BetWeen tHe sLICes

sHArInG & GrAzInG

stArters

FLAVours oF tHe WorLD

GourMet BurGer Cont.

12.00pm to 4.00pm
(All served with fries)

trio of taco's 12.00
with three individual fillings:
Cajun Chicken - BBQ Pulled Pork - Fish
Goujon

Served 12.00pm to 9.00pm

Pad thai noodles (DF)
Rice noodles, bean sprouts, peanuts,
spring onion and carrot.
• Vegetable 14.00 • Chicken 15.00
• Beef 16.00 • King Prawn 16.00

the stack-House 15.00
Beef patty, Monterey Jack cheese, charred
onions, gherkin and streaky bacon.

Posh Fish Finger sandwich 10.00
Icelandic cod goujons, brioche bun, tartar
sauce and salad garnish.

sweet Chilli Chicken 10.00 (DF)
Cajun chicken, onions, mixed peppers, bean
sprouts, sweet chilli and chive sauce in a
tortilla wrap.

Beef steaker 11.00 (DF)
Beef steak, onions, mushrooms, mustard dip
on a ciabatta roll.

American sliders 16.00
A Trio of mini burgers from our Hanbao
menu served with fries and our house
relish. The Hanbao, Stackhouse and
Chic-kendo.

Caught on the reef 18.00
Gambas pil pil, salt & pepper squid and a
duo of local scallop’s served with dipping
bread and Marie Rose sauce.

tender Chicken Minto 15.00 (DF, GF)
Bamboo shoots, bean sprouts, squeezed lime,
mint, garlic, parsley, shallots and ginger.
King Prawn noodle 15.00 (DF, GF)
Rice noodles in a light Teriyaki sauce with
carrot, cucumber, chillies and bean sprouts.

Braised Beef 15.00 (GF)
Basmati rice, roasted red peppadew, crumbled
feta, parsley, spring onions, lemon juice and
pomegranate.

sticky ribs 7.50 (GF, DF)
Slow roasted St Louis style pork spareribs
basted with our chef’s smoking BBQ sauce.

A trio of Hand Dived scallops 9.00
Sat on crispy potato rosti and a pea and mint
purée.

seAsIDe MAIn MeALs

BBQ rack of ribs 16.00 (GF)
Slow roasted St Louis style pork spareribs
basted with our chefs Smokey BBQ sauce,
served with fries and beach salad.

Cumberland Whirl 16.00
Sausage, creamy mash potato, homemade
gravy topped with a poached egg.
Irish Fillet 23.00
Add King Prawns (surf & turf) 4.00
Relaxed and cooked to your liking, served with
fries, salad, onion rings and a choice of sauces.
Garlic butter - Peppercorn - Red wine jus

Jersey Lobster (GF) (Market price)
Half or whole
Jersey Royals (when available) lightly seasoned
with a garlic, parsley and lemon butter and
beach bowl salad.

(under 12s)

I Want MacDonald's - Mini burger and fries. (DF)
I'm not Hungry - Margherita Pizza and corn on
the cobb.
I Want to Go Home - Home made fish finger,
peas, fries. (DF)
I Don't Want that - Popcorn Chicken, Beans. (DF)

Ice Cream scoop - oreo Biscuit 2.50 (V)

seafood Anti Pasti 18.00 (GF)
Jersey crab meat, greenland prawns, smoked
salmon, gambas, lemon, parsley and garlic butter.
oven Baked Dover sole 18.00 (GF)
Jersey kale, crushed Jersey Royals (when
available) , sundried tomatoes, green beans
and drizzled with garlic butter.

seafood Linguini 18.00
Served with garlic, dill, chives, chilli, lemon
zest, olive oil and a light shaving of parmesan.
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Posh Fish & Chips 15.00
Icelandic cod loin, double dipped hand cut
chips, mushy peas and tartar sauce.

LIttLe nIPPers 7.50

O

Served 12.00pm to 9.00pm

Jersey minced beef bound with our head
chef’s special seasoning served in a brioche
bun with a homemade relish and fries.

Veggie ness 14.00 (V)
Halloumi cheese and pineapple with a zingy
Asian slaw on brioche with sweet potato fries.
the Hanbao 15.00
Beef patty, char siu pulled pork, baby gem
and beef tomato.

order your food for collection or delivery at food.je/hanbao
AsK ABout our CHeF's DIetAry sPeCIAL oF tHe DAy
Vegetarian, Vegan & Gluten Free.

R

Beach Bowl salad (Cold) 13.00 (V)
Rice, crumbled feta, red peppadew, spring
onions, cucumber, carrot, bean sprouts, lime,
mint and basil.
• Chicken 15.00 • Beef 16.00
• King Prawn 16.00

Mr Miyagi Chicken Wings 7.50
Coated & deep fried with Sugareef signature
Mr Miyagi dip.

Mexican Fajita
Mixed bell peppers, onions, Cajun spices
with tortilla wraps, guacamole, sour cream,
grated cheese and fries.
• Vegetable 14.00 • Chicken 15.00
• Beef 16.00 • King Prawn 16.00

E

Garlic Bread 3.50 (V)
Garlic Bread / Cheese 4.00 (V)
Fries 3.00 (V,DF,VE)
Cajun Fries 3.30 (V,DF,VE)
Hand Cut Chips 3.50 (V,DF,VE)
Sweet Potato Fries 3.50 (V,DF,VE)
Buttered Jersey Royals 4.50 (V,VE)
Buttered New Potatoes 3.50 (V,VE)
Mixed Salad 3.50 (V,GF,VE)
Onion Rings 3.50 (V,VE)

WArM WoK sALADs

Italian Ciabatta Bake 7.50 (V)
Sliced cherry tomatoes with melted mozzarella,
pesto and a balsamic glaze on ciabatta.

Jersey Crab stack 8.00 (GF)
Handpicked crab, King Edwards or Jersey
Royals (when available) in a light lemon and
chive mayonnaise.

sIDes & LIGHt BItes

Jersey Crab sandwich 12.00
(When available)
Handpicked Jersey crab, light chive
mayonnaise, sliced cucumber on white or
brown bread.

Hummus Dipping Pot (V, VE, DF)
(1 person 7.00 or 2 persons 12.00)
Roasted red pepper and toasted pitta bread.

G

the Caprese 9.50 (V)
Summer tomatoes, hand pulled mozzarella
cheese, basil leaves on a ciabatta roll.

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

Chic-Kendo 15.00
Chicken ﬁllet in panko bread crumbs, slaw,
baby gem, beef tomato and garlic mayonnaise.
Cod-swollop 15.00
Crispy cod ﬁllet in beer batter, tartar sauce
with baby gem and tomato.

sloppy Bao 16.00
Jersey minced beef, melted cheese, jalapeños,
Hanbao house dressing and tomato chutney.

Dessert
Ice Cream trio 7.50
Jersey dairy vanilla ice cream with a
fruit garnish and a mixed chocolate
twirl.
Vanilla Panna Cotta 8.00
Served with summer fruits and a
strawberry coulis.

Home Made Lemon tart 8.00 (V)
With a lemon drizzle and a champagne
sorbet.
Chocolate Fudge Cake 8.00
Served with Jersey dairy ice cream.

Mini Cheese selection 11.00
A selection of English and French
cheeses served with crackers, grapes
and chutney.

Please scan using your
mobile phone or ask a
member of our team
to check you in.

CoCKtAILs 11.00
All of our Cocktails are made with fresh fruit
and premium spirits including the most
important ingredient "Passion"

Absolut Passion
(Also Available as a Pitcher 22.50)
Absolut vodka, Malibu, orange liquor, fresh
lemon juice, passion fruit puree topped with
apple juice.
strawberry Woo Woo
(Also Available as a Pitcher 22.50)
A fruity light vodka based cocktail with
peach schnapps, cranberry juice and
strawberry puree.

Classic Cosmo
Simple and classy. Vodka and Cointreau
shaken up with cool cranberry, with some
lime and orange zest.
espresso Martini
Great for anytime of day, Absolut Vodka,
Kahlua, a single shot of Lavazza coﬀee,
shaken and served ice cold.

Margarita
Classic and refreshing. Jose Cuervo gold
tequila shaken vigorously with fresh lime
juice and sugar syrup.

tequila sunrise
An ultimate favourite when under the sun,
Jose Cuervo gold tequila, ﬁlled with orange
juice and a dash of grenadine to set.
Mojito
A classic with white rum, fresh lime and
mint topped with soda.

Pina Colada
A refreshing classic cocktail made with
white rum, Malibu, fresh coconut milk and
pineapple juice.
Pimm's Cup/ Pimm’s Pitcher 10/18.00
A selection of summer fruits, ice cold
lemonade, fresh mint mixed
with Pimms No1.

WInes

sPArKLInG WIne

WHIte
sauvignon Blanc, Fish Hoek (south Africa)
175ml £5.50 / 250ml £7.50 / Bottle £21.00
Pinot Grigio, Allamanda (Italy)
175ml £5.50 / 250ml £7.50 / Bottle £21.00
Chardonnay, Concha y toro (Chile)
175ml £5.50 / 250ml £7.50 / Bottle £21.00
Chablis, simonnet Febvre (France)
Bottle £28.00

sauvignon Blanc, oyster Bay (new zealand)
Bottle £29.00
sancerre, Domaine du Pre semele (France)
Bottle £31.00
rosé
Pinot Grigio rosé, Allamanda (Italy)
175ml £5.50 / 250ml £7.50 / Bottle £21.00
White zinfandel (California)
175ml £5.50 / 250ml £7.50 / Bottle £21.00

sancerre rosé, Domaine du Pre semele (France)
Bottle £31.00
Whispering Angel, Cotes de Provence
£35.00
reD
Merlot, Concha y toro (Chile)
175ml £5.50 / 250ml £7.50 / Bottle £21.00
shiraz (Various Regions)
175ml £5.50 / 250ml £7.50 / Bottle £21.00

Prosecco extra Dry (Italy)
£7.70 / £23.00
Prosecco extra Dry rosé (Italy)
£7.70 / £23.00

CHAMPAGne
Laurent Perrier Brut
£56.00
Laurent Perrier rosé
£75.00

BottLeD LAGers & CIDers
Peroni, Budweiser, Corona, Strongbow,
Rekorderlig - Strawberry & Lime,
Passionfruit, Pear. Liberation Ale,
Doom Bar Ale, Newcastle Brown Ale
and Non-Alcoholic Beer.

DrAuGHt
Thatchers Gold, Mary Ann Local Bitter,
Guinness, San Miguel, Carling.

Served with Premium Tonics or Lightly Sparkling Flavours

Choose a Gin
Gordons
Larios Rose
Bombay
Peaky Blinder
Hendricks
Whitley Neill R&G
Brockmans

£4.20
£4.20
£4.40
£4.50
£4.80
£4.85
£5.70

We also have a wide variety of premium
spirts to enjoy
Choose your Fever tree tonic
Tonic Water Low Cal
£3.00
Elderﬂower Tonic
£3.00
Aromatic Tonic
£3.00
Premium Ginger Beer
£3.00
Premium Ginger Ale
£3.00

soFt DrInKs & MIxers
Pepsi, Diet Pepsi, 7Up, Britvic 55, Sparkling
Apple, J2O Orange & Passionfruit, J2O Apple
and Raspberry, Tango, Still Water, Sparkling
Water, Soda Water, Ginger Ale, Red Bull, Bitter
Lemon, Tomato Juice, Apple Juice, Cranberry
Juice, Pineapple Juice, Orange Juice. Orange,
Lime or Blackcurrant cordial.

Malbec, trivento (Argentina)
175ml £6.50 / 250ml £8.30 / Bottle £25.00
rioja, Marques de Caceres (spain)
Bottle £26.00
Merlot, oyster Bay (new zealand)
Bottle £29.00

Chateauneuf du Pape, reine Jeanne (France)
Bottle £50.00

CoFFee Corner

GIn BoArD

order your food for collection or delivery at food.je/hanbao

Americano £2.70
Cappuccino £3.20
Latte £3.20
Single Espresso £2.70
Double Espresso £3.50
Choco Mocca £3.50
Hot Chocolate £3.50
Liqueur Coﬀee: £7.50
Jameson’s
Baileys
Tia Maria
Amaretto
tea: £2.50
English
Peppermint
Earl Grey Tea

To Try Our
tAKe AWAy
& DeLIVery serVICe
Visit Sugareefjersey.com
or food.je/hanbao

