
 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! !



FISH

Garl i c  & chi l l i  p rawns  £9 .50

Cri spy  whi t e  ba i t ,  tar tare  sauce  £8 .50

Smoked  mackere l  pate ,  house  bread  £9

Moules  mar in iere ,  house  bread  £10

Tuna s t eak  ( sash imi  grade )  wi th  roas ted  tomato  & pepper s
£12

Octopus  wi th  f r i ed  new potatoe s  & ch i l l i  o i l  
£10 .50

S T A R T E R S  &
S M A L L  P L A T E S

VEGAN 

Babaganoush ,  f la tbread  £8 .50  

Hummus  wi th  p i ck l ed  mushrooms ,
f la tbread  £8 .50

Sp iced  Caul i f l ower  b i t e s ,  sa l sa  £9
 

Padron  pepper s ,  vegan yoghurt  £8 .50

Gri l l ed  courge t t e  sa lad  £9
  

lunch time offer 12-5 pm 
3 plates for £28  5  plates for £40



S T A R T E R S  &  
S M A L L  P L A T E S

lunchtime offer  12-2:30pm
3 plates for £28 5 plates for £40

VEGETARIAN 

Leek  & cheese  c roquet te s ,  tarragon  a io l i  £9 .50  

Breaded  camembert  b i t e s ,  ch i l l i  jam £9 .50
 

Burrata ,  sa lad ,  o l ive  o i l  £9 . 50

Gar l i c  & cheese  s tu f f ed  mushroom £9 .50

Sp inach  & fe ta  tar t l e t s  £ 10

MEAT

Roasted  pork  be l ly ,  koh l rab i ,  app l e  sauce  £10

Jamon bechamel  c roquet t e s ,   £9 .50

Lamb ko f t e ,  f la tbread ,  t zatz ik i  £10

Smoked  Bee f  br i ske t  s l i c e s   £10

Duck  bon  bons ,  sauteéd  carrot  & asparagus ,  
carrot  puree  £1 1



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

T O  S H A R E

ANTIPASTI

 Sa lami ,  chor i zo ,  s e r rano  ham,  o l ive s ,  mozzare l la  pear l s ,
house  bread ,  ba l samic  & o l ive  o i l ,

 house  sa lad  £21

 MEAT LOVERS SHARING BOARD

Roasted  pork  be l ly ,  lamb ko f t e ,  smoked  bee f  br i ske t ,  Jamon
croquet t e s ,  duck  bon  bons ,  mixed  l eaves ,  t zatz ik i  & ca fe  de

par i s  but t er
£36

FISH

Smoked  mackere l  pâte ,  c r i spy  whi teba i t ,  gar l i c  & ch i l l i
prawns ,  oc topus  t entac l e ,  house  sa lad ,  bread  & fr i e s  

£28

CHEESE

Whole  baked  camembert ,  caramel i s ed  red  on ion  marmalade ,
crudi t e s ,  house  sa lad ,  bread  and cracker s  

£18



 
Shar ing  chateaubriand £16  per  100g

(min 400g)  (pre  order  p lease )

8  0z  Sir lo in  £28
6 oz  Fi l l e t  s teak £36

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 ,  cafe  de  Par i s  butter

 or  gar l i c  butter  £3

Moules  f r i te s ,  with  our  house  bread  £20

Pan roasted  lamb rump,  brai sed  lamb neck ,  potato  pavé ,
samphire ,  broad beans ,  spr ing  onion purée  & cherry jus  £28

Chicken cassero le  with  sundried  tomatoes ,  pancet ta ,
hass l eback potatoes  and sp inach £22

Pan roasted  sea  bream f i l l e t ,  roasted  butternut  squash,
parment ier  potatoes ,  sp inach,  red  pepper  & tomatoes  puree

£23

Niçoi se  sa lad £16  vg

add:  raw or  cooked Sashimi  grade  tuna s teak £7

Smoked mackere l  f i l l e t  £4  

Roasted  squash quinoa sa lad,  tahini  dress ing  £15  vg

 
Last  orders  into  the  k i tchen -  9 : 30pmi f  you have  an a l l ergy,  into lerance  or  request ,  p lease  speak to  one  o f  the  team

 M A I N S



D E S S E R T S

Dark choco late  fondant  with
 creme angla i se  or  i ce  cream (GF)  

15  min cook t ime
£9

Tiramisu
£9

Boozy eton mess  
£8

Tarte  au c i tron,  i ce  cream
£8

3  -Cheeseboard,  onion marmalade ,  ce l ery  & biscui t s
£10

Add a g lass  o f  port  for  £4

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



A N N I E  J O N E S
C O C K T A I L S

E S P R E S S O  M A R T I N I  

F R E N C H  M A R T I N I

Vodka,  Cof fee  Liqueur ,
Espresso ,  Vani l la  Syrup

£12 .
*Salted  Caramel  avai lable

Vodka,  Chambord,
Pineapple

£14 .

Gin,  Campari ,
Li l l e t  Rouge

£12 .
see  dr inks  menu for  our  Negroni  menu

T R O P I C A L  I S L A N D  
P U N C H

P E A R  D R O P

White  Rum, Dark Rum, Orange  Juice ,
Lime Juice ,  Pineapple  Ju ice ,  Grenadine

& Spices
£12 .

Grey Goose  la  Poire ,  L icor  43 ,
Lemon juice ,  S imple  Syrup

£12

O L D  F A S H I O N E D
Woodford Reserve  Whiskey,  

Bi t ters ,  Sugar
10 .

B A S I L  S M A S H
Mermaid Zest  Gin,  Lemon,  

Sugar  Syrup,Bas i l
£ 12 .

B E S P O K E  C O C K T A I L S
Please  ask  for   a  Cocktai l  o f  your
choice .  I f  we  can make i t ,  we  wi l l !

Pr ices  f rom £14 .

S O U R S
Whiskey,  Amaretto ,  Pi sco  & 

Midor i -ce l lo
Egg White  opt ional

£12 .

A N N I E S  I C E D  T E A
Grey Goose  Peach & Rosemary Vodka,

Bergamot  Tea l iqueur ,  l emon juice ,
sugar  syrup

£12

O R I G N I A L  M A I  T A I
Havana c lub 3  year ,  oregat  syrup,  l ime

juice ,  orange  cuaraco ,  overproof  rum
£13

M A R G A R I T A
Tequi la ,  Tr ip le  Sec ,  Lime

£12 .
*Chi l l i  & Devi l s  avai lable  

B L A C K B E R R Y  J U L E P

Mint .  bourbon,  b lackberr ies ,  honey
£12

S U M M E R  S U N
S P R I T Z

Raspberry Vodka,  Chambord,
Limonce l lo ,  Champagne Syrup,
Cranberry Juice  & Lime Juice

 £12

B R A N D Y  C R U S T A

Brandy,  Macharino luxardo,
grandmarnier  £13

N E G R O N I



T O P S I D E  O F  B E E F  £ 2 2

R O A S T  C H I C K E N  B R E A S T  £ 1 7

R O A S T  B E L L Y  O F  P O R K  £ 2 0

R O A S T E D  S Q U A S H  A N D
B E E T R O O T  W E L L I N G T O N  ( V G )

£ 1 6

Sunday Roasts

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 R S O N S ,  S H A R I N G  O N E
C H O I C E  

leg of lamb £38 per person
RIB OF BEEF £32 PER PERSON

ROLLED BELLY OF PORK £22 PER
PERSON
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