
Please inform your server of any allergies before placing your order. Please ask for our allergen chart for all dishes. Allergens listed are correct at time of print. 
We cannot guarantee the total absence of allergens in our dishes. All dishes are prepared in a kitchen using gluten, nuts, seafood & dairy products.

Portelet Menu

VEGETARIAN & VEGAN
Spinach, Sundried Tomato & Garlic Linguine   16.95
Rocket leaves, Parmesan, pesto

Vegan Pie 16.95
Lentils, chickpeas, sweet potato, seasonal vegetables,
potatoes, vegan jus, shortcrust pastry, 

Wok Fried Asian Vegetable Noodle Stir-fry 17.50
Aromatic treiyaki glaze

Wild Mushroom Linguine 17.50
Truffle oil, Parmesan, rocket leaves

FISH & SEAFOOD
Traditional Fish & Chips   17.95
Battered cod fillet, mushy peas, chunky chips, 
homemade tartar sauce

Portelet Fish Pie  18.95
Cod, salmon, Atlantic prawns, boiled egg, creamy mash 
topped with cheddar, garden peas, seasonal vegetables

Moules à La Crème or Thai Style  18.95
Served with crusty bread, Jersey butter, chunky chips

Seafood Linguini 19.50
Moules, clams, squid, prawns, octopus, 
rocket leaves, Parmesan, rich tomato ragu, 

Fillet of Sea Bass 23.95
Seafood paella, mussels, prawns, chorizo

Baked Salmon Fillet 24.95
Dill cream sauce, creamy mash potato,
garlic spinach, green beans

BURGERS
Vegetarian Burger  v 15.95
Melted cheese, lettuce, fresh sliced tomato, gherkins, 
house dressing, chunky chips, brioche bun

Grilled Halloumi Burger  16.50
Lettuce, fresh sliced tomato, chunky chips,
balsamic & honey house dressing, brioche bun

Chicken Burger 16.95
Grilled chicken breast, smoked bacon, melted cheese, 
lettuce, fresh sliced tomato, gherkins, house dressing, 
chunky chips, brioche bun

Trinity Manor Farm Beef Burger   16.95
Grilled beef burger, smoked bacon, melted cheese, 
lettuce, fresh sliced tomato, gherkins, house dressing, 
chunky chips, brioche bun
Add:
 Pineapple 2.75
 Sautéed Mushrooms  2.75  
 Onion Rings  3.75
 Pulled Pork  3.95
 Chilli Con Carne  3.95

MEAT
Traditional Homemade Pie of the Week   17.50
Shortcrust pastry, creamy mash potatoes,
seasonal vegetables - please ask your server

BBQ Baby Back Ribs  18.50
Chunky chips, coleslaw, mixed salad

Chargrilled Pork Chop 18.95
Apple sauce, gravy jus, garlic spinach, mash potato, green beans

10oz Sirloin Steak 27.95
Plum tomato, field mushroom, chunky chips, mixed leaves

10oz Ribeye Steak 28.95
Plum tomato, field mushroom, chunky chips, mixed leaves
Add:
 Peppercorn Sauce | Garlic Butter | Blue Cheese +2.75
 King Prawns   +7.50

SHARING
Nachos   11.95
Tomato & jalapeño salsa, melted cheddar, 
sour cream, guacamole
Add: BBQ Pulled Pork or Chilli con Carne  +6.95

Classic Ploughmans Platter  19.95
Baked ham, cheddar, Stilton, Branston, 
pickled onions, gherkins, crusty bread 

Hummus Platter   19.95
Classic hummus, veggie crudites, 
bell peppers, olives, flat bread 

Seafood Platter  29.95
Moules & clam pot, smoked salmon, Greenland prawns,
salt & pepper squid, garlic king prawns, Marie Rose sauce, 
mixed salad, Thai sweet chilli mayo, crusty bread

Meat Platter  29.95
Smoked BBQ pork ribs, sticky beef, spicy chicken wings, 
pork skewer, garlic butter, salad, onion rings, 
truffle & Parmesan chips

STARTERS
Bread Board Jersey butter, dipping oils 4.50

Garlic Ciabatta v 5.50
Garlic Ciabatta & Cheese  6.50
Garlic Ciabatta & Cheese, Tomato, Pesto  6.95

Soup of the Day crusty bread, Jersey butter 6.75

Panko Breaded Brie 8.95
Cranberry sauce, beetroot purée, dressed salad

Chicken Liver Pâté 9.95
Toasted brioche, mango chutney

Spicy Chicken Wings    9.95
Mixed salad, blue cheese dip 

Pil Pil Pan of King Prawns   11.50
Chilli, garlic, white wine, crusty bread, Jersey butter

Salt & Pepper Squid  10.95
Chillies, spring onion, bean sprouts, 
carrots, Thai sweet chilli mayo

Prawn Cocktail 10.95
Mixed leaves, toasted sourdough, 
Marie Rose sauce

Moules A la Crème or Thai Style  11.50
Crusty bread, Jersey butter

Smoked Salmon Platter 11.50
Capers, horseradish crème fraîche, 
toasted sourdough

Portelet Cured Meat Selection 11.50
Chorizo, pepperoni, salami, Parma ham, 
rocket, Parmesan, toasted sourdough 

PORTELET CURRIES  
Chicken Katsu Curry 17.95
Breaded chicken, red onion pickle, aromatic rice

Vegan Curry 17.95
Chickpea, sweet potato, red lentil curry, 
aromatic rice, flat bread

Salmon & Prawn Tamil Curry 19.50
Flaked salmon, king prawns, aromatic tomato sauce,
cinnamon & turmeric aromatic rice, poppadoms

Portelet House Red Curry 19.50
Chicken, prawns, vegetables, aromatic rice, almonds, flatbread

MONDAY TO FRIDAY CIABATTA’S - LUNCHTIMES ONLY
All served with tortilla chips, mixed leaves

Classic Cheddar Cheese & Baked Ham 9.95
Tomato, red onion, Branston pickle 

Atlantic Prawns 10.95
Classic Marie Rose sauce

Portelet BCLT  11.95
Bacon, chicken, lettuce, tomato, mayonnaise 

Add:  Chunky Chips 4.95
 Skinny Fries 4.95

Extra Toppings +2.75 each
Mushrooms | Jalapeños | Blue Cheese | Red Peppers | Pineapple | Sweetcorn | 

Mozzarella | Anchovies | Parmesan | Olives | Pulled Pork | Ham | 
Pepperoni | Chorizo | Bacon | Chicken

PIZZA
Margarita v 12.95
Tomato sauce, mozzarella

Hawaiian        15.50
Tomato sauce, mozzarella, ham, pineapple

Vegetarian v          15.95
Tomato sauce, mozzarella, courgettes, olives, 
mixed peppers, cherry tomatoes, sweetcorn, 
mushrooms, rocket leaves, balsamic glaze

Diavolo          16.50
Tomato sauce, mozzarella, pepperoni, chilli flakes

Quattro Stagioni     16.50
Tomato sauce, mozzarella, bell peppers, olives, 
mushrooms, ham

BBQ Pollo 16.50
BBQ sauce, mozzarella, smoked chicken, 
chilli flakes, red onion, sweetcorn

Vegan vg    16.95
Tomato sauce, Vegan cheese, mushrooms, aubergine, 
olives, courgettes, bell peppers, cherry tomatoes, 
red onion, rocket leaves, balsamic glaze

Mamma’s   16.95
Tomato sauce, mozzarella, chorizo, smoky chicken, 
bacon, bell peppers, red onion, sweetcorn

Parma Ham        16.95
Tomato sauce, mozzarella, Parma ham, 
Parmesan, rocket leaves

Italian Cured Meat    16.95
Tomato sauce, mozzarella, chorizo, salami, smoked pancetta

Portelet Full House 17.95
BBQ sauce, mozzarella, pulled pork, smoky chicken, 
cherry tomatoes, bacon, mushrooms, bell peppers,  
jalapeños, sweetcorn, red onion

SIDES
Onion Rings  4.50

Chunky Chips 4.50

Skinny Fries 4.95

Mixed Salad 4.95

Rocket & Parmesan  5.50

French Beans 5.50

Seasonal Vegetables 5.50

New Potatoes 5.50

Tru�e & Parmesan Chips 5.50

Tru�e & Parmesan Skinny Fries 5.95

SALADS
Caesar Salad 13.95
Cos lettuce, Caesar dressing, Parmesan, 
croutons, anchovies, crispy pancetta, 
soft boiled egg
Add: 
 Halloumi  +6.50
 Chicken  +6.95
 Prawns  +7.95

Vegan Salad Bowl vg 16.95
Portelet fresh salad, fruit, garden vegetables, 
vegan cheese, Portelet house dressing

Tuna Niçoise Salad  17.95
Mixed leaves, cherry tomatoes, red onion, 
baby potatoes, boiled egg, 
lemon mayonnaise 

Sticky Chilli Beef  17.95
Bean sprouts, carrots, iceberg lettuce, 
rocket, cucumber, Asian chilli dressing

Crispy Duck Salad   18.95
Bean sprouts, carrots, iceberg lettuce, rocket, 
cucumber, spring onion, orange & hoisin dressing 

SUNDAY ROAST
With all the trimmings

Served every Sunday

PLEASE ASK YOUR SERVER FOR THE ROAST OF THE WEEK
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CELERY CRUSTACEAN EGG FISHGLUTEN LUPINS MILK MOLLUSCS MUSTARD NUTS PEANUTS SESAME SOYA SULPHITE

MENU
ITEM

VENUE - PORTELET - MAIN MENU  MC - May Contain     = Contains

- ALLERGEN CHART -

DATE - AUG 2024

 BREAD BASKET  WHEAT            

 GARLIC CIABATTA  WHEAT              

 GARLIC CIABATTA CHEESE  WHEAT              

 GARLIC CIAB CH, TOM, PESTO  WHEAT              

 SOUP OF THE DAY MC WHEAT              

 BREADED BRIE  WHEAT              

 CHICKEN LIVER PATE  WHEAT              

 CHICKEN WINGS                

 PIL PIL KING PRAWNS  WHEAT              

 SALT PEPPER SQUID  WHEAT              

 PRAWN COCKTAIL  WHEAT              

 MOULES A LA CREME  WHEAT              

 THAI STYLE MOULES  WHEAT              

 SMOKED SALMON PLATTER  WHEAT              

 CURED MEAT PLATTER  WHEAT              

               



CELERY CRUSTACEAN EGG FISHGLUTEN LUPINS MILK MOLLUSCS MUSTARD NUTS PEANUTS SESAME SOYA SULPHITE

MENU
ITEM

VENUE - PORTELET - MAIN MENU  MC - May Contain     = Contains

- ALLERGEN CHART -

DATE - AUG 2024

 NACHOS              

 ADD:                

 - PULLED PORK MC               

 - CHILLI CON CARNE                

 PLOUGHMANS PLATTER  WHEAT              

 HUMMUS PLATTER  WHEAT              

 SEAFOOD PLATTER  WHEAT              

 MEAT PLATTER  WHEAT              

 PIE OF THE WEEK  WHEAT              

 BBQ BABY BACK RIBS MC               

 PORK CHOP  WHEAT              

 SIRLOIN STEAK                

 RIBEYE STEAK                

 ADD:                

 - PEPPERCORN SAUCE                

 - GARLIC BUTTER              



CELERY CRUSTACEAN EGG FISHGLUTEN LUPINS MILK MOLLUSCS MUSTARD NUTS PEANUTS SESAME SOYA SULPHITE

MENU
ITEM

VENUE - PORTELET - MAIN MENU  MC - May Contain     = Contains

- ALLERGEN CHART -

DATE - AUG 2024

 - BLUE CHEESE SAUCE              
 - KING PRAWNS                

 - GARLIC SCALLOPS                

 VEGETARIAN BURGER  WHEAT              

 HALLOUMI BURGER  WHEAT              

 CHICKEN BURGER  WHEAT              

 TMF BEEF BURGER  WHEAT              

 ADD:                

 - PINEAPPLE                

 - SAUTEED POTATOES                

 - ONION RINGS  WHEAT              

 - PULLED PORK MC               

 - CHILLI CON CARNE                

 FISH & CHIPS  WHEAT              

 FISH PIE                

 MOULES A LA CREME  WHEAT            



CELERY CRUSTACEAN EGG FISHGLUTEN LUPINS MILK MOLLUSCS MUSTARD NUTS PEANUTS SESAME SOYA SULPHITE

MENU
ITEM

VENUE - PORTELET - MAIN MENU  MC - May Contain     = Contains

- ALLERGEN CHART -

DATE - AUG 2024

 THAI STYLE MOULES  WHEAT            
 SEAFOOD LINGUINE  WHEAT              

 SEA BASS FILLET                

 SALMON FILLET                

 SPINACH TOMATO LINGUINE                

 VEGAN PIE  WHEAT              

 VEGETABLE STIR FRY  WHEAT              

 MUSHROOM LINGUINE                

 CHICKEN KATSU CURRY                

 VEGAN CURRY  WHEAT              

 SALMON PRAWN CURRY          ALMOND      

 RED CURRY  WHEAT              

 CAESAR SALAD  WHEAT              

 - HALLOUMI                

 - CHICKEN                

 - PRAWNS              



CELERY CRUSTACEAN EGG FISHGLUTEN LUPINS MILK MOLLUSCS MUSTARD NUTS PEANUTS SESAME SOYA SULPHITE

MENU
ITEM

VENUE - PORTELET - MAIN MENU  MC - May Contain     = Contains

- ALLERGEN CHART -

DATE - AUG 2024

 VEGAN SALAD BOWL              

 TUNA NICOISE SALAD                

 STICKY CHILLI BEEF  MC       MC       

 DUCK SALAD                

 SIDES:                

 - ONION RINGS  WHEAT              

 - CHUNKY CHIPS  MC              

 - SKINNY FRIES  MC              

 - MIXED SALAD                

 - ROCKET PARMESAN                

 - FRENCH BEANS                

 - SEASONAL VEGETABLES                

 - NEW POTATOES                

 - TRUFFLE PARMESAN CHIPS                

 - TRUFFLE PARMESAN FRIES                

 -              



CELERY CRUSTACEAN EGG FISHGLUTEN LUPINS MILK MOLLUSCS MUSTARD NUTS PEANUTS SESAME SOYA SULPHITE

MENU
ITEM

VENUE - PORTELET - MAIN MENU  MC - May Contain     = Contains

- ALLERGEN CHART -

DATE - AUG 2024

 CIABATTAS:              

 - CHEDDAR CHEESE                

 - ATLANTIC PRAWNS                

 - PORTELET BCLT                

 PIZZA’S:                

 - MARGARITA  WHEAT              

 - HAWAIIAN  WHEAT              

 - VEGETARIAN  WHEAT              

 - DIAVOLO  WHEAT              

 - QUATTRO STAGIONI  WHEAT              

 - BBQ POLLO  WHEAT              

 - VEGAN  WHEAT              

 - MAMMA’S  WHEAT              

 - PARMA HAM  WHEAT              

 - ITALIAN CURED MEATS  WHEAT              

 - PORTELET FULL HOUSE  WHEAT            



CELERY CRUSTACEAN EGG FISHGLUTEN LUPINS MILK MOLLUSCS MUSTARD NUTS PEANUTS SESAME SOYA SULPHITE

MENU
ITEM

VENUE - PORTELET - MAIN MENU  MC - May Contain     = Contains

- ALLERGEN CHART -

DATE - AUG 2024

 - MUSHROOMS               

 - JALAPENOS                

 - BLUE CHEESE                

 - RED PEPPERS                

 - PINEAPPLE                

 - SWEETCORN                

 - MOZZARELLA                

 - ANCHOVIES                

 - PARMESAN                

 - OLIVES                

 - PULLED PORK MC               

 - HAM                

 - PEPPERONI                

 - CHORIZO                

 - BACON                

 - CHICKEN              



CELERY CRUSTACEAN EGG FISHGLUTEN LUPINS MILK MOLLUSCS MUSTARD NUTS PEANUTS SESAME SOYA SULPHITE

MENU
ITEM

VENUE - PORTELET - MAIN MENU  MC - May Contain     = Contains

- ALLERGEN CHART -

DATE - AUG 2024

 ROAST OF THE WEEK                

                 

                 

 MALT VINEGAR  BARLEY             
 MUSTARD - ENG / FRENCH  WHEAT              

 MUSTARD - GRAIN  WHEAT              

 MUSTARD - DIJON                

 MAYONNAISE                

 HORSERADISH                

 MINT SAUCE                

 KETCHUP                

 BROWN SAUCE   RYE/BARLEY              

 APPLE SAUCE                

 BALSAMIC VINEGAR                

 PEPPERCORN SAUCE MC WHEAT              

 GARLIC BUTTER MC               
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