Wines from Around the World 	

	 Bottle 15.95    500ml Carafe 10.80
	 250ml Glass 5.45         175ml Glass 3.95 

Pinot Grigio, Italia 	 Italy	
a dry but very fruity white, an ideal apéritif

Semillon-Chardonnay, Aldridge Estate 	 Australia
a white with citrus fruit flavours & subtle spicy  
oak notes

White Rioja, Marques de Caceres, Seco 	 Spain	
a fresh & aromatic white expressing 
intense fruit flavours

Sauvignon Blanc, Statue de Femme, 
Franschhoek Cellar 	 South Africa	
a great white wine from a vineyard 
owned by Boschendal wines

Malbec-Pinotage, Orca Bay Rosé 	 New Zealand
a really nice refreshing rosé, great on its own

Côtes du Rhône, Thomas Bassot	 France	
a red with quite a lot of body & a smooth appealing
fruitiness, good with pasta & cheese

Shiraz-Cabernet, Aldridge Estate	 Australia	
red berry aromas soft & fruity, but still quite 
a full bodied red

Merlot, The Old Museum, Franschhoek Cellar 	 South Africa	
an interesting red from a vineyard 
owned by Boschendal wines

Pinot Noir, Casillero del Diablo, Concha Y Toro 	 Chile	
less vigorous than other red wines, excellent 
with white meats 

Outstanding Quality Wines		
	 Bottle 18.50    500ml Carafe 12.50
	 250ml Glass 6.30         175ml Glass 4.55 

Sauvignon Blanc, Marlborough, Oyster Bay	 New Zealand	
a zesty & aromatic white with lots of lively 
fruit characters 

Macon Lugny, Les Genievres, Louis Latour	 France	
a very popular white, goes well with fish  
& white meats

Rioja, Marques de Caceres, Crianza 	 Spain	
this red is a good partner for lamb & roasts

Chateau Puyfromage, Cotes de Francs, Bordeaux 	 France	
barrel aged red, fine & powerful, round & supple

Champagne	 Bottle 36.00

House Champagne, (J. Lemoine) Brut 	 France	
a classy well balanced Champagne

Laurent-Perrier Brut 	 France	
high quality, elegant Champagne

Sparklers	 Bottle 18.00

Castellblanch Brut, Cava	 Spain	
from Spain’s best region for Cava

Castellblanch Rosado Brut Reserva, Cava	 Spain
a refreshing pink sparkler



Half Chunky Garlic Loaf  			   2.95 Half Chunky Garlic Loaf			   3.35
with tomato & herbs 		

Half Chunky Garlic Loaf with Three Cheeses		  3.95
Cheddar, Monterey Jack & Queso Manchego  
Viejo cheeses

Char-grilled Aubergine & Feta Roulade 		  5.50
with spicy tomato sauce

Scottish Oak Smoked Salmon			   5.95
with radish, chilli & citrus dressing & buttered  
wholegrain bread
	

Pan Fried King Prawns with Chickpea 			   7.45 
Mayonnaise & Shellfish Oil 
served with sour dough toast & pea shoot salad	 	
			   	

Homemade Soup of the Day			   4.10
with crusty bread & Jersey butter 

Warm Salad of Sautéed Woodland Mushrooms		  6.95
with smoked bacon lardons & baby potatoes,
topped with a soft poached free range egg  
 
Rustic Pork, Prune & Armagnac Terrine			   5.95
served with pear compote & Melba toast

Garbanzo Bean, Sweet Red Pepper 		  6.50	 8.50 
& Roasted Potato Salad  v	  
with mixed olives & salad leaves

Crispy Duck & Rice Noodle Salad		  6.95	 8.95 
with ginger & soy dressing

Jersey Mussels with Crusty Bread		  6.95	 9.50 
steamed in white wine & shallots,  
with a hint of garlic, finished with  
Jersey cream & fine herbs

OR 

Cooked with butternut squash in a Thai broth

St Mary’s Brown Derby Salad		  6.95	 8.95
crisp lettuce topped with avocado,  
grated free range egg, smoked bacon  
lardons, crisp garlic croutons & house dressing

St Mary’s Mac ‘N’ Cheese  v K		  5.95	 7.95	
served with crisp green salad

8oz Prime Rib Eye Steak			   13.95 

Bacon Wrapped Roast Chicken Supreme		  10.95
stuffed with leeks & Stilton

Pan Fried Lamb Steak 			   12.95
marinated in red wine, rosemary & garlic			 
 

Pork Schnitzels			   11.25
with fried free range egg, caper and parsley butter

Add A Sauce			   1.75
green peppercorn and brandy sauce or our black  
treacle & whiskey sauce or red wine sauce		

Add Flavoured Jersey Butter			   1.75
fine herb & garlic or horseradish or anchovy

St. Mary’s Two to Share			   29.95 
A succulent aged 20oz Rib eye on the bone,  
char-grilled to your liking, served with your  
choice from above, green peppercorn & red  
wine sauces & a large, tossed green salad with  
St Marys house dressing 
(Please order at least 24 hours in advance)

Chicken & Chorizo 			   11.75  Prime Steak & Mushroom			   12.75    

Lamb & Red Onion			   11.95 

King Prawn & Mixed Peppers			   12.95

Our Seasoned Chunky Chips 			   2.50 

Baby Potatoes with Parsley Butter 			   1.95

Crisp Salad with French Dressing 			   2.95

St Mary’s Poppy Seed Slaw 			   1.95

Deep fried homemade Onion rings 			   2.50 
in Mary Ann Beer Batter 

Tipsy Sherry Trifle			   4.95
with raspberries & vanilla custard

Belgium Waffles 			   4.95
with maple syrup & Jersey vanilla ice cream 

Selection of Local “Classic Herd” Jersey Ice Cream	 4.95	
  
Jersey Cheese Board 			   7.95 
with pear chutney		

Baked Creamed Rice Pudding			   4.95
with caramelized oranges

Chef’s Choc-a-Boca Glory for Two to Share		  7.95
with brownie, ice cream, maltesers, mars bar  
& hot fudge sauce

Warm Double Chocolate & Hazelnut Brownie		  4.95
with hot chocolate sauce & Jersey ice Cream 

LOAVES 
While you wait try one of our incredible St Mary’s Inn Chunky Garlic Loaves

Double Up for a Full Chunky Garlic Loaf Just 2.00 extra

Starters

Halves or Hearty

Roasts & Grills
All served with St Mary’s beer battered onion rings, grilled vine tomato, sautéed mushrooms & your choice of seasoned  

chunky chips, buttered baby potatoes or sour cream & chive jacket

Espetada’s
Traditional Portuguese char-grilled skewers marinated with garlic, sea salt & bay leaves, served with your choice of seasoned chunky chips, 

 buttered baby potatoes or sour cream & chive jackets & seasonal vegetables or a crisp side salad

Sides

Desserts

If you have any special dietary 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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St Mary’s inn nachos
Nachos for the Vegetarian       		   
A pile of crisp tortilla chips topped with our special recipe 	 Petit 5.95  
5 bean chilli, Queso Manchego Viejo cheese, sour cream, 	  Regular 7.95  
Jalapeno peppers & cherry tomato & sweet corn salsa	 Large 9.95

Nachos for the Carnivore		
A pile of crisp tortilla chips topped with our delicious slow 	 Petit 6.95 
cooked beef chilli, Queso Manchego Viejo cheese, sour cream,	 Regular 8.95    
Jalapeno peppers & cherry tomato & sweet corn salsa	 Large 10.50

 v

Slow Cooked Five Bean Chilli     K  			   9.50	
with garlic, cumin & a good kick of chipotle chilli  
pepper, served on a bed of rice with sour cream,  
guacamole & tortilla chips   			 
	
Deep Fried Cod in Liberation Ale Batter  K		  9.95
with chunky chips, mushy peas 
& homemade rustic tartare sauce  	
	
Our Own Jersey Black Butter Gammon Ham  		  8.95 
& Two Free Range Eggs  K		
Tender gammon ham baked with a Jersey black  
butter crust, with seasoned chunky chips & apricot  
& sultana chutney  

St. Mary’s Ploughmans Platter			   9.50 
our own black butter cooked ham, mature cheddar,  
crisp apple, celery, pickled onions, spiced tomato  
chutney, crusty bread & Jersey butter
 

	
St Mary’s Burger  K 
A 6oz “Classic Herd” 100% Jersey Beef Burger		  9.70
served in a toasted bun with onion rings, pickle,  
salad garnish, seasoned chunky chips & smokey  
BBQ sauce 

Add A Topping			   1.00

Grilled Monterey Jack Cheese
Crisp Grilled Smoked Back Bacon
Sautéed Mushroom
Free Range Fried Egg			 

Black Treacle & Whiskey Marinated  	 		  10.50 
Sticky Pork Ribs  K	
tender dry rub seasoned ribs finished  
with icky-sticky-sauce, with chunky chips,  
salad & classic St Mary’s poppy seed slaw 

Murgh Makhani – Butter Chicken Curry			  10.50
tender chicken pieces marinaded in yoghurt  
& a special blend of spices, served in a rich buttery  
tomato sauce with braised rice & homemade pickle tray

Stir Fry Bok Choi with Cashews & Ginger		  9.95
quick fried with mushrooms, soy sauce & pilau rice	

Breaded Scampi Tails  K			   9.10
chunky chips & homemade rustic tartare sauce

Trio of Brooklands Farm Sausages  K			   9.10	
on creamy wholegrain mustard mashed potato,
with a rich onion & red wine gravy 	

Duck Cassoulet			   12.95
traditional braised duck leg, belly pork & Toulouse
sausage in a rich tomato & bean stew

Hearty Mains 
v

v

Sandwiches
on sliced wholegrain or white bread with tortilla chips 

Egg Mayonnaise & Rocket Salad 			   4.50
 
Our Own Jersey Black Butter Gammon Ham 		  5.75
 
Prawn Cocktail with Marie Rose Sauce			   6.50

Mature Cheddar Cheese & Tomato			   4.70

Crisp Jersey Jacket Potatoes			 
served with salad garnish

Prawn & Marie Rose Sauce			   6.65

5 Bean Chilli			   6.50

Grated Mature Cheddar			   5.95

Beef Chilli			   6.50

Ciabatta’s				  
served with salad garnish & tortilla chips 

Jersey Brie & Crisp Smoked Back Bacon 		  7.50 
with La Mare apple brandy jelly 

Grilled Minute Steak			   7.95
with roasted red onion relish & gherkins on the side

Char-Grilled Aubergine, Feta & Tomato 			   6.25 
with fresh basil pesto

LUNCHTIME ONLY
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