PEdROs

Dinner served from 6:00 pm Daily
(Luncheon Parties by Prior Arrangement)
Major credit cards accepted
Our food is freshly cooked to order so your patience will be much appreciated
If you would like a variation on a dish please ask; we will if we can!
Service Charge not included
(10%charged for parties of 6 or more)
All gratuities are shared by all of our team and are much appreciated
No Goods and Services Tax (GST)

Starters

Thai style Fishcake

£5.95

served on mixed leaves with a sweet chilli dip
Pate Normand

£6.25

home made with duck liver, apples & Calvados served with melba toast
Crab & Prawn Cocktail

£6.50

fresh Chancre crab meat and prawns served on mixed leaves with
Marie Rose sauce
Goats Cheese Salad

£5.95

grilled fresh goats cheese served on mixed leaves and drizzled with honey
Butterfly King Prawns Piri Piri

£6.50

cooked with Cajun spices & sweet chilli sauce and served with mixed leaves
Yellow Fin Tuna ‘Sushi style’

£6.95

dusted with Cajun spice, lightly seared, set on a mixed salad & served
with Wasabi mayonnaise
Melon & Crab

£6.95

melon with fresh Jersey Chancre crab meat served with a cocktail sauce
Coquille St Jacques Parisienne

£7.95

fresh scallops lightly cooked in a cream, white wine and button mushroom
sauce,
served in the shell with piped mash potato and topped with melted cheese.
Fresh Jersey Moules

£7.50

delicious fresh mussels prepared Thai style, a la Crème or Marinières
Soupe de Poissons

£6.50

home made from a shoal of fresh fish and shellfish with traditional
garnishes

PEdROs Favourites

Tarte Vegetarienne

£10.95
Puff pastry lightly coated with a tomato and basil sauce topped with wild mushrooms,
cherry tomatoes & mozzarella
£13.95
Dutch Calves Liver
served in the classic style with crispy bacon & onion gravy

£13.95

Pork Normand

medallions of pork cooked with apples, cider, wild mushrooms & thyme, finished with
cream
£15.95
Magret de Canard
breast of duck served with a choice of honey & balsamic or orange sauce

Carré d’Agneau

£16.95

Jambalaya

£14.50

Beef Teriyaki

£16.95

grilled rack of lamb with a light Rosemary jus served with mushrooms and crushed Jersey Royals

Creole risotto of chicken, chorizo & king prawns topped with a poached egg

Japanese king prawn & fillet steak kebab with Oriental rice & Hoi Sin sauce

PEdRO’s Curry

choice of

a medium, fruity curry served with Basmati rice

Thai Green Curry

choice of

£11.95

Chicken , Beef or
Vegetable

£9.95

King Prawns or Chicken

£14.50

poached in coconut cream with lemon grass, green chillies & coriander…

Sirloin Steak

£16.95

Scotch Fillet Steak

£22.95

char-grilled plain or Cajun spiced, served with sauteed mushrooms

char-grilled & served with grilled Provencal tomato & sautéed mushrooms

Chateaubriand of Irish Beef

(for 2 people)

roasted with root vegetables in garlic & Rosemary served with Béarnaise & au Poivre
sauce

Sauces for Steaks (£2.95)
Diane, aux Poivres, or Crème Champignons sauce

£44.95

(for 2)

Fish Dishes
£12.50

Salmon Fillet

Lightly Char grilled then baked with a little white wine and seasoning and served
in a creamed spinach sauce
£12.95
Fish Teriyaki
Japanese style kebab of fresh salmon & king prawns with Oriental rice and
Hoi Sin sauce

Jersey Plaice

£14.95

Scallop & King Prawn Kebab

£14.95

Local line caught Sea Bass

£17.95

served whole or filleted, either plain or with lemon butter
on a bed of vegetables tossed with stir fry noodles & sweet chilli sauce
Filleted and grilled or poached, served plain or with lemon butter

Pasta
Linguine or Tagliatelle

Carbonara

Italian classic with onions, bacon, cream & Parmesan

Napolitane

Tomato and basil, garlic & onion

£9.95
£9.95

Verde
a mix of green vegetables with a spinach sauce
King Prawns Piri Piri
Spicy King Prawns in Cajun tomato sauce

£9.95
£12. 50

Side Orders
Green or Mixed Salad

£2.95

Chunky Chips, Garlic Sautee
or Lyonnaise Potatoes

£2.95

Garlic Bread

£3.00

Garlic with Cheese

£3.50

Garlic Cheese &Tomato

£4.00

White Wine

Chardonnay - Australia £10
Pinot Grigio - Italy £12
Sauvignon Blanc – Chile £12
Chablis - Domaine Alan Gautheron £20
Pouilly Fume - Chateau Favray £20
Sancerre - Clos des Bouffants £22
Rose

Rosado - Spain £12
Pinot Grigio – Italy £12
Cotes de Provence - France £14
Red Wine

Shiraz - South Africa £10
Cabernet Sauvignon - Chile £10
Shiraz Malbec - Argentina £12
Sangiovese - Italy £12
Pinotage - South Africa £12
Merlot - Australia £13.50
Rioja (Crianza) - Spain £13.50
Denis Charpentier – Bordeaux £14.95
Chateau Timberlay - Bordeaux £16.50
Vega del Rayo Reserva - Rioja, Spain £18
Chateau Roc de Bernon - St Emilion £18
Champagne & Sparkling
Saumur Brut Rose £16.50
Laurent~Perrier Brut £39.00

