
 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! !



T O  S T A R T

M A I N S
Moules  f r i t e s ,  wi th  our  house  bread  £ 18

Pan roas ted  sa lmon meunière ,  roas t ed  new potatoe s ,
but tered  chard  £22

Ce l er iac  s t eak ,  s t i cky  red  cabbage ,  po tato  fondant ,  
Caval lo  Nero ,  vegan jus  £ 17

Coq  au  c idre ”  Cider  br ined  ch i cken  supreme ,  Hasse lback
new potatoe s ,  t ender - s t em brocco l i ,  c ider  sauce  £ 17

Bra i s ed  sh in  o f  bee f  Bourguignon ,  s i lver  sk in  on ions ,  smoked
bacon  lardons ,  f ondant  potato ,  Caval lo  Nero  £24 .5  

Ratatoui l l e ,  po tato  ros t i ,  herb  o i l  & baby l eaves  £ 17

Medium rare  6oz  bavet t e  s t eak ,  f r i e s  & watercre s s  £ 19  
add  peppercorn  sauce  £3

8oz  s i r lo in  s t eak ,  sautéed  wi ld  mushrooms ,  roas ted  tomato ,
f r i e s ,  peppercorn  sauce  & watercre s s  £28

            House  bread,  o i l ,  bal samic ,  butter   £4

       French onion soup,  cheese  croute  £8

Moules  mariniere ,  house  bread £12 .50

Devi l l ed  mushroom vol-au-vent  £9 .5

S I D E S

Fries  £3 .5    Ol ives  £3 .5    Sauteed new potatoes  £3 .5   
 Baby leaves  & herb o i l  £3  

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

                      A N N I E  J O N E S  



D E S S E R T S
Tarte  au c i tron,  c lot ted  cream

£8.00

3  -Cheeseboard -  p lease  ask  for  today ' s  se l ec t ion
£9 .5

crème caramel ,  e spres so  tui l l e  £9

Dark choco late  marquise ,  honeycomb & blackberr ies
£9 .00

Tof fee  poached roasted  apple ,  crème angla i se ,  shortbread
crumb £7

Select ion o f  tea  & cof fee  avai lable
(See  Drinks  Menu)

T O  S H A R E

Baked camembert ,  caramel i sed  onion marmalade  
with  house  bread £20

Local  cheese  & charcuter ie  ,  onion marmalade ,  p ick les ,
 house  bread £25

Local  charcuter ie ,  o l ives ,  p ick les  & house  bread £28



 A N N I E  J O N E S
L E  M E N U  D U  M I D I  

£ 2 3   P P
  I N C L U D E S  

1 2 5 M L  A J  M A U Z A C  S A U V I G N O N  
O R  

1 2 5 M L  A J  B R A U C O L  S Y R A H  W I N E

Entrée
French onion soup with house bread

Local  charcuterie ,  ol ives ,  pickles  & house bread

Plat principal 
Confit  chicken leg ,  cassoulet ,  Caval lo  Nero

Celeriac  steak st icky red cabbage,  potato fondant,
Caval lo  Nero,  vegan jus

Petit  Moules  Frites  

Dessert
Tof fee  poached roasted  apple ,  crème angla i se ,  

shortbread crumb



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 %

T H E  K E R N E L  T A B L E  B E E R
3 . 2 %  

H E N R Y  W E S T O N S  C I D E R
5 . 2 %

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 %

L A N G H A M ' S
4 . 2 %

T H E  K E R N E L  B I E R E  D E
S A I S O N  C H E R R Y  
5 . 1 %

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 . 0 0 £ 6

£ 5 . 5 0 £ 4 . 5 0

£ 6 . 5 0 £ 6 . 5 0

£ 4 . 5 0

£ 5

£ 5

£ 3

£ 3 . 5 0

£ 5 . 7 0
£ 6

£ 6 . 5 0

£ 4 . 5 0

 A N N I E  J O N E S

L O D S T E I N E R

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

P A G O  J U I C E :
A P P L E  &  O R A N G E  

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
£ 3 . 5 0

£ 3 . 5 0

1 6 0 Z
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

£ 1 . 5 0

S P A R K L I N G  A P P L 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

P O M E G R A N A T E  &  B A S I L

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  &
P I N E A P P L E  

£ 3

N O A M -  P I L S N E R  5 . 2 % £ 5 . 5 0



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 H T £ 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

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



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

B R A M B L E
AF Gin,  Grenadine ,  S imple

Syrup,  Lemon
10 .

T O M  C O L L I N S

G I M L E T

AF Gin,  S imple  Syrup,  
Lemon,  Soda

10 .

AF Gin,  S imple  Syrup,
Lime
10 .

N O Q U I L A  S U N R I S E
Pineapple ,  Grenadine ,

Lime
7 .

N O J I T O
Sugar ,  Mint ,  L ime,  Soda

7 .

E L D E R F L O W E R  S P R I T Z
Elder f lower  cordia l ,  l emon,  l emonade

7 .

D O U B L E  D U T C H
Pink Grapefrui t

Cucumber  & Watermelon
Pomegranate  & Bas i l

2 .40



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 .

Vodka,  Chambord,
Pineapple

£14 .

K I R  R O Y A L E

N E G R O N I
Gin,  Campari ,

Li l l e t  Rouge
£12 .

T O M  C O L L I N S

I O W  M U L E

Gin,  Lemon,  Sugar  Syrup,  
Cucumber  & Watermelon 

Double  Dutch
£12 .

Vodka,  Lime,  Sugar  Syrup,  
Double  Dutch Ginger  Beer

£12 .

O L D  F A S H I O N E D

Bourbon Whiskey,  Bi t ters ,
Sugar

10 .

Blanc  de  Blanc ,  Chambord
£12 .

B A S I L  S M A S H

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  or  Pisco  
Egg  White  opt ional

£12 .

Z A C K ’ S  D A I Q U I R I

7yr  o ld  Rum, Lemon,  Apple ,
Sugar  Syrup

£12

R A S P B E R R Y
C O S M O P O L I T A N

Vodka,  Crème de  Framboise
Cranberry,  Lime 

£12

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  

P I N K  P A N T H E R

3yr  Rum, Lemon,  Sugar  Syrup,  
Bi t ters ,  Grenadine

£12 .

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

Rye Whiskey,  Bi t ters ,  Lemon,  
Orgeat  Syrup

£12 .


