
 A N N I E  J O N E S

Annie  Jones ,  Annie ' s ,  AJ ' s

However  you know our  long  es tabl i shed name ( s ince  1997)
the  bui ld ing  has  evolved into  what  you see  today

(re furbished 2023) .

Our menu has  been care ful ly  created by our  chef s  to
showcase  the  amazing  local  & seasonal  ingredients
avai lable  to  us ,  with  a  c lass ic  f rench( i sh)  twis t .  

We champion local  suppl iers  :

Bryant  Bros .  for  vegetables  (v i s i t  the  market  & meet  them)
Morgans  Butchers  (next  door)  

General  Wine  ( turn le f t  & cross  the  road)
Tolchards  Drinks  (Bedford Rd)

Johnsons  Fi sh  (Portsmouth)

We make everything  in  house ,  f rom bread to  cocktai l  syrup
We hope  you enjoy your  exper ience  as  much as  we have

loved creat ing  i t  

Passez Du Bon Temps! !



Moules  mariniere ,  house  bread £10

Salt  & chi l l i  baby squid  £8

Garl ic  & chi l l i  k ing  prawns ,  house  bread £8

Truf f l ed  bee f  sh in  croquette  & horseradish  creme  £9

Roasted asparagus ,  red  pes to  & micro  l eaves  £8 Vg

Home made soup,  house  bread £8
(Please  ask  for  today ’ s  f lavour ! )

T O  S H A R E
Ant ipas t i  -  Cur ing  rebe l s  sa lami ,  mar inated  ar t i chokes  &

ol ive s ,  mozzare l la  pear l s ,  house  bread ,  ba l samic  & o l ive  o i l ,
house  sa lad  £22

Mezze  Vg
Olives ,  vegan chor i zo ,  vegan t zatz ik i  hummus ,  s tu f f ed

pepper s ,  Medi t erranean vege tab le s ,  f la tbreads ,  tapenade  £23  

F i sh  -  smoked  mackere l  pâte ,  c r i spy  whi teba i t ,  gar l i c  & ch i l l i
prawns ,  ch i l l i  baby  squ id ,  house  sa lad ,  bread  & fr i e s  £25

Cheese  -  who le  baked  camembert ,  caramel i s ed  red  on ion
marmalade ,  c rudi t e s ,  house  sa lad ,  bread  and cracker s  £22

                      A N N I E  J O N E S  

T O  S T A R T

S I D E S
Skin on fr i e s  £4 Vg

Sauteed parment ier  potatoes  £4

Buttered vegetable  medley  £5

Mixed dressed  l eaves  £3  Vg

Pommes  puree  £5



 M A I N S

 8oz  Rump s teak £22

6oz  Fi l l e t  s teak £32

served with  house  f r i e s ,  f lat  mushroom,  
roasted  tomato  & mixed l eaves
Add gar l i c  & chi l l i  prawns  £5

 Add peppercorn sauce  or  gar l i c  butter  £3

Moules  f r i te s ,  with  our  house  bread  £ 18

6oz  Venison s teak ,  t ruf f l ed  pommes  puree ,  
vea l  jus  & roasted  asparagus  £25

Braised  sh in  bee f  Bourguignon,  
fondant  potato  & tender  s tem brocco l i  £20

Pan roasted  Seabass ,  roasted  butternut  squash,  parment ier
potatoes ,  sp inach,  red  pepper  & tomato  puree  £22

Garl ic  ch icken esca lope ,  pommes  puree ,  
t ender  s tem brocco l i  £18

Mediterranean vegetable  r i sot to  £16  Vg

Warm puy lent i l  sa lad,  gar l i c  & chi l l i  roasted  
butternut  squash,  purp le  bas i l  £16  Vg

Please  speak to  a  member  o f  the  team about  our  
seasonal  spec ia l s  & tast ing  events

 
Last  orders  into  the  k i tchen -  9 : 30pm

i f  you have  an a l l ergy,  into lerance  or  request ,  p lease  speak to  one  o f  the  team



DESSERTS
Chocolate  fondant ,  creme angla i se

£8

Apple  & mixed berry crumble ,  
creme angla i se  or  i ce  cream

£7

Lemon Posset ,  poached mixed berr ie s  
& shortbread crumb

£6

Deconstructed  Banof fee  p ie  (Vg)  
£7

3  -Cheeseboard,  onion marmalade ,  ce l ery  & biscui t s
£8

Mooka ge lato/sorbet  (Vg)
Please  ask  for  today ’ s  s e l ec t ion

£4  

S E L E C T I O N  O F  T E A S ,
C O F F E E ,  L I Q U E U R S  &

D I G E S T I F S   A V A I L A B L E

T A W N Y

M A N Z A N I L L A

P O R T ,  M A D E I R A  
&  D E S S E R T  W I N E

R A M O S  P I N T O  1 0 Y

H & H  M A D E I R A

B I N 2 7  R E S E R V E  P O R T

L I O N S  D E  S U D U I R A U T
S A U T E R N E S

L A  G I T A N A  

£ 6 . 5 0

£ 6

£ 5

£ 7

£ 5 . 5 0



WHOLE ROASTED CHICKEN £16  PER PERSON
RIB OF BEEF £20  PER PERSON

ROLLED BELLY OF PORK £17  PER PERSON

T O P S I D E  O F  B E E F  £ 1 8

R O L L E D  B E L L Y  O F  P O R K  £ 1 7

S T U F F E D  B U T T E R N U T  S Q U A S H  £ 1 5
 ( V g  w i t h o u t  Y o r k s h i r e  p u d d i n g )

A L L  S E R V E D  W I T H  R O A S T  P O T A T O E S ,  
C A R R O T S ,  P A R S N I P S ,  S E A S O N A L  G R E E N S ,  

B R A I S E D  R E D  C A B B A G E ,  
G R A V Y  &  Y O R K S H I R E  P U D D I N G  

S H A R I N G  R O A S T S
 S E R V E D  W I T H  T H E  A B O V E  G A R N I S H E S  F A M I L Y  S T Y L E

P R E  O R D E R  &  D E P O S I T  R E Q U I R E D  3  D A Y S  P R I O R  T O
B O O K I N G .  M I N I M U M  O F  4  P E O P L E  P E R  C H O I C E

Sunday Roasts



D R I N K S  M E N U

D R A U G H T B O T T L E D  B E E R S  &  C I D E R S

S O F T  D R I N K S

D O U B L E  D U T C H             £ 2 . 4 0

V I C T O R I A  M Á L A G A
4 . 8 %

O R V A L  
6 . 2 %  

C H O U F F E  L I G H T
4 %

A F  W I G N A C  C I D R E
0 . 5 %

D E Y A  
5 . 2 %

K W A K -  B E L G I A N  8 . 4 %

L O C A L L Y  S O U R C E D  A L E S

W I G N A C  C I D R E  B I O
4 . 5 %
W I G N A C  C I D R E  R O S E  B I O
4 . 5 %

S O H O
L A G E R  4 . 5 %

B R U G S E  Z O T  B L O N D E  
6 %

M E T E O R   B L A N C H E  5 % A F  B I G  D R O P  C I T R A  I P A
R E E F  P O I N T  L A G E R
0 . 5 %

£ 6 . 2 0 £ 6 . 5 0

£ 7 £ 4 . 5 0

£ 6 . 5 0 £ 6 . 5 0

£ 4 . 7 0

£ 5

£ 5

£ 3

£ 3 . 5 0

£ 6 . 2 0
£ 6 . 7 0

£ 6 . 5 0

£ 4 . 5 0

 A N N I E  J O N E S

S T E A D Y  R O L L I N G  M A N

O R A N G I N A

C O K E  Z E R O

S A N  P E L L E G R I N O  R O S S A

D R A U G H T
C O K E / D I E T  C O K E
L E M O N A D E

S A N  P E L L E G R I N O  L E M O N
£ 3 . 5 0

£ 3 . 5 0

£ 3 . 8 0

£ 3 . 5 0

£ 3 . 5 0

P I N T

3 3 0 M L  B T

B I G  T O M  J U I C E

L I M E  &  S O D A
E L D E R F L O W E R  &  S O D A
B L A C K C U R R A N T  &  S O D A

£ 3

£ 2 . 5 0

S P A R K L I N G  A P P L E
E L D E R F L O W E R  P R E S S E

B O T T L E G R E E N  
£ 3

S O D A  W A T E R

S K I N N Y  T O N I C  W A T E R

P I N K  G R A P E F R U I T

I N D I A N  T O N I C  W A T E R

R E F R E S H I N G  L E M O N A D E

G I N G E R  B E E R

D O U B L E  L E M O N

C U C U M B E R  &  W A T E R M E L O N

G I N G E R  A L E

W A T E R

H O T  D R I N K S

H I L D O N  S T I L L  &  S P A R K L I N G
3 3 0 M L  B T                          £ 2 . 5 0
7 5 0 M L  B T                          £ 4 . 0 0                       

E S P R E S S O ,  A M E R I C A N O ,  C O R T A D O  
P O T  O F  T E A
E V E R Y D A Y  T E A ,  G R E E N  T E A ,  
E A R L  G R E Y ,  D E C A F  &  P E P P E R M I N T

C A P P U C C I N O ,  L A T T E ,  
F L A T  W H I T E ,  M O C H A ,  
H O T  C H O C O L A T E

J U I C E S  -  C R A N B E R R Y ,
O R A N G E ,  A P P L E   &
P I N E A P P L E  

£ 3

N A S T R O  A Z Z U R R O  5 % £ 5



S P I R I T S  M E N U

V O D K A

G I N

W H I S K Y

M E R M A I D  

M E R M A I D  

S T O L I

T A N Q U E R A Y  1 0

B O M B A Y  S A P P H I R E
P R E M I E R  C R U

A R D B E R G  
1 0 Y R  I S L A Y
D A L W H I N N I E
1 5 Y R  H I G H L A N D

G R E Y  G O O S E

B O M B A Y  S A P P H I R E ,  S I L E N T
P O O L ,  T W I S T E D  N O S E
C H I L G R O V E ,  B R O K E R S  G I N

S M I R N O F F  S I L V E R
P R I V A T E  R E S E R V E  
E S T .  1 8 1 8  M O S C O W

S P E C I A L I T Y  G I N S  A V A I L A B L E  P L E A S E
A S K  A T  T H E  B A R

M O N K E Y  4 7

£ 5

£ 5

£ 5

£ 6 . 5 0

£ 6

£ 5

£ 1 0

£ 5 . 5 0
1 9 8 0  P L Y M O U T H
E X P O R T
1 9 8 0  G O R D O N S  O R I G I N A L
E X P O R T  S T R E N G T H £ 6

£ 5 . 5 0

£ 5

 A N N I E  J O N E S

S A L T  V O D K A

G I N ,  Z E S T ,  P I N K

R U M

M E R M A I D  

B U M B U ,  D I P L O M A T I C O ,   
G O S L I N G  1 4 0  P R O O F ,
H A V A N A  C L U B  7  Y R

£ 5

H A V A N A
D E  M A E S T R O S
R O N  Z A C A P A  2 3 Y R £ 7

£ 5

S P I C E D  R U M
T A W N Y

M A N Z A N I L L A

D A L M O R E
1 2 Y R  H I G H L A N D £ 6 . 5 0

M A C A L L A N
1 2 Y R  H I G H L A N D £ 7 . 0 0

B U N N A H A B H A I M
U R A I  B A T C H  3 Y R £ 8

B O U R B O N

B U L L E I T ,  B U L L E I T  R Y E ,  W I L D
T U R K E Y  1 0 1 ,  W O O D F O R D
R E S E R V E

F O U R  R O S E S
S I N G L E  B A R R E L

£ 5

£ 7

B R A N D Y

P O R T ,  M A D E I R A  
&  D E S S E R T  W I N E

B U R N T  F A I T H  B A T C H  1

R A M O S  P I N T O  1 0 Y

H & H  M A D E I R A

M A X I N E  T R I J O L  C O G N A C  

B I N 2 7  R E S E R V E  P O R T

L I O N S  D E  S U D U I R A U T
S A U T E R N E S

L A  G I T A N A  

£ 5

£ 6 . 5 0

£ 6

£ 7

£ 5

£ 7

£ 5 . 5 0



Garlic & chilli king prawns,  
house bread

Home made soup,  house bread (vg)
(Please ask for today’s flavour!)

Moules frites,  house bread 

Braised shin beef Bourguignon, 
fondant potato 

& tender stem broccoli

Garlic chicken escalope,  pommes puree
& tender stem broccoli

Warm puy lentil salad, garlic & chilli roasted 
butternut squash, purple basil (Vg)

STARTERS

MAINS

DESSERTS

MENU
Set

Lemon Posset,  poached mixed berries 
& shortbread crumb

Deconstructed Banoffee pie (Vg) 

every day before 6pm
2 courses £20  pp -  3 courses £25  pp


