
Split Roll (V, VG) £6.50/ £7.00/ £7.50/ £8.00
 Plain / Cheese / Cheese & Tomato / Cheese &

Frankfurter Sausage

Edamame & Beetroot Falafels (V, VG) £8.00
 With roasted red pepper hummus, kousama salad &

pressed paprika garlic oil

French Onion Soup (V, VG) £7.50
 Served steaming hot with brioche cheese crostini

Mini Yorkshire Pudding Shepherd’s Pie £8.50
 Filled with slow-cooked mince, onion gravy & topped

with crème fraîche

Poached Hake & Bury Black Pudding Briouat £9.50
 Wrapped in phyllo pastry with black garlic & mussels

tartare sauce
Baby Octopus & Chorizo Pintxos £8.50

 Braised in rich tomato sauce & served over crispy
bread

Turkey & Crushed Cranberries Meatballs £8.50
 A festive twist, with tomato chutney & Asian slaw

Camembert & Goat Cheese Bon Bons (V) £9.00
 Golden-fried & served with salad greens & plum

tomato chutney

Select Aged Fillet Steak (8 Oz) £32.50

 Served with roasted garlic bulb, pancetta-bundled fine beans,
French fries & your choice of peppercorn sauce or garlic butter

sauce

Pomegranate & Molasses Braised Rump of Lamb £24.50

 Slow-braised & served with Ube-infused Agria mash & root
vegetables

Supreme Chicken Involtini £23.00

 Stuffed with Roquefort cheese, spinach & mushrooms, served with
Ube-infused Agria mash, pancetta-bundled fine beans & Sauce

Ajvar

Hickory Smoked BBQ Rolled Belly of Pork £19.50

 Served with French fries, pork cracklings & Asian slaw

Classic Fish & Chips £18.50

 Hand-cut chips, mushy peas & tartar sauce

Pemby Burger £18.00

 Ditsch pretzel bun with cheese, bacon, lettuce, tomato, remoulade
sauce, Asian slaw & French fries

Double Up £6.00 /Add Chicken £6.00 /Add Pulled Pork £5.50

Rainbow-Chard Wrapped Salmon Fillet £23.00

 With Ube-infused Agria mash, crushed feta, pancetta-bundled fine
beans & Sauce Ajvar

Indonesian Kari Kelapa (Chicken – £18.50 / Mutton – £19.50)

 With fried onion & pea rice, folded naan bread, mango chutney dip
& poppadom basket

Venetian Duck Ragu Pappardelle Pasta £18.00

Octopus & Chorizo Pasta £18.00

Parpardelle Arabiata (V) £17.00

 All served with Parmigiano Reggiano shavings

Greek Spanakopita (V) £17.50

 Phyllo parcel with creamed feta & wilted spinach, served with red
pepper hummus, French fries & kousama salad

Curried Moving Mountain Meatballs Masala (V, VG) £16.50

 Served with fried onion & pea rice, naan bread, poppadom basket
& mango chutney dip

Pembroke Sunday Roast (Sundays only) £19.95

Dried Beetroot-Flavoured Nutroast (V, VG) (Sundays only)  £18.00

 

Ever-changing Cheesecake £8.00
 Served with a scoop of ice cream

Dubai Chocolate Brownie Stuffed Baklava £9.00
 With warm pistachio cream sauce & your choice

of sorbet or Jersey ice-cream

Crumble of the Month £8.00
 Seasonal fruit crumble, custard sauce & Jersey

ice-cream

Jaffa Cake Trifle (GF Option) £8.00

Assorted Jersey Ice-Cream or Sorbets – £3.00

Fireside Beginnings Soulful Mains

Indulgent Endings

Hearth and Fire Winter Menu

V -Vegetarian VG - Vegan Opt. - Option
Ask about our gluten-free options. Please inform us of any allergies before placing your order

We cannot guarantee the absence of all allergens.
Please notify a team member if you have an allergy
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Espresso £3.10
Bold & intense

Dbl. Espresso £4.00 
Extra bold & intense

Macchiato £3.60 
A shot of espresso "marked" with a dollop of

foamed milk

Americano £3.60 
Espresso diluted with hot water for a smooth

finish

Flat White £3.60 
Smooth espresso with velvety microfoam, an

Aussie favorite

Cortado £3.60 
Equal parts espresso & steamed milk, silky &

strong

Cappuccino 3.60 
Espresso, steamed milk & a thick layer of foam

Latte £3.60  
Creamy espresso with steamed milk & a light

layer of foam

Mocha  £4.00
A decadent blend of espresso, steamed milk &

rich chocolate syrup

Chai Latte/ Dirty Chai £3.60/£4.00
Steamed milk with chai tea infused with spices from

India

Affogato £5.10
A scoop of vanilla Ice cream "drowned" in a shot of

hot espresso

Liquor/Irish Coffee  £8.60
Choice of spirit or liquor, brown sugar, coffee & a

dollop of whipped cream

Rum-Fogato £8.60
Banana peel rum, espresso & vanilla Ice cream

Please ‘’Bailease’’ £8.60
Baileys, espresso & toffee ice cream

Coffees House specialties

Teas

The PembrokeAfter’s

Various flavors of teas, including but not limited
to roibos, decaf, English breakfast, white pear &
ginger, mint, green, chamomile, pomegranate,&

others at £3.10

We are family. As you walk through our doors you 
will see the care that we take in everything we do. 

There is passion and love in our food. Enjoy our haven 
and bring your best attitude and your biggest smile.

 Every day is a celebration after all.


