
 
 
 
 
 
 
 
 

Once on this Island
Classic WineREP dishes with a hint of the Caribbean 

 
2 courses £16.50 
3 courses £19.50 

 
Fried white bait with spiced mayonnaise 
We recommend Spy Valley Sauvignon Blanc 175ml £6.00 

 
Griddled chicken and mango salad 

We recommend Knappstein 175ml £5.60 
 

Grilled local asparagus with hollandaise sauce 
We recommend Marmesa, Hollister Peak Chardonnay 175ml £6.30 

 
Soup of the day 

 
 

Jerk pork, with sweet potato puree, chillied green beans  
We recommend Saam Mountain, Chenin Blanc 

175ml £4.30 500ml carafe £12.30  bottle £18.50 
 

Duck breast with ginger, pineapple & potato rosti & scallions 
We recommend Lorodona, Monterey County, Pinot Noir 

175ml £5.60 500ml carafe £16.00  bottle £24.00 
 

Seared sea bass with coconut rice & spiced baby corn 
We recommend Chablis Premier Cru  

175ml £6.80 500ml carafe £19.30  bottle £29.00 
 

Goats cheese risotto with roasted baby carrots  
We recommend St. Hallett, “Faith” Shiraz  

175ml £6.10  500ml carafe £17.30  bottle £26.00 

 
Side Orders £2.50: Sweet Potato Mash / Chips / New Potatoes / Seasonal Vegetables / Roquette & Parmesan Salad / Mixed Leaf Salad 

 
Passion fruit cheesecake 

 
Banana crème brulee  

 
Chocolate & orange tart with Grand Marnier cream 

 
Selection of cheese  

 
 

Try our delicious

Pearl’s Pinny  
Cocktail 

£4 
 

Crème de bananes 
Brandy 
Malibu 

Pineapple 
Lemonade 

 


