
A La Carte Menu

Porn Star     £15.00
Vanilla vodka, Passoã, passion fruit syrup,
passion fruit juice, Champagne shot

Espresso Martini     £14.00
Vanilla vodka, Kahlua, co� ee, sugar syrup

Aperol Spritz     £13.00
Aperol, soda, Prosecco

Apple Spritz     £13.00
Apple liqueur, soda, sugar syrup, Prosecco

Raspberry Mojito     £14.00
Havana rum, lime, mint, brown sugar, soda, fresh raspberries

Strawberry Daiquiri    £14.00
Havana rum, lime, strawberry syrup, fresh strawberries

Passion Fruit Mule    £14.00
Vodka, Passoã, passion fruit syrup, lime, ginger beer

Basil Dream     £13.00
Bombay gin, basil leaf, egg white, lemon, apple juice

Amaretto Sour     £13.00
Amaretto, sugar syrup, lemon, egg white

Old Fashioned     £15.00
Maker’s Mark, Angostura, sugar syrup, orange peel

Bombay Sapphire    £15.00
Bombay Sapphire, Fever Tree Indian Tonic, cinnamon,
orange peel

Bulldog      £15.00
Bulldog, Fever Tree Indian Tonic, star anise,
cinnamon stick, orange peel 

Tanqueray     £15.00
Tanqueray, Elderfl ower Tonic, lime peel, basil leaf,
Apple Sourz, cloves

Gordon’s Pink     £15.00
Gordon’s pink gin, Elderfl ower Tonic, strawberry,
orange peel, raspberry

Monkey 47     £20.00
Monkey 47, Fever Tree Elderfl ower Tonic, lemon peel

Bottled

Heineken 0.0 Non Alcoholic    £4.90

Corona       £5.75

Budweiser      £6.00

Peroni       £5.75

Liberation Ale      £6.50

Liberation IPA      £6.50

Rekorderlig Ciders     £6.50

Magners Cider      £6.50

Draught 

Amstel      £5.95

Guinness      £7.10

Stella Artois      £7.10

Inch’s Riversider     £7.10

Mahou       £7.30

Birra Moretti     £7.80

Peroni      £7.80

Cocktails

Gin Cocktails

Beer & Cider



Oysters      £15.00
6 Locally sourced fresh Jersey oysters served
with Mignonette sauce

Signature Thai Oysters    £16.00
6 oysters with lime, fi sh sauce, chilli jam
& crispy shallots 

King Prawns     £15.50
Chargrilled king prawns with garlic butter & lemon

Rockefeller Scallops    £15.50
Baked scallops with creamed spinach, parmesan
& panko crumbs

Chicken Wings     £12.50
Honey & gochujang glazed crispy chicken wings

Baby Back Ribs     £14.50
Crispy baby back ribs with nduja & honey glaze

Beef Tataki     £16.50
Seared beef, pico de gallo, chilli, garlic crisps, soy,
mirin & tru�  e dressing

Chicken Caesar Salad    £18.00
Classic Caesar salad served with soy, ginger,
marinated chicken, anchovies & croutons

Harissa Caulifl ower Steaks    £16.50
Roasted harissa caulifl ower, coconut yoghurt,
pistachio, parsley, chilli & red onion salad 

Grilled Tuna     £29.50
Chargrilled tuna steak with harissa, potato
& green beans with herb butter

Grilled Sea Bass     £29.00
Grilled sea bass fi llet, new potatoes & green beans
with gremolata butter 

Grilled Flatbread with dip    £9.00

Choice of:     
Classic hummus topped with chickpea & cucumber salsa

Whipped goat cheese, roasted piquillo peppers, herb oil
& crispy garlic

Hummus topped with spicy beef mince with soy, mirin,
pine kernels & pomegranate

Hummus & Pita      £8.00
Add Soy & Ginger Mince Beef    £1.50

Whilst you wait

to Start

Salads

Grilled Fish

Vegan VegetarianVG VNon-Gluten Containing IngredientsNGCI

V

V

V

NGCI

NGCI VG

Please be aware that there could be nut traces in some of the ingredients used in the preparation of our menus. If you have any dietary 
requirements please inform your waiter. A discretionary 10% service charge will be added to all food and beverage bills.

Steaks & Sides

Steak To Your Liking    
All served with baked onion, vine-ripened tomato, onion rings, 
chips & choice of sauces

200G Fillet     £35.00
500G T-Bone     £43.50
300G Sirloin     £33.50
250G Rib Eye     £30.00

Chateaubriand To Share   £92.50
500g Chateaubriand served with chips, onion
rings, tomato, baked onion, mushroom & salad
with a schoice of sauce

Steak Additions
Bone Marrow     £6.50
Grilled Jumbo Tiger Prawns   £6.50
Scallops      £6.00

Sides
Chips      £5.50
Buttered New Potatoes
Jersey Royals when in season    £5.50
Creamed Potatoes    £5.50
Onion Rings     £4.95
Grilled Corn     £4.95
Tru�  e & Parmesan Fries    £6.00
Tru�  e Mac ‘n’ Cheese    £7.90
Tenderstem broccoli, asparagus, Jersey beans
With miso, chilli butter & parmesan   £7.50

Steak Sauces:  Horseradish Crème Fraîche | Béarnaise Sauce | Peppercorn Sauce | Diane Sauce | Garlic Butter

BBQ Honey & Thyme Chicken   £19.50
Half a grilled chicken, coleslaw & romesco potatoes 

Signature Beef Burger    £19.25
2 Caramelised 4oz burgers, smoked bacon, topped
with Monterey Jack cheese, avocado mayo, chutney,
lettuce, in a brioche bun with chips & coleslaw

Beef Short Ribs     £28.50
Slow cooked glazed short ribs with lyonnaise potato
& spiced masala sauce

Grilled Baby Back Ribs    £24.50
Korean grilled half rack of baby ribs, apple & celeriac 
remoulade with grilled corn on the cob 

Grilled Lamb Cutlets    £30.00
Lamb chops with herb butter, baked onion, vine ripened 
tomato, onion rings & chips

Signature Mixed Grill    £34.50
150g sirloin steak, sausage, gammon, lamb chop,
baked onion, vine ripened tomato, onion rings & chips 

Churros      £6.95
Churros with cinnamon sugar, salted caramel,
pistachio & chocolate sauce 

Burnt Pistachio Cheesecake   £12.50
Creamy cooked pistachio cheesecake, raspberry
sauce & lemon sorbet 

Chocolate Delice     £12.95
Layered chocolate sponge, crémeux, raspberry gel,
sweet chocolate crouton & vanilla ice cream  

The Royal Yacht Cheeseboard   £15.50
Selection of local, British and Continental cheeses,
chutney, grapes, quince jelly, crackers (GF Available)

Cheese Wedge     £7.95
A wedge of blue cheese or brie cheese, pear compote,
tru�  e honey & toasted brioche

Selection of Ices     £8.50
Your choice of ice-creams & sorbets 
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