
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The following menu has been put together by our Executive Chef Fred Tobin and his team. 
 

We like to think we cater for all tastes but if there is a dish that you would like that is not 
on our menu please ask your waiter and we will endeavour to accommodate your requests. 

 
Please be aware that there could be nut traces in some of the ingredients used in the 

preparation of our menus. If you have any dietary requirements please inform your waiter. 
 

Service charge is not added to your bill and left to your discretion. 
 

All prices are Goods and Services Tax inclusive. 



 

Tapas 
Served from 3pm until 6pm 

 

Mixed marinated olives - £3.00 

Spicy nuts - £2.50 

Grilled mixed vegetables - £3.00 

Parma ham and figs - £4.75 

Slow roasted tomatoes with anchovies - £3.00 

Feta cheese, red onions, olives and parsley salad - £3.75 

Paprika potatoes in tomato sauce - £3.50 

Tempura prawns - £5.00 

Veal fritters - £3.75 

Chorizo and bean stew - £4.00 

Duck spring rolls - £3.25 

Tapas of the day - £3.50 

Garlic bread with dips - £5.00 

 

Create your own Tapas Platter of five items from the selection above and only pay for four. 

 

 

Zephyr Tasting Platter 

Chicken skewers, Moroccan lamb koftas, chilli squid, seared tuna with mixed bean salad 
and rolled sushi of the day with soy and wasabi - £26.00 

 

Lobster & Prawn Platter 
½ Cooked lobster, Gambas and crab served with minted Jersey new potatoes and basil 

mayonnaise - £25.00 

 

Seafood Platter – for two to share 
Whole cooked lobster, gambas, cooked French prawns, crab claws and oysters with Aioli 

and lemon - £49.00 



 

Afternoon Menu 
Served from 3pm until 6pm 

 
Chocolate fondue to share 

Warm Belgian chocolate with a selection of sweet crudities - £10.50 
 
 

The Royal Yacht Cream Tea 
A pot of freshly brewed tea of your choice, served with two scones,  

Jersey clotted cream and preserves - £5.00 
 

The Royal Yacht Full Afternoon Tea 
A pot of freshly brewed tea of your choice and 

 
Finger sandwiches of: 

Smoked salmon with lemon and chive butter 
Egg mayonnaise with watercress and rocket salad 

Cucumber, cream cheese and tomato 
York ham with English mustard 

 
Selection of mini afternoon pastries 

 
Selection of English cakes and tea breads 

 
Warm scones with strawberry preserve and Jersey clotted cream 

 
£15.00 per person 

or 
£25.00 per person including a glass of house champagne and some fresh strawberries 

 
The Royal Yacht Burger 

8oz beef burger served in a sesame bun with sweet cured bacon, cheddar cheese, tomato, 
gem lettuce, Portobello mushroom and avocado mayonnaise, served with chips - £12.50 

 
The Royal Yacht Club Sandwich 

Sandwich filled with grilled breast of chicken, sweet cured back bacon, spicy chorizo 
sausage, lettuce, slow-roasted tomatoes and avocado mayonnaise 

served with chips - £11.00 
 

Chicken Panini 
Panini filled with grilled chicken, cheddar cheese, peppers and red onions, served with 

guacamole, mixed leaves and chips - £8.90 
 

Three Cheese Panini (V) 
Grilled Panini filled with Brie, Cheddar, Stilton and tomato chutney served with mixed 

leaves and chips - £8.90 
 

Sirloin 
10oz Sirloin steak cooked to your liking served with chips and salad - £18.50 

 
 
 
 
 



 

Teas & Coffees 
Teas 

English breakfast 
Assam 

Earl Grey 
Peppermint 

Decaffeinated 

Infusions 
Egyptian mint 
Stinging Nettle 
Lemon grass 

Young Hyson Chun Mee green tea 
Chamomile 

Loose Teas 
Rooibos red bush  

Jasmine 
Darjeeling 
Winter tea 

All teas sold by the pot - £2.60 

Coffees 
Espresso - £1.60 

Double espresso - £2.60 
Cappuccino - £1.95 

Decaffeinated coffee - £1.95 
Ristretto - £1.60 

Caffe latte - £1.95 
Liquor coffee - £4.60 

Syrups  
Toasted marshmallow 

Caramel 
Vanilla 

Cinnamon 
Hazelnut 

 
All syrups - £0.70 


