
SANDWICHES & SALADS
12.00pm to 5.00pm 

Jersey Crab Sandwich 11.00 
(When available)

Hand picked Jersey crab bound in a light
chive mayonnaise with sliced cucumber on

white or brown bread and fries.

Posh Fish Finger Sandwich 10.00 
Icelandic cod goujons in local ale crispy

batter on a brioche bun with tartar sauce,
served with fries and a salad garnish.

Sweet Chilli Chicken 10.00 
Warm Cajun chicken with onions, mixed
peppers, bean sprouts and a homemade
sweet chilli and chive sauce, served in a

tortilla wrap with fries.

Beef Steaker 11.00 
Succulent beef steak served with pan fried
onions, mushrooms and a mustard dip in a

ciabatta roll with fries.

The Caprese (V)  9.50
Freshly sliced tomatoes, hand pulled

mozzarella cheese and a subtle bite of basil
leaves in a ciabatta roll and fries.

Summer House Salad (V, VE, GF) 12.00
Crunchy mixed leaves, cherry tomato,

avocado, cucumber, bell peppers and onions
with chefs homemade dressing.

Add: 
Chicken 13.00 

Beef 15.00
King Prawns 15.00

STARTERS & LIGHT BITES

Soup Of The Day (V) 6.00 
Served with ciabatta bread and Jersey

butter.

Mushroom & Hazelnut Pate  (V, VE) 6.50
Homemade pate served with warm crusty

ciabatta bread.

Home baked Bruschetta (V) 6.50 
A duo of Roma tomato & sun blushed

tomato on garlic rubbed ciabatta topped
with melted mozzarella and a drizzle of 

basil pesto.

Hand-dived Scallops (GF) 8.50 
A Trio of scallops on black pudding, pea

puree and a drizzle of  truffle oil. 

Gambas Pil Pil 7.50
Jumbo king prawns in a delicious garlic,

paprika and chilli dipping sauce, 
served with bread.   

Smoking Sticky Ribs (GF) 7.50 
St. Louis ribs in our chefs smoking BBQ sauce.

Salt & Pepper Chicken Wings (GF) 7.00
A stack of marinated chicken wings with our

homemade spicy Mr Miyagi dip.

JERSEY  HANBAO
Smokehouse Burgers

All our beef patties are made with Jersey beef,
seasoned with chefs special ingredients, served

on a brioche bun with a side of fries.  

The Hanbao 13.00
Beef patty, char siu pulled pork, baby gem 

& beef tomato.

The Meltdown 12.00
Beef patty, double stack of grated cheddar cheese

and house dressing.

The Stack-House 13.00 
Beef patty, Monterey Jack cheese, charred

onions, gherkin and pancetta bacon.

Sloppy Bao 13.00
Jersey minced beef, melted cheese, jalapeños,
Hanbao house dressing and tomato chutney.

The King 13.00
Beef patty, fried bananas, peanut butter and

diced bacon.

The Bello 12.00 (V)
Portobello mushrooms, diced peppers, goats

cheese, frizzy lettuce and garlic butter.

Jerk Ya Chicken 14.50
Marinated Jerk Chicken Fillet baby gem, beef

tomato & chefs special sauce.

Cod-Swollop £12.00
Crispy cod fillet in local ale batter, tartar sauce
with a tomato, pepper, onion and citrus slaw.

DESSERTS

Mini Cheese Board 8.00
A selection of English and French cheeses, with a

light salad garnish, celery, grapes and crackers.

Belgian Chocolate Fudge Cake 7.00
Served with Jersey Dairy Ice Cream

Eton Mess 7.00
Fresh strawberries served with meringue and cream.

Home made Sticky Toffee pudding (GF) 7.00
Served with Jersey Dairy vanilla ice cream.

Cheese Cake of The Day 7.00
Garnished with summer fruits & deluxe

chocolate sticks.

Trio of Vanilla Jersey Dairy Ice Cream 6.00
Garnished with strawberries, mint and deluxe

chocolate sticks. 

SIDE ORDERS

Ciabatta Bread & Butter (V) 3.00

Garlic Bread (V) 3.50

Garlic Bread w/ Cheese (V) 4.00

Fries (V) 3.00

Cajun Fries (V) 3.30

Skins On Chips (V) 3.50

Mixed Salad (V, GF) 3.50

New Potatoes (V, GF)3.50

Onion Rings (V) 3.30

Basmati Rice 3.50 

Beer for Chef 5.00
LITTLE NIPPERS 7.00

(under 12s)
All Children's dishes are served with corn

on the cobb and salad.

Mac n Cheese - Chicken Goujons 
- 6oz Burger - Cod Goujons

Mini Dessert 2.00 (V) 

One Scoop of Jersey dairy Ice cream 

with fruit garnish .

MAIN COURSE

Seaside Meals

Moules & Frites 18.00
Steamed mussels served with Jersey cream,

white wine  and shallot sauce with fries, ciabatta
bread & Jersey butter.

(Why not try our Thai Sauce)

Sea Bass (GF) 18.00
Wilted Jersey kale, crushed potatoes, sun-dried
tomato and green beans, drizzled with garlic &

caper butter. 

Posh Fish and Chips 13.50
Icelandic cod loins in local ale crispy batter
served with double dipped hand cut chips,
garden peas and homemade tartar sauce.

Flavours of the world

Espetada 20.00
Marinated in herbs & bay leaf and served with

fries, salad and a sauce of your choice.
Rib Eye Beef Steak - Chicken - King Prawn 

(Sauce: Peppercorn - Garlic Butter - Red Wine Jus) 

Lamb Goan Curry 16.00
Tender chunks of marinated lamb served in a

medium spiced Goan curry sauce,  served with
basmati rice and  mini Popadoms.

Asian Sizzler
Mild spices with stir fry vegetables cooked in a
rich oyster sauce, topped with bean sprouts. 
Vegetable (V, VE,GF) 11.00 - Chicken 13.00 

Beef 15.00 - King Prawns 15.00

Smoking Rack Of Sticky Ribs (GF) 15.00
St. Louis ribs in our chefs smoking BBQ sauce

served with fries.  

Thai Red Curry (V, GF)
A rich, red curry sauce infused with kaffir lime

leaves, lemon grass, basil and coriander
finished with coconut milk and served with

basmati rice.
Vegetable 11.00 - Chicken 13.00 
Beef 15.00 - King Prawns 15.00

Mexican Fajitas (V)
Mixed sweet bell peppers, bean sprouts and
onions cooked in our blend of spices served
with cheddar cheese, sweet chilli dip, sour

cream, two warm tortilla wraps and 
a side of fries.

Vegetable 11.00 - Chicken 13.00 
Beef 15.00 - King Prawns 15.00

SUNDAY ROAST
All our roasts are served with seasonal

vegetables and Yorkshire pudding.

Main Course 14.50 or 
Main Course & Desert 17.50

CHOOSE YOU MEAT
Roast Beef - Lamb Shank - Pork Belly 

- Cumberland Ring

CHOOSE YOUR TATTIES
Roast Potatoes - New Potatoes

- Mash Potatoes - Crushed Potatoes

GO
URMET BURGER

C.           I.

HANBAOHANBAO
Gourmet Food Delivered To Your Door

JERSEY 

LAB

Allergen Key: (V) Vegetarian (VE) Vegan (GF) Gluten Free

AFTER DINNER LIqUEUR COFFEE 6.00 & COCKTAILS 10.00
Coffee: Baileys, Jameson's or Tai Maria Lavazza coffee served with a min shortbread biscuit.

Espresso Martini: Absolut Vodka, Kahlua, a single shot of Lavazza coffee, shaken and served ice cold.

Banana Split: Bacardi, Kahlua, banana liqueur, blended with cream and milk and served with a banana
slice to garnish.

The Jaffa: Bombay, Cointreau, orange bitters, shaken and served, topped with a generous serving of
dark chocolate shavings and a orange twist.




