
SANDWICHES
12.30pm to 6.00pm

Hot sandwiches are served with chips

Open Tuna Melt                                             8.95
Flaked tuna, sweetcorn, mayonnaise and melted
cheddar cheese.

Croque Monsieur                                          8.50
Ham and cheese toasted sandwich, topped with
Emmental and cream cheese.

Club Sandwich                                              9.95
Warmed chicken breast served in 3 slices of bloomer bread, 
grilled bacon, tomato, fried egg, butter lettuce 
and mayonnaise.

Cold sandwiches are served with crisps

Classic Prawn Baguette                                9.25
Prawns, cucumber, Marie Rose sauce and butter lettuce.

Cheese Baguette (V)                                     6.95
Grated cheese, coleslaw, mayonnaise, spring onions 
and butter lettuce.

Lemon Tuna Baguette                                   8.95
With cucumber, sweetcorn, lemon mayonnaise, 
chives and butter lettuce.

Cheese and Ham Salad Baguette                 7.75
Grated cheese, smoked ham, mayonnaise, 
tomato, red onion and butter lettuce.

Chicken Caesar Baguette                           10.50
Chicken in Caesar dressing with smoked bacon, 
Cos lettuce and Parmesan shavings.

MAIN COURSES
American Classic Cheese Burger                11.50
6oz burger in a brioche bun topped with cheese, 
tomato, lettuce, burger sauce and chips.  

Chicken Burger                                           11.25
Grilled butterflied chicken, topped with lettuce, grilled 
bacon, tomato, garlic mayonnaise and chips.   

Classic Fish and Chips                               10.95
Battered fish fillet served with chips, tartare sauce and 
lemon wedge.

Risotto Vegetariano(V)                               11.25
Risotto of leek, spring onion, baby spinach, asparagus, 
roasted vine tomatoes and pea shoots.

Filetto di Salmone                                       16.75
Salmon fillet, Jersey Royals, asparagus, grilled Italian 
vegetables, citrus butter with crab and caper berries. 

Ribeye                                                          24.50
8oz ribeye of beef, tomatoes, flat mushrooms, battered onion 
ring, baby gem lettuce, choice of pepper sauce or garlic butter 
and chips.

Surf it up – add 4 king prawns                               4.00

PIZZA
Gluten Free pizza base available on request.

Margherita (V)                                               9.95
Tomato sauce and Bocconcini Mozzarella.

Italian Pepperoni Feast                               13.25
Tomato sauce, Bocconcini Mozzarella, pepperoni, 
smoked ham, chicken, roasted field mushrooms.

Supreme Hawaiian                                     10.50
Tomato sauce, Mozzarella, pineapple and Parma ham.

Pizza Veggie Mama Mia (V)                         10.95
Tomato sauce, Mozzarella, flame roasted peppers, onions, 
baby tomatoes, mushrooms, spinach and Parmesan.

Vegan Pizza (VE)                                           9.95
Cherry tomatoes, olives, mushrooms, vegan Mozzarella
and red onions.

PASTA
Gluten Free pasta available on request.

Spaghetti Bolognese                                   10.25
Traditional Italian Bolognese in a Sicilian tomato herb sauce.

Tortellini de Zucca e Salvia (V)                   10.95
Tortellini of pumpkin and sage with baby spinach, white 
wine cream and pea shoots.

Lasagne                                                       11.50
Traditional Italian lasagne with Mozzarella cheese 
and Bolognese sauce.

Tagliatelle Carbonara                                  10.25
Onions, garlic, mushrooms, bacon, Parmesan and Jersey 
cream.

Pasta n’ Cheese Melt (V)                               8.50
Pasta baked in a cheesy cream sauce, served with garlic 
and herb flat bread. 

Spaghetti a Pomodoro e Basilica (V) (VE)      10.95
Thin spaghetti with Sicilian herb sauce, roasted garlic,
fresh garden basil and confit vine tomatoes.

SALADS
Chicken Caesar and Bacon                         10.75
Chicken in Caesar dressing with smoked bacon, 
Cos lettuce, Parmesan and croutons.

Ploughman’s Lunch                                    10.50
Smoked ham, Scotch egg, pork pie, Jersey cheddar, 
Brie, Wensleydale cranberry cheese, balsamic onions,
piccalilli  and warm bread.

Panzanella (V)                                               9.95 
Mixed heritage tomatoes, olives, fresh Mozzarella, basil,
croutons and finished with a drizzle of olive oil balsamic
vinegar.

Parmigiano Insalata                                    11.95
Thinly sliced proscuitto ham with Cos lettuce salad, 
parmigano and caper berries served with a honey, 
mustard and lemon dressing.

MENU PER BAMBINI
Penne Pasta                                                   7.50
Choose from Bolognese, carbonara, cheese or tomato sauce.

Pizza                                                              7.95
Traditional 5’’ Margherita with your choice of two toppings.

Lasagna                                                         7.95
Layers of lasagna with Bolognese sauce and melted cheese.

Kid’s Basket                                                  7.50
Chicken goujons or fish fingers with chips.

LUNCH
MENU

DOLCI (DESSERTS)
Crème Brûlée                                                7.25
Homemade white chocolate crème brûlée served 
with a chocolate chip biscuit.

Torta di Stagione                                           7.25
Salted caramel and chocolate delice with toffee, mango and 
passion fruit coulis.

Tiramisu                                                        7.50
Creamy tiramisu with a hint of chocolate 
and fresh Jersey cream.

Panna Cotta                                                   7.25
Raspberry compote, smashed meringue and fresh mint.

Baked Vanilla Cheesecake                            6.95
Strawberry compote, Chantilly cream and Rossini biscuit.

Formaggi                                                       8.50
Local and international cheeses served with grapes, celery, 
red onion chutney and biscuit.

A Fine Selection of Jersey Ice Creams

Ice Creams: 
Strawberry, vanilla, chocolate, mint choc chip, rum and raisin, 
toffee honey crunch or dark cherry.

2 scoops                                                                          4.15
3 scoops                                                                          5.15

Sorbets: 
Lemon, raspberry or orange

2 scoops                                                                         4.15
3 scoops                                                                          5.15

CAFFE (COFFEES)
Pot of House Blend Tea
For 1                                                                                2.75
For 2                                                                                4.10

Twinings Herbal & Infused Teas
Per person                                                                       2.95
(Choose from green tea, lemon & ginger, camomile or 
peppermint)

Americano                                                     3.00
Single shot of Molinari espresso beans topped with hot water

Espresso                                                        2.75
Single shot of smooth but rich Molinari coffee.

Double Espresso                                           3.25
Double shot of smooth but rich Molinari coffee.

Cappuccino                                                   3.25
Single shot of Molinari espresso, topped with steamed 
smooth silky Jersey milk foam, finished with your choice of 
chocolate or cinnamon sprinkles.

Caffè Latte                                                     3.50
Single shot of Molinari espresso, topped with steamed 
smooth silky Jersey milk. A true Italian classic.

Caffè Mocha                                                  3.50
Single shot of Molinari espresso, partnered with luxurious 
chocolate powder, all brought to life with steamed Jersey milk, 
to make this perfect treat, finished with chocolate sprinkles. 

All coffees are served with a biscuit 
Our coffee is Caffè Molinari, made using Arabica & 
Robusta coffee beans from Modena, Italy.

Free Wi Fi is available in Bonetti's 

Find us on facebook mertonhotel

(V) Suitable for vegetarians
(VE) Suitable for vegans
Guests with dietary requirements please mention to a member of staff
when ordering, who will be happy to help.
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.

Some of our menu items contain allergens. 
Please speak to a member of staff if you are unsure 

or require more information.

All prices are in £
All prices include GST



ANTIPASTI
Bowl of Italian Olives                                   3.00

Zuppa del Giorno                                          4.95
Soup of the day with toasted Italian bread.

Bruschetta con Pomodoro (V)                       6.75
Toasted ciabatta bread, roasted red peppers, cherry tomatoes, 
basil, red onion, smoked cheese and basil pesto.

King Prawns                                                  9.95
Five king prawns with cherry tomatoes, basil leaves and 
garlic butter, served with rustic bread.

Burro di Latte Calamari                                7.50
Buttermilk calamari rings in light panko breadcrumbs 
with chilli, coriander, caramelised lemon served with 
caper mayonnaise.

Panzanella (V)                                               6.95
Mixed heritage tomatoes, olives, fresh Mozzarella, basil,
croutons and finished with a drizzle of olive oil balsamic
vinegar.

Funghi Mezzaluna (V)                                   7.25
Forest mushrooms ravioli, truffle flavoured oil, white wine and 
garlic cream sauce and Parmesan shavings.

Cocktail di Gamberi                                      7.25
Prawn cocktail topped with baby crayfish, crispy baby gem 
lettuce, paprika cocktail mayonnaise, cucumber threads and 
cherry tomatoes.

Parmigiano Insalata                                     7.50
Thinly sliced proscuitto ham, parmigiano and caper berries
served with a honey, mustard  and lemon dressing. 

LA PASTA
Gluten Free pasta available on request.

Tagliatelle Carbonara                                  10.25
Onions, garlic, mushrooms, bacon, Parmesan and Jersey 
cream.

Tortellini de Zucca e Salvia (V)                  10.95
Tortellini of pumpkin and sage with baby spinach, white wine 
cream and pea shoots.

Penne con Pollo e Broccoli                         11.50
Sautéed chicken breast with broccoli, onion, garlic and 
Parmesan cream sauce, topped with almonds. 

Spaghetti Bolognese                                   10.25
Traditional Italian Bolognese in a Sicilian tomato herb sauce.

Lasagne                                                       11.50
Traditional Italian lasagne with Mozzarella cheese and 
Bolognese sauce.

Penne Pollo e Fungi                                     12.75
Penne pasta with grilled strips of chicken, chorizo sausage, 
mushrooms and onions with a white wine and Jersey cream 
sauce. 

Fiorelli                                                        15.50
Sunflower shaped pasta with salmon, crayfish, white wine, 
leeks, sea asparagus and lobster cream.

Spaghetti a Pomodoro e Basilica (VE) (V)     10.95
Thin spaghetti with Sicilian herb sauce, roasted garlic,
fresh garden basil and confit vine tomatoes

PIZZA
Gluten Free pizza base available on request.

Margherita (V)                                               9.95
Tomato sauce and Bocconcini Mozzarella.

Supreme Hawaiian                                     10.50
Tomato sauce, Mozzarella, pineapple and Parma ham.

Pizza Veggie Mama Mia (V)                         10.95
Tomato sauce, Mozzarella, flame roasted peppers, onions, 
baby tomatoes, mushrooms, spinach and Parmesan.

Campagna (V)                                              11.25
Tomato sauce, fresh tomato, red onion, goat’s cheese, 
pine nuts, rocket and Bocconcini Mozzarella. 

Pollo de BBQ                                               12.50
Tomato sauce, Cajun chicken strips, bacon, sweet peppers, 
onions, Mozzarella and a BBQ sauce swirl.

Italian Pepperoni Feast                               13.25
Tomato sauce, Bocconcini Mozzarella, pepperoni, smoked 
ham, chicken, roasted field mushrooms.

Quattro Formagi (V)                                    11.25
Tomato sauce, Mozzarella, cheddar, Jersey Blue and 
Austrian smoked cheese.

American Hot                                              14.50
Tomato sauce, spiced beef, pepperoni, chilli, chorizo, 
tomato and Mozzarella.

Vegan Pizza (VE)                                           9.95
Cherry tomatoes, olives, mushrooms, vegan Mozzarella
and red onions.

MENU PER BAMBINI
Penne Pasta                                                   7.50
Choose from Bolognese, carbonara, cheese or tomato sauce.

Pizza                                                              7.95
Traditional 5’’ Margherita with your choice of two toppings.

Lasagne                                                         7.95
Layers of lasagne with Bolognese sauce and melted cheese.

Kid’s Basket                                                  7.50
Chicken goujons or fish fingers with chips.

MAIN DISHES
Risotto Vegetariano (V)(GF)                       11.25
Risotto of leek, spring onion, baby spinach, asparagus, 
roasted vine tomatoes and pea shoots.

Maiale al Limone e Salvia                           15.50
Pork medallions with Chantilly crushed potatoes and roasted 
broccoli, served with lemon and sage butter cream sauce, 
topped with crispy prosciutto.

Farfalla Pollo (GF)                                       16.50
Butterflied chicken, mushroom risotto, red wine, onions, 
Mozzarella, asparagus, vine tomatoes and tarragon butter 
sauce.

Filetto di Salmone (GF)                               16.75
Salmon fillet, Jersey Royals, asparagus, grilled Italian 
vegetables, citrus butter with crab and caper berries. 

Spigola e Gamberi picanti                          16.95
Grilled seabass served with spicy tomato risotto, topped with 
cocktail prawns and basil.

Filetto di Manzo                                          26.50
Grilled 8oz beef fillet, tomatoes, flat mushrooms, battered 
onion rings, baby gem lettuce, choice of pepper sauce or garlic 
butter and chips..

Surf it up – add 4 king prawns                               4.00

Ribeye                                                          24.50
80z ribeye of beef served with, tomatoes, flat mushrooms,
battered onion rings, baby gem lettuce, choice of pepper
sauce or garlic butter and chips.

Surf it up – add 4 king prawns                               4.00

CONTORNI
(SIDE DISHES)

Mixed seasonal vegetables                           3.00

Portion of chips                                             3.00

Jersey Royals                                                 3.00

Garlic and herb 5’’ pizza                               3.75

Garlic and herb 5’’ pizza with cheese          4.25

Sliced tomato, red onion and                       3.25
Mozzarella salad

Green salad                                                   3.25

Mixed salad                                                   3.25

DINNER
MENU

DOLCI (DESSERTS)
Crème Brûlée                                                7.25
Homemade white chocolate crème brûlée served 
with a chocolate chip biscuit.

Torta di Stagione                                           7.25
Salted caramel and chocolate delice with toffee, mango and 
passion fruit coulis.

Tiramisu                                                        7.50
Creamy tiramisu with a hint of chocolate 
and fresh Jersey cream.

Panna Cotta                                                   7.25
Raspberry compote, smashed meringue and fresh mint.

Baked Vanilla Cheesecake                            6.95
Strawberry compote, Chantilly cream and Rossini biscuit.

Formaggi                                                       8.50
Local and international cheeses served with grapes, celery, 
red onion chutney and biscuit.

A Fine Selection of Jersey Ice Creams

Ice Creams: 
Strawberry, vanilla, chocolate, mint choc chip, rum and raisin, 
toffee honey crunch or dark cherry.

2 scoops                                                                          4.15
3 scoops                                                                          5.15

Sorbets: 
Lemon, raspberry or orange.

2 scoops                                                                         4.15
3 scoops                                                                          5.15

CAFFE (COFFEES)
Pot of House Blend Tea
For 1                                                                                2.75
For 2                                                                                4.10

Twinings Herbal & Infused Teas
Per person                                                                       2.95
(Choose from green tea, lemon & ginger, camomile or 
peppermint).

Americano                                                     3.00
Single shot of Molinari espresso beans topped with hot water

Espresso                                                        2.75
Single shot of smooth but rich Molinari coffee.

Double Espresso                                           3.25
Double shot of smooth but rich Molinari coffee.

Cappuccino                                                   3.25
Single shot of Molinari espresso, topped with steamed 
smooth silky Jersey milk foam, finished with your choice of 
chocolate or cinnamon sprinkles.

Caffè Latte                                                     3.50
Single shot of Molinari espresso, topped with steamed 
smooth silky Jersey milk. A true Italian classic.

Caffè Mocha                                                  3.50
Single shot of Molinari espresso, partnered with luxurious 
chocolate powder, all brought to life with steamed Jersey milk, 
to make this perfect treat, finished with chocolate sprinkles. 

All coffee are served with a biscuit 
Our coffee is Caffè Molinari, made using Arabica & 
Robusta coffee beans from Modena, Italy.

All prices are in £
All prices include GST

Some of our menu items contain allergens. 
Please speak to a member of staff if you are unsure 

or require more information.

Free Wi Fi is available in Bonetti's 
Find us on facebook mertonhotel
(V) Suitable for vegetarians
(VE) Suitable for vegans
(GF) Gluten free
Guests with dietary requirements please mention to a member of staff
when ordering, who will be happy to help.

‘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.


