
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 Coopers espresso beans topped with hot water.

Espresso Single shot of smooth but rich Coopers coffee.

Double Espresso Double shot of smooth but rich Coopers coffee.

Cappuccino  
Single shot of Coopers espresso, topped with steamed smooth silky Jersey milk 
foam, finished with your choice of chocolate.

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

Caffè Mocha  
Single shot of Coopers 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  £3.00  |  For 2  £4.50

All coffees are served with a biscuit 

£3.50

£3.25

£3.75

£3.75 

 
£3.75

 
 
£3.75 

 
 
£3.25

Caffé 

Affogato (GF)  
Shot of expresso topped with vanilla ice cream.

Triple Chocolate Brownie 
With toffee popcorn and Jersey salted caramel ice cream.

Apple Tarte Tatin 
Toffee sauce, vanilla ice cream.

Eton Mess 
Strawberries and raspberries, fresh cream, meringue, raspberry sauce. 

Homemade Tiramisu 
Coffee laced sponge, mascarpone with coffee mallow and Jersey cream.

Lemon Tart 
Fresh raspberries, raspberry sorbet.

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

£5.50 
 
 
£7.50 
 
 
£7.50 
 
 
£7.00 
 
 
£9.00 
 
 
£7.50 
 
 
 
 
 
 
 
£6.00 
£7.00 
 
 
 
£6.00 
£7.00

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



Bowl of Italian Olives (V)(VE)

Italian Tomato Soup  (V)  
Italian tomato and red pimento soup, garlic croutons, soft cream and  
Parmesan cheese. 
 
Small Greek Bruschetta (V)(VE)  
Traditional Greek salad bruschetta with tomatoes, red onions, black olives, feta 
cheese and drizzled with olive oil. 
 
Panko Fried CalamarI  
Buttermilk calamari rings in light panko breadcrumbs with chilli, coriander and 
caramelised lemon served with caper mayonnaise. 
 
Peri Peri Butterflied Prawns 
Four butterflied king prawns, marinated in peri peri sauce with chilli, olive oil and 
served with crusty bread and salad. 
 
Jersey Rock Oysters 
Served with lemon, shallots and red wine vinegar. 
 
Hummus Platter for Two (V)(VE)  
Bowl of Bonettis house hummus, sweet & sour onions, toasted pine nuts, 
pomegranate and herb oil with pitta bread.  
 
Warm Asparagus and Poached Egg (V) 
Served with tenderstem, fennel, pumpkin seed, salad and mustard dressing, 
topped with a poached egg. 
 
Pâté de Campagne 
Served with bacon, gerkins and hot baked roll.

Tagliatelle Carbonara (VE available) 
Onions, garlic, mushrooms, bacon, Parmesan and Jersey cream.

Penne Chicken 
Chicken, onions, bacon, mushrooms, crème fraîche and Parmesan.

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

Lasagne 
Traditional Italian lasagne with mozzarella cheese and Bolognese sauce.

Prawn Linguine 
Prawns and crayfish served in a spicy tomato sauce.

Penne Norma  (V)(VE) 
Aubergine, onions, dry chilli flakes, garlic and plum tomatoes, topped with fresh basil.

£5.00 
 
£6.00 
 
 
 
£8.50 
 
 
 
£13.00 
 
 
 
£13.00 
 
 
 
£12.50 
 
 
£8.00 
 
 
 
£8.75 
 
 
 
£8.00

£15.50 
 
 
£15.50 
 
 
£15.50 
 
 
£15.50 
 
 
£17.50 
 
 
£13.50

STARTERS

Pasta
Gluten-free pasta available on request | Vegan mozzarella and cream available (VE)

Margherita £13.50 
or 

Create your own pizza £16.50 
 

Choose your favourite 3 toppings, we’ll get you started with a pizza base topped with 
mozzarella and tomato sauce 

 
Toppings: 

 
Vegetables: sweetcorn, broccoli, mushrooms, onions,  

jalapeños, olives, peppers, asparagus, garlic. 
 

Meat: bacon, pepperoni, sausage, beef, chicken. 
 

Sauce: Peri-Peri drizzle, Smoky BBQ drizzle.

Pizza
Gluten free pizza base available on request | Vegan mozzarella available 

Additional charge for more than 3 toppings

Seafood Risotto 
Risotto with prawns, smoked haddock and calamari.

Fillet of Salmon (GF) 
Green pea purée, potato terrine, fennels and asparagus, orange glaze and a 
lemon butter sauce.

Sea Bass 
Sweet potato purée, miso, samphire and sterm broccoli.

Mediterranean Chicken 
Jersey Royal potatoes, olives, pearl onions, peppers, zucchini and a garlic lemon 
herb cream sauce.

Moules à la Crème (V) 
In a white wine or cream and garlic sauce served with chips and bread.

Pork Fillet 
Fillet of pork, sweet potato and truffle purée, green beans, honey roasted sweet 
potato and a chimichurri dressing.

Mediterranean Roasted Vegetables Quinoa (V)(VE) 
Quinoa, mixed peppers, courgette, red onions, sundried tomatoes and a light 
yogurt dressing. 
 
Rib Eye Steak	   
10oz rib eye steak, tomatoes, flat mushrooms, beer-battered onion rings, baby 
gem lettuce, choice of pepper sauce or garlic butter served with chips. 
Surf it up – add king prawns for £4.00

Steak Diane  
Thin steak, brandy, onions, garlic, wild mushrooms, Jersey cream, rocket salad 
served with paprika chips.

£19.50

 
£24.50

 
 
£25.50

 
£23.50

 
 
£23.50

 
£22.50

£22.50 
 
 
 
£28.00

 
 
 
£25.00

MAIN COURSE

Mixed seasonal vegetables	
Basket of chips		
Mashed potatoes		
Garlic and Herb 5” Pizza

Garlic and Herb 5” Pizza with cheese
Mascarpone spinach 
Asparagus with toasted almond butter
House salad		

£4.00
£4.50
£4.00
£5.50

£6.00
£4.00
£4.00
£4.00

Side Dishes

SEYMOUR SPECIALS

TEAM REWARDS: Please note that we will add an optional 5% team reward to your bill,  
of which 100% will be shared with today’s team

The Merton Centenary Burger
 

Specially made by our local supplier, to our own unique recipe, comprising prime cuts 
of meat. This deliciously different burger is always fresh – never frozen! 

A mouth-watering 8 ounce patty containing fillet and sirloin beef, smoked bacon, 
brisket, chuck steak and rump steak, topped with pancetta, American Jack cheese, 
red onion, blonde lettuce and our sticky BBQ sauce; all served in a toasted brioche 

bun, with chunky chips, beer battered onion rings and a dressed house salad.

£22.50


