
Menu
& Wine List 

House White �

House Red

Pinot Grigio 
(Italy)

Merlot 
Le Caprice

Cabernet Sauvignon 
Le Caprice

California Rose 
Footsteps

By the glass 125ml	 175ml	 250ml	 Bottle 
£2.80	 £3.70	 £5.20	 £15.50

£2.80	 £3.70	 £5.20	 £15.50

£3.10	 £4.30	 £5.75	 £16.95

£2.90	 £3.90	 £5.35	 £15.95

£2.90	 £3.90	 £5.35	 £15.95

£3.00	 £4.00	 £5.50	 £16.25

Alcoholic Drinks List

Becks Vier	 4.0%	 £1.80� £3.40 Stowford Press	 4.5%	 £1.80� £3.40
	 ABV	 1/2 Pint	 Pint 	 ABV	 1/2 Pint	 Pint

Bottled Beers & Ales
Budweiser	 5.0%� £3.40

Corona	 4.6%� £3.40

Peroni	 5.1%� £3.40

Becks non-alcoholic	 0.5%� £2.40

Beers	 ABV	 330ml 	 ABV	 330ml

Spitfire	 4.5%� £3.60
London Pride	 4.7%� £3.60
Forty Niner	 4.9%� £3.60

Directors	 4.8%� £3.60
Cumberland	 4.7%� £3.60
Bishop’s Finger	 5.4%� £3.60

Ales	 ABV	 500ml 	 ABV	 500ml

Spirits
Gordon’s Gin� £3.00
Bell’s Whisky� £3.00
Vodka� £3.00
Bacardi� £3.00
Southern Comfort� £3.50
Lambs Navy Rum� £3.50
Sailor Jerry� £3.50
Famous Grouse Whisky� £3.50
Liquor Shots� £3.00
Grey Goose Vodka� £3.75
Smirnoff Ice (330ml bottle)� £3.60

WKD Blue (330ml bottle)� £3.60
Malibu� £3.50
Archers Peach Schnaps� £3.50
Cointreau / Tia Maria� £3.50
Grand Marnier� £3.75
Baileys / Pimm’s (50ml)� £4.00
Courvoiser� £3.50
Calvados / Kahlúa� £3.50
Disaronno / Mount Gay Rum� £3.75
Jack Daniels� £3.50
Pernod� £3.50

� 25ml � 25ml

Draught Soft Drinks
Coca Cola		  £1.60� £3.00
Diet Coca Cola		  £1.60� £3.00
Lemonade		  £1.60� £3.00

Orange Juice		  £1.80� £3.20
Lime & Soda		  £1.30� £2.50
Squash & Water		  £0.50� £1.00     

		  1/2 Pint	 Pint 		  1/2 Pint	 Pint

Bottled Soft Drinks
Mixers & Juices (160ml)� £1.50
Appletise (275ml)� £2.30
J2O (275ml)� £2.30

Red Bull (250ml)� £2.30
Draught Mixers Dash� £0.60

Bottled Mineral Water
Still Water		  £1.50� £3.00 Sparkling Water		  £1.50� £3.00
	 	 Small	 Large 	 	 Small	 Large

Wine List

Chenin Blanc (South Africa)

Savignon Blanc (South Africa)

Macon Villages (France)

Sancerre (France)

Chablis (France)

White wine 		  375ml	 Bottle 
			   £17.95

			   £18.50

		  £10.95	 £19.25

			   £29.95

		  £15.25	 £27.50

Shiraz (Australia)

Pinotage (South Africa)

Rioja (Spain)

Rioja Reserva (Spain)

Cotes du Rhone (France)

Fleurie (France)

Red wine 		  375ml	 Bottle 
			   £19.50

			   £19.50

			   £18.95

			   £27.50

			   £16.50

		  £15.25	 £29.95

House Champagne

Landson Black Label

Moet & Chandon Brut

Veuve Clicquot Yellow Label

Laureen Perrier Curvee Rose

Champagne 		  375ml	 Bottle 
			   £27.95

			   £44.95

			   £48.95

			   £57.95

			   £71.95

Draught Beers

Soft Drinks List

Patriarche Heritage (France)

Sutter Home White Zinfandal

Rose wine 		  375ml	 Bottle 
			   £14.95

			   £15.25



Starters
Bouzy Rouge Ribs� £5.95 
baked in our own superb BBQ sauce 
and served with a salad garnish.

Sizzling Crayfish & Chorizo� £6.95 
with sautéed onion and peppers, 
served with a garlic mayo dip.

Chilli Chicken Wings H � £5.95 
hot spicy wings served with salad 
garnish.

Chicken Charlie� £5.95 
fillets of chicken seasoned with ‘five 
spice’ and sealed in a light batter 
with honey and sesame seeds.

Cheshire Cat� £5.95 
prawns and flaked haddock coated  
with sour cream and topped with  
red cheese.

Moules Mariniére� £6.50 
cooked in a white wine sauce, with 
onions, garlic and cream.

Chef’s Soup V � £3.50 
with crusty bread.

Merchants Pâté� £5.95 
homemade duck & chicken 
liver pâté, served with toast and 
cumberland sauce.

Deep Fried Brie V � £5.95 
egg washed and coated with bread 
crumbs, with a fruits of the forest 
coulis.

Seafood Cocktail� £6.95 
crayfish & prawn served in a marie 
rose sauce with dressed salad. 

Stilton Mushrooms V � £5.95 
stuffed with cream cheese and 
stilton, fried in breadcrumbs.

Stuffed Potato Skins V � £5.50 
with a choice of chilli beef, bacon or 
cheese.

Platters
to share or as a main course

Meat Platter� £15.95 
potato skins stuffed with chilli, bouzy 
rouge ribs, chilli chicken wings & 
pâté, served with toast & a salad 
garnish.

Vegetarian Platter� £15.50 
deep fried brie, stilton mushrooms, 
roasted red pepper stuffed with spicy 
cous cous, spinach roulade, served 
with a salad garnish.

Steaks from the Grill

Chicken Wonderland� £15.95 
breast of chicken on a bed of onions, 
mushrooms, a hint of garlic wrapped 
in filo pastry, baked golden brown 
served with a fruity sauce of bramble 
jelly and orange laced with port.

Bouzy Rouge Ribs� £11.50 
baked in our own superb BBQ 
sauce, with salad garnish.

Jerk Chicken H � £12.95 
2 legs of chicken marinated in a hot 
Caribbean sauce, served with rice & 
red beans.

Pork Belly� £15.50 
slow roasted pork belly served on 
spring onion mash with grilled apple 
& cider sauce. 

Pork Rhumba� £16.50 
pork fillet wrapped around a banana 
and cut into medallions, sautéed and 
flamed in dark rum and white wine 
then finished with cream.

Loin of Lamb� £16.95 
joint of tender lamb topped with a 
crust of mint & garlic roasted on the 
bone, coated with a light onion gravy. 

Calf’s Liver & Bacon� £12.95 
served on a bed of creamy mash 
potato topped with crispy onions & 
gravy.

Roulade V � £13.50 
roasted red pepper & spinach filled 
with cream cheese.

On the Side
Sautéed Mushrooms V � £2.50

Onion Rings V � £2.50

Diane or Pepper Sauce� £2.00

Chunky Chips V � £2.50

Garlic Bread V � £2.95

Bread & Olives V � £3.50

Chilli Topping H � £2.50

Mixed Salad V � £3.50

Surf & Turf 3 King Prawns� £4.95

Selection of Vegetables V � £2.95

	 6oz	 8oz	 10oz	 12oz	 16oz 
	 170g	 227g	 284g	 340g	 454g

Rump	 £6.95			   £11.95	

Sirloin	 £8.95	 £10.50	 £11.95	 £13.50	

T-Bone				    £14.95	 £19.50

Rib Eye			   £16.00	 £18.00

Prime Fillet	 £14.25	 £17.95		  £23.95

Steak Menu

All steak meals from the grill are served with
Chunky Chips or Jacket Potato • Sautéed Mushrooms • Grilled Tomato

Fish & Seafood
Cajun Salmon� £14.95 
Salmon fillet, grilled with cajun spice 
and served with a light herb butter. 
(can be grilled without the cajun 
spice if you wish).

Monkfish Tail� £15.50 
wrapped in parma ham served with 
a cracked black pepper butter. 

Fillet of Sea Bass� £13.95 
pan fried fillets of sea bass served 
with a vierge sauce.

Fillet of Lemon Sole� £15.50 
fillets rolled & stuffed with cherry 
tomato and served with a saffron 
dressing.

Niçoise Salad� £12.95 
grilled tuna steak flaked onto a 
dressed salad of new potatoes, 
boiled egg, green beans and olives.

Tuna Steak� £12.95 
grilled tuna steak served with  
a salsa verde.

Moules Mariniére� £12.50 
cooked mussels in a white wine 
sauce with onions, garlic and cream.

Swordfish� £14.95 
swordfish steak marinated in chilli, 
lemon, garlic and served with stir 
fried vegetables.

Desserts
New Forest Ice Cream� £4.95 
3 scoop choice of strawberry, vanilla 
or chocolate, try one of each.

Chocolate Brownies� £4.95 
homemade brownies with fudge 
sauce & a scoop of ice cream.

Cheese & Biscuit Board� £5.95 
selection of cheddar, red leicester, 
brie & stilton, served with selection 
of biscuits, grapes & celery.

Treacle Sponge Pudding� £4.50 
served with a scoop of ice cream.

Merchants Cheesecake� £4.95 
our homemade dessert served with 
fruit coulis, ask for today’s flavour.

Banoffee Pie� £4.95 
topped with a caramel toffee sauce 
and served with whipped cream.

Tiramisu Cappuccino� £4.95 
with amaretto biscuit & a dusting of 
chocolate powder.

Sticky Toffee Pudding� £4.50 
served with a scoop of ice cream.

Steaks are uncooked approximate weights 

H  Watch it! Hot    V  Suitable for Vegetarians

Main Courses

*Jabberwocky Style, any steak sautéed in the famous rich sauce add� £2.00

All main course meals are served with  
a selection of seasonal vegetables

Served from 12.00pm  
1 course £8.50 • 2 courses £11.50 • 3 Courses £14.50

Sunday Roast

Tea & Coffee
Regular Coffee� £2.00

Cappuccino� £2.75

Espresso� £2.00

Americano� £2.00

Floater Coffee� £2.50

Pot of Tea� £1.80

Decaffeinated Coffee� £2.00

Latte� £2.95

Double Espresso� £2.50

Hot Chocolate� £2.95

Liquer Coffee� £5.50

Fusion Tea� £2.00

www.merchantssouthampton.co.uk

* A service charge of 10% will be applied to parties of 6 or more
* �Note that some dishes may contain nuts,  

if you have any special dietary requirements please ask a member of staff

Follow us on Facebook and Twitter


