
M A I N  M E N U
12P M -2 .30P M   /  5 .30P M  -  9P M  M O N - F R I  

12P M -3P M  /  5 .30P M  -  9P M  S A T - S U N  

S m a l l  p l a t e s

Gordal  o l ives,  mar inated feta (v)

Padron peppers (ve)

Jamon croquettes

Jersey crab & prawn k ibbeh

Baked prawns,  gar l ic ,  lemon,  chi l l i

Salt  & pepper  chi l l i  squid,  papr ika a io l i

Cured meats & salamis

Maple roast  mini  chor izos

Veggie  crudit ies,  hummus,  d ips (v)

Aubergine fr itters,  red pepper ,  a lmonds (ve)

Jersey crab taco,  avocado,  l ime,  corn,  chipot le

Butternut  & pomegranate k ibbeh,  mint  yoghurt  (v)

5 .00

6 .00

7 .00

8 .00

8 .00

8 .00

7 .00

6 .00

7 .00

6 .50

9 .00

6 .00

S a l a d s  ( v )

Summer green vegetables,  Engl ish tomatoes,  mozzarel la ,  basi l  

o i l ,  parmesan crumb

10 .00

Quinoa tabbouleh,  avocado,  pomegranate,  summer squashes,  

gr i l led hal loumi

10 .00

Gri l led Mediterranean vegetables,  sun b lushed tomato,  red 

pepper  hummus,  mar inated feta

10 .00

A d d  t o  y o u r  s a l a d
Chimichurr i  f lat  i ron chicken

Lebanese spiced lamb steak

Lemon,  chi l l i  &  gar l ic  prawns 4 .504 .00

4 .00 3 .50Butternut  & pomegranate 

k ibbeh (ve)

Choose any salad & topping as a  half  port ion and we' l l  put  it  in  a  

gr i l led wrap!  Served with  fr ies

10 .00

( v )  -  V e g e t a r i a n  /  ( v e )  -  V e g a n  

M a d e  i n  a  k i t c h e n  u s i n g  g l u t e n ,  c e l e r y ,  n u t s ,  f i s h ,  s e a f o o d  a n d  d a i r y  p r o d u c t s .  I f  

y o u  h a v e  d i e t a r y  r e q u i r e m e n t s  p l e a s e  s p e a k  t o  a  m e m b e r  o f  s t a f f  b e f o r e  o r d e r i n g .



( v )  -  V e g e t a r i a n  /  ( v e )  -  V e g a n  

M a d e  i n  a  k i t c h e n  u s i n g  g l u t e n ,  c e l e r y ,  n u t s ,  f i s h ,  s e a f o o d  a n d  d a i r y  p r o d u c t s .  I f  

y o u  h a v e  d i e t a r y  r e q u i r e m e n t s  p l e a s e  s p e a k  t o  a  m e m b e r  o f  s t a f f  b e f o r e  o r d e r i n g .

M a i n s

Jersey crab l inguin i ,  summer vegetables,  chi l l i ,  gar l ic ,  mizuna 

leaves,  parmesan

15 .00

Liberat ion Ale  beer  battered f ish,  chips,  minted peas,  tartare sauce 13 .00

Sea bass,  sea vegetables,  new potatoes,  Café  de  Par is  butter ,  lemon 14 .50

Korean st icky chicken bowl ,  r ice,  k imchi ,  sesame,  mango,  cor iander 14 .00

Mushroom burger ,  hal loumi ,  s law,  avocado,  tomato,  pesto,  

skin-on fr ies

13 .00

F r o m  t h e  g r i l l

10oz r ib  eye steak,  mushrooms,  gr i l led tomato,  skin-on fr ies 22 .00

12oz s i r lo in  steak,  mushrooms,  gr i l led tomato,  skin-on fr ies 23 .00

Add Cognac & peppercorn or  béarnaise sauce 1 .50

Jersey beef  burger ,  Monterey Jack cheese,  smoked bacon,  p ickles,  

d i jon mayo,  skin-on fr ies

13 .00

Flat  i ron chicken,  chimichurr i  butter ,  s law,  polenta & parmesan chips 13 .50

S i d e s  ( v )

Sweet potato fr ies 3 .50

Skin-on fr ies

Greenest green salad

3 .50

3 .50

Liberat ion Ale  onion r ings 3 .50

Panzanel la  tomato salad

Gar l ic  bar  dough

3 .50

3 .50

Any main  salad as a  s ide

Polenta & parmesan chips

4 .00

4 .00

P u d d i n g s  m a d e  w i t h  l o v e  ( v )

Banana French toast,  summer berr ies,  f laked a lmonds & pecans,  

Jersey cream

6 .50

Peanut butter  chocolate brownie,  salted caramel  sauce,  peanut  

br itt le ,  vani l la  ice cream

6 .00

Coconut mi lk  panna cotta,  p ineapple,  passion fru it ,  mango sorbet 6 .50

Lemon & matcha green tea polenta cake,  raspberr ies,  p istachio,  

c lotted cream

6 .00

Nearly  fu l l?  Affogato & rum chocolate truff les 4 .00


