
MARCH, APRIL & MAY MENU12.00pm–2.30pm & 6.00PM–9.00PM



	 £11.00 per meal
Butternut squash & blue cheese Wellington
wilted spinach & roast new potatoes (v) 
Spiced quinoa & spinach balls
rich tomato sauce, rocket & cherry tomato salad (vg) 
Authentic spiced vegetable Indian curries (ask staff for choice of sauce) 
served with basmati rice, poppadom & traditional dips (v) vegan on request

Halloumi burger
roast semolina coated halloumi roast peppers & mushrooms  
with spinach & sweet chilli sauce (v) vegan on request
Spiced lentil kofta burger
with aubergine slithers, vegan mozzarella & tomato salsa (vg)
Kale, chickpea & sweet potato salad
with diced avocado & shallots with tahini dressing (vg)

Grilled gammon steak		  £12.95
a brace of Castel farm hens’ eggs, served with grill garnish & fresh chips
10oz Cajun rib-eye steak		  £19.95
corn on the cob, sweet potato fries, Cajun onion rings & garlic butter
Authentic spiced Indian curries		  £13.50
(ask staff for choice of sauce) chicken, beef or king prawn,  
served with basmati rice, poppadom & traditional dips
Pan roasted cod loin		  £13.50
crushed new potatoes, green beans & sundried tomato sauce
Moules frites		  £13.95
1 kg pan of mussels steamed in Guernsey cream, white wine, shallots,  
garlic & served with fresh crisp French fries
Chicken, bacon & avocado salad 		  £11.95
pulled chicken, crispy bacon with avocado, mixed house salad & honey 
mustard dressing
Prawn & smoked salmon salad		  £11.95
succulent prawns, sliced smoked salmon, layered on house salad,  
drenched in Laphroaig Marie rose sauce, & served with fresh baked  
bread & Guernsey butter
Filled tacos 		  £11.50
3 soft flour tortillas, filled with house salad & topped with pulled chicken, 
BBQ pork, or Cajun prawns, topped with chipotle mayo & Swiss cheese, 
served with cheesy potato skins
Chicken & ribs 		  £12.95
a full rack of Texas style BBQ ribs cooked low & slow with crispy chicken 
tenders, served with Cajun potato skins & roasted Mexican street corn

	 served with hand cut chips

Mexican chicken		  £12.95
Chicken breast marinated in Mexican spices, jalapenos, guacamole & Swiss cheese
The big beef burger		  £12.95
2 x hand pressed Mermaid recipe beef patties, a layer of crispy streaky bacon,  
covered in melted cheese & BBQ sauce
The Mermaid mammoth		  £17.95
3 x hand pressed Mermaid recipe beef patties, layered with crispy streaky bacon  
& melted cheese, topped with Mexican chicken, pulled pork & chipotle mayo
The BBQ rib burger (please remove the rib bones before eating)	 £12.95
half rack of sloppy BBQ ribs (bone in), BBQ beans, melted smoked  
cheese topped with house slaw

	 £12.00 per meal
Traditional chip shop meals prepared fresh to order served with homemade chips  
and garden or mushy peas
battered cod, jumbo sausages, Scottish haggis, Scottish black pudding or breaded scampi
gluten free batter can be prepared on request
Recommended sides
bread & butter £2.50 / baked ciabatta £2.50 / garlic ciabatta £3.50 /  
cheesy garlic ciabatta £4.95/ mushy peas or baked beans £1.95 /  
chip shop curry sauce or gravy £1.95 / onion rings £2.50 or Cajun onion rings £3.00

Main course £6.95
Meal deal £7.95 includes selected soft drink, scoop of ice cream or a piece of fruit
cheese burger / Cumberland sausages / mac n’ cheese, with garlic bread /  
battered cod / southern fried chicken / grilled chicken
served with, chips, mash, new potatoes or salad, baked beans or peas 

Margarita pizza 9” 

	 £6.50
Chocolate & coconut brownie with vegan ice cream (vegan, gf, df)

Selection of dairy free ice creams 
Mixed berry parfait with crushed meringue & fresh berry coulis (gf)

Lemon tart strawberry coulis & raspberry sorbet

Mermaid ice cream sundae layers of Guernsey ice creams laced  
with strawberry & raspberry sauce, packed with sweet surprises

Buckets of Fun 
	 Selfish	 Sharing
Spicy chicken wings 	 £7.00	 £10.00
Chicken tenders & fries	 £7.00	 £10.00
Mozzarella sticks, sweet potato fries & Cajun onion rings	 £7.00	 £10.00
Asian bucket, pakoras, samosas & onion bhaji	 £7.00	 £10.00	
Dips: blue cheese, BBQ sauce, garlic mayo, riata  
or mango chutney (one dip per dish – extra dips 50p each)

Dirty skins A pile of Cajun potato skins with your choice of toppings & melted cheese 

	 Selfish	 Sharing
Naked skins	 £4.50	 £7.50
Add toppings
Mac n cheese	 £3.50	 £6.50
Crispy bacon	 £2.00	 £3.50
Seasoned pulled chicken	 £3.00	 £5.50
Burger bites	 £2.50	 £4.50
Pulled chicken curry	 £3.50	 £6.00
Baked beans	 £1.50	 £2.50
Gravy	 £1.50	 £2.50
Chinese curry sauce 	 £2.50	 £4.00
Roast jalapenos & peppers	 £3.00	 £5.00
Add Cheeses
Shropshire blue	 £2.00	 £3.50
Guernsey cheddar	 £2.00	 £3.50
Mozzarella & cheddar	 £2.00	 £3.50
Mexicana 	 £2.50	 £4.00

Bloomin onion 		  £7.00
a large onion that is cut to resemble a blooming flower, deep fried in spicy batter, 
and served with chipotle mayo dip, ideal for sharing.

Any children abandoned in the courtyard will be given a double espresso  
and a kitten to take home. Also please keep dogs on leads and by your side. 

Before approaching the bar please remember your table number if ordering  
food and try to have an idea of what drinks you want.

The bartender is 100% in charge of who’s next. PLEASE DON’T START A QUEUE -  
it’s a pub, not a bus-stop so please use the whole bar.  
Last orders are 10.30pm. The bar closes at 10.45pm which means the bar is shut! 

Mobile phone etiquette... if you want to listen to music please respect your fellow 
guests and wear earphones! iPhones etc. should not be played at your table, 
regardless of how low the volume is.  

VEGAN & VEGETARIAN

YOUNG ONES

DESSERT

GOOD MOOD FOOD

THE MERMAID GOOD TIME GUIDE

CHEF'S BISTRO

MERMAID CHIP SHOP

BURGER EXPERIENCE

MERMAID GOURMET

MENU SERVED
FROM 12–2.30PM & 6–9PM 
DURING MARCH, APRIL & MAY

Please note (v) (vg) (gf)  
denote the dish is, or can be, 

vegetarian, vegan or gluten free. 
For any food allergy enquiries, 

please ask your server.

All you need is good friends, good food 
& good music… we have the food & music 

Rock & Roast Lunch £20.00pp
@ The Mermaid Tavern Herm Island

Selected Sundays throughout March, April & 
May in our new, heated, all-weather courtyard

2 course starter & main with a live band
Starter: cold meat & seafood buffet 

with Herm oyster bar
Main: roast sirloin of beef, roast pork & 

crackling or roast turkey & stuffing
crispy roast potatoes, selection of 

vegetables, cauliflower cheese,  
Skinners Yorkies & lashings of gravy!


