
À LA CARTE
MENU

Please note that some dishes may contain nuts, seeds, gluten or other allergens. Whilst we endeavour to avoid 
cross-contamination all dishes are prepared in a kitchen where gluten & other allergens are present and therefore we 
cannot guarantee that any of our dishes are 100% free from allergens.

Some dishes can be amended to accommodate vegans and those with gluten intolerances. Vegan cheese is available 
on many dishes. Separately, please be aware some fish dishes may contain small bones.

If you are unsure or need specific advice please ask a member of staff who will be happy to assist.

Americano  
Single shot of Cooper’s espresso beans topped with hot water

Espresso  
Single shot of smooth but rich Cooper’s coffee

Double Espresso  
Double shot of smooth but rich Cooper’s coffee

Cappuccino  
Single shot of Cooper’s espresso, topped with steamed Jersey milk foam, finished 
with your choice of chocolate

Caffè Latte  
Single shot of Cooper’s espresso, topped with silky Jersey milk.  
A true Italian classic

Caffè Mocha  
Single shot of Cooper’s espresso, partnered with luxurious chocolate powder, all 
brought to life with steamed Jersey milk to make this perfect treat, finished with 
chocolate sprinkles

Herbal & Infused Teas 
Per Person  
(Choose from Earl Grey, Chamomile, China Green Tea, Peppermint and Red Berry)

Pot of House Blend Tea  	 
For 1 
For 2

£3.85 

£3.60 

£4.00 

£4.00 
 

£4.00 
 

£4.00 
 
 

£3.75 
 

 
£3.25 
£5.00

Teas and Coffees  

Gelato 
A selection of Ice Creams (GF) 
Strawberry, Vanilla, Chocolate, Mint Chocolate, Salted Caramel,  
Toffee Honey Crunch or Dark Cherry 
2 Scoops 
3 Scoops

Sorbet (GF) 
Lemon, Raspberry or Orange. 
2 Scoops 
3 Scoops

Chocolate Hazelnut Torte 
Rich chocolate cake with a hint of hazelnut, served with vanilla gelato.

Chocolate Brownie BEST SELLER 
Warm and gooey chocolate brownie served with a scoop of vanilla ice cream.

Tiramisu 
Classic Italian dessert made with layers of coffee-soaked ladyfingers and creamy 
mascarpone cheese, dusted with cocoa powder	

 
 
 
 
£6.50 
£7.50

 
 
£6.50 
£7.50

£9.00 

£8.50 

£10.00

DESsERTS
Gluten free (GF) and vegan (VE) available on request 

(V) Suitable for vegetarians 
(VE) Suitable for vegans 

(GF) Gluten free

All prices include GST



Olive Tapenade (V)(VE) 
A rich blend of olives, capers, and garlic, served with toasted ciabatta

Roasted Butternut Squash Soup  (V)  
A creamy blend of butternut squash drizzled with herb-infused oil and paired with 
a warm crusty roll 
 
Goat’s Cheese and Roasted Pepper Bruschetta (V) 
A creamy layer of soft goat’s cheese, topped with strips of roasted red and yellow 
bell peppers, seasoned with olive oil, garlic, and a hint of rosemary 
 
Panko Fried CalamarI  
Marinated calamari rings in light panko breadcrumbs with chilli, coriander and 
caramelised lemon, served with caper mayonnaise 
 
Garlic Butter Prawns with Crispy Sourdough 
Prawns sautéed in a rich garlic butter sauce, complemented with a hint of parsley 
and a dash of white wine

Classic Margherita (V) 
Tomato sauce, mozzarella, and fresh basil

Pepperoni Delight BEST SELLER 
Tomato sauce, mozzarella, and spicy pepperoni slices 
 
Veggie Supreme (V) 
Tomato sauce, mozzarella, bell peppers, onions, mushrooms, and olives

Vegan Garden (VE) 
Tomato sauce, vegan cheese, spinach, olives, bell peppers, and cherry tomatoes 
 
Meat Feast 
Tomato sauce, mozzarella, pepperoni, Cumberland sausage, and bacon 
 
Quattro Formaggi Pizza (V) 
Tomato sauce, mozzarella, Cheddar cheese, Parmesan and goat’s cheese

BBQ Chicken 
Tomato sauce, mozzarella, grilled chicken, red onions, cilantro, drizzled with BBQ sauce

Pepperoni & Hot Honey Pizza with Vodka Sauce NEW 
Classic pepperoni, fresh mozzarella, grated Parmesan, vodka sauce and a drizzle of hot 
honey after baking

Penne Carbonara 
Onions, garlic, mushrooms, bacon, Parmesan and Jersey cream

Penne with Vodka Sauce (V) NEW 
Penne pasta with a rich tomato vodka sauce, garlic, a touch of cream,  
and finished with Parmesan

Spaghetti Bolognese BEST SELLER 
Traditional Italian Bolognese in a Sicilian tomato and herb sauce

Lasagne 
Traditional Italian lasagne with mozzarella cheese and Bolognese sauce

Seafood Linguine 
Linguine with prawns, mussels, and calamari in a white wine garlic sauce

Spaghetti with Garlic and Oil (V) 
Spaghetti with garlic, red pepper flakes, and olive oil

Mushroom spaghetti (VE) 
Spaghetti with sautéed mushrooms in a vegan garlic and herb sauce

Penne Alfredo 
Penne in a creamy parmesan sauce with grilled chicken

£5.50 
 
 
£6.75 
 
 
 
£9.00 
 
 
 
£13.75 
 
 
 
£14.00

£15.00 

£17.00 

£16.50 

£16.50 

£18.00 

£17.00 

£18.00 

£17.50

£12.50

£12.50

£12.50

£12.50

£17.00 
 
 
£16.50  
 
 
 
£17.00 
 
 
£17.00 
 
 
£19.50 
 
 
£14.75

 
£15.50 

£17.00

STARTERS

Pasta
Gluten-free pasta available on request Add Toppings:  

Vegetables:  
Sweetcorn, broccoli, mushrooms, onions, jalapeños, olives, peppers, asparagus, garlic  

£0.50 each 
 

Meat:  
Bacon, pepperoni, sausage, beef, chicken  

£1.00 each

Pizza
Gluten free pizza base available on request | Vegan mozzarella available Served with chips

Mixed seasonal vegetables
Basket of chips		
Parmesan Truffle Fries	
Mozzarella sticks

Garlic and Herb 5” Pizza
Garlic and Herb 5” Pizza  
with cheese
House salad		

£4.50
£5.00
£6.00
£5.00

£6.00
£6.50 

£4.50

Side Dishes

10oz Sirloin Steak  
Perfectly grilled to your liking, served with crispy onion rings, chips, sautéed 
mushrooms, and grilled tomatoes

10oz Rib Eye Steak 
Perfectly grilled to your liking, served with crispy onion rings, chips, sautéed 
mushrooms, and grilled tomatoes

Add sauces: Choose from peppercorn, mushroom, or garlic butter £1.50

Crispy Kimchi Katsu Burger       
Crispy fried chicken, sliced beef tomato, onions and topped with a tangy kimchi

Smoky BBQ Burger  
6oz burger topped with Monterey Jack cheese, crispy onion rings, BBQ sauce and 
a tangy coleslaw

Hawaiian Teriyaki Burger  
6oz burger topped with grilled pineapple, Monterey Jack cheese, teriyaki glaze 
and a sprinkle of fresh coriander

Grilled Pork Tenderloin with Apple Cider Reduction  
Tender pork loin, drizzled with a tangy-sweet apple cider reduction. Served with a 
side of roasted root vegetables, mashed potatoes and a light herb salad

Chicken Parmesan NEW 
Crispy breaded chicken breast topped with marinara sauce and melted 
mozzarella, served on a bed of spaghetti

Sea Bass  
Served with Jersey Royals, tender stem broccoli, and a zesty lemon butter sauce

£30.00 
 

£30.00

£17.00 

£15.75 
 

£16.25

£25.00  
 

£24.00  
 

£23.00

GRILLS

BURGERS

main courses

Pizza Traditional 5” Margherita with your choice of two toppings

Kid’s Basket Chicken goujons with fries

Penne Pasta Choose from Bolognese, carbonara, cheese or tomato sauce

Lasagne Layers of Lasagne with Bolognese sauce and melted cheese

KIDS MEALS


