
o c e a n s  w i n e s �
TWO OCEANS COLOMBARD CHARDONNAY Medium bodied   16.95�
wine, citrus fruit with vanilla and oak flavours. Enjoy Chardonay with�
our grilled Haddock fillet, or the flavourful�
Prawn cocktail salad�

TWO OCEANS SAUVIGNON BLANC NV An e�legant yet crisp�  16.50�
wine with ripe Gooseberry flavours. Highly recom�mende�d�for our�
Crevette and mussel dishes.�

TWO OCEANS CABERNET SAUVIGNON MERLOT Medium    16.95�
Bodied wine with soft tannins. An ideal partner for our Salmon dish.�

TWO OCEANS PINOTAGE NV a very distinctive wine with a   16.50�
hint of rubber on the nose that leads to a rather fruity palate with�
notes of banana, plum and cherry. Another great option to accompany�
your Salmon dish�

We make every attempt to identify ingredients that may cause allergic reactions for those with food allergies;�
however, there is always a risk of contamination. There is also a possibility that manufacturers and suppliers�
of the products we use could change the formulation at any time, without notice. Guests concerned with food�
allergies need to be aware of this risk. We will not assume any liability for adverse reaction to food consumed,�
or items one may come in contact with while eating at this establishment. Please inform the manager if you�
have a food allergy. Menu items are served as described in portions not as reflected in images.�

f r o m  t h e  o c e a n �

Grilled and served with either fries, basmati rice, salad or wedges�

CALAMARI 4oz grilled calamari      6.95�
CALAMARI & HAKE FILLET grilled 4oz portions of calamari & hake  6.95�
PRAWN & CALAMARI 4 Crevette & 4oz grilled calamari    7.95�

SOUP OF THE DAY bread rolls made fresh daily, please     3.50�
ask your server for details�

BAKED POTATO topped with either Heinz baked beans,     3.50�
chicken mayo or chilli con carne�

CIABATTA PIZZA 2 grilled ciabatta breads topped with either chilli    4.00�
and cheese, ham and pineapple or margarita�

WRAPS freshly made, either chicken caeser, steak and mustard mayo   5.00�
or seasonal vegetables all served with a crisp salad�

FISH & CHIPS in a traditional beer batter       5.00�

BANGERS & MASH 2 ‘local bangers’ in a buttery mash with onion gravy   5.00�

CLASSIC BURGER & FRIES 100% beef burger      5.00�

MONTERREY BURGER & FRIES 100% beef burger topped with    5.00�
Monterey Jack cheese�

CHICKEN or VEGETABLE PENNE bound in our very own      5.00�
tomato and herb sauce�

HAM EGG & CHIPS Cheshire cured ham and ‘free range     5.00�
Frodsham farm eggs’�

SWEET CHILLI CHICKEN SALAD with freshly baked bread stix    5.00�

ALL DAY BREAKFAST          5.00�

lunch�
A V A I L A B L E  M O N D A Y  -  F R I D A Y  1 2 - 3 P M �

HAKE FILLET grilled 7oz fillet       6.95�

PRAWNS 5 grilled Crevette       6.95�

GREEK TABLE SALAD Tomatoes, Cucumber, green      3.50�
peppers, red onions, olives, feta cheese�

FISHERMAN’S SALAD pickled calamari on a bed of tomato     3.50�
Cucumber, green peppers and red onion�

CREAMY GARLIC MUSSELS       3.50�

PRAWN COCKTAIL SALAD cocktail prawns, lettuce, tomatoes,  5.50�
green peppers, fresh basil leaves, avocado�

PRINCESS STARTER PAN Grilled calamari� 3.50�


