
main courses
Char-grilled fillet steak   £21.95

served with a choice of sauces: 
Brandy and pepper corn sauce or Red wine and mushroom sauce

Slow roasted belly pork   £16.95
with spring onion mash and cider gravy

Sautéed breast of guinea fowl   £17.45
with a creamy whiskey, bacon and leek sauce 

Roast haunch of venison   £18.95
with a rosemary, garlic, port and balsamic jus

Roast gressingham duck breast   £17.25
with a cherry and sweet wine sauce

Roast butternut squash, spinach and blue cheese pancake   £13.95
 

Chilli, tomato, olive and aubergine penne   £13.45

starters
Soup of the day   £4.75

served with crusty French bread

Char-grilled tandoori chicken skewers   £5.95
with a cucumber and mint yoghurt dip

Baked field mushrooms   £5.50
stuffed with blue cheese and topped with a garlic and herb crust 

Coarse chicken liver pâté   £5.75
with a spiced winter chutney and toast

Pan fried black pudding, chorizo and pancetta potato cake   £5.75
with a soft boiled duck egg 

Tomato, olive and feta salad    £5.50
with aubergine houmous and toasted ciabatta

Main courses served with sauté potatoes, jacket potato or chunky chips.
All prices are inclusive of VAT. Some of our dishes may contain nuts.

Denotes vegetarian optionsv

v

À la carte

v

v

v



Side dishes

Olives   £2.50

Bread   £1.50
with butter or olive oil & balsamic vinegar

Garlic bread   £2.25
(4 slices) 

Garlic bread topped with parmesan cheese  £2.75
(4 slices) 

Sautéed garlic mushrooms in butter  £2.95
(garlic optional) 

Lightly battered onion rings  £2.50

Seasonal vegetables  £2.95

Mixed salad  £2.75

Jacket potato  £1.95

Sauté potatoes  £1.95

Chunky chips  £1.95
 

All prices are inclusive of VAT. Some of our dishes may contain nuts.

Denotes vegetarian optionsv

v

desserts
Choose from a selection of homemade desserts

please ask a member of staff for details



£2.50        £4.50           £12.95 

£2.75         £4.75          £14.00

 £2.75       £4.75          £14.00

£3.00       £5.25          £15.00

                                     £15.00

  

                                     £16.00

                                     £16.50

                                     £16.50

                                     £16.75

                                     £18.00

                                     £22.00

Glass     large glass    Bottle 75cl

1.  Martinez Lacuesta, Rioja (Spain)
A youthful, fruity white. Powerful in the nose with floral and  
fruity flavours

2.  Lomas Carrera, Sauvignon blanc (Chile)
A light coloured wine with an elegant and delicate nose of grapefruit
and gooseberry. It has a bright, fresh palate and clean, crisp finish

3.  Copperfield, Chenin blanc (South Africa)
A dry, fruity wine with a lemon and apricot bouquet and a light, crisp, 
citrus finish

4.  Black Label Chardonnay McGuigan Brothers (Australia)
A medium to full bodied wine showing rich, buttery flavours along with 
tropical fruit and a touch of cinnamon. This wine has a silky smooth 
feel along with fresh acidity and good length

5.  Marques De Caceres Blanco Bodegas (Spain)
A wine with a fresh floral bouquet. Its attractive pale straw colour 
lends from its delicious flavours of fresh citrus fruits. A full white with 
good length and finish

6.  De sevre et Maine Sur Lie, Muscadet (Loire, France)
Bottled off its lees to retain maximum freshness and delicacy of  
bouquet, widely considered one of the region’s best Muscadets

7.  Los Almendros, Sauvignon Blanc (Chile) Fair Trade
A ripe, typically new world style Sauvignon Blanc

8.  Villa dei Fiori, Fiano (Sicily, Italy)
A deliciously crisp wine which bursts with white fruit and  
blossom aromas

9.  Ca’ Lunghetta, Pinot Grigio (Italy)
Soft, dry and well balanced. Full bodied with a lasting fruity bouquet

10. Neptune Point, Sauvignon Blanc ( NewZealand)
Lovely fruity and aromatic wine with notes of citrus and gooseberry 
and a subtle vanilla touch

11. La Colombe, Chablis (Burgandy, France)
Crisp and citrussywith a fresh nutty expresion of the chardonnay 
grape, good minerality and long lasting finish

White wine



£2.50        £4.50           £12.95 

£2.75         £4.75          £14.00

£3.00        £5.25          £15.00

£3.00        £5.25          £15.00                 

  

                                     £15.50

                                     £17.00

                                     £17.00

                                     £18.00

                                     £20.00

                                     £22.00                                                             

                                     £28.00

Glass     large glass    Bottle 75cl

12. Martinez Lacuesta Tinto, Rioja (Spain)
A youthful, fruity red with deep ruby colour, ripe red berry aromas  
and soft plum and cherry flavours

13 Lomas Carrera Cabernet Sauvignon (Chile)
A wine with brilliant red colour and violet hues. It has flavours of black-
berries and cassis with choclate tones.

14. Black Label Shiraz McGuigan Brothers (Australia)
A lively, rich red complimented by a subdued smokiness on the nose

15. Black Label Merlot McGuigan Brothers (Australia)
A soft mellow style combined with rich, ripe red fruity flavours

16. Nero D’ Avola Montecelli  (Sicily, Italy)
Smooth and light tannic taste, deep red colour with a slightly spiced 
bouquet with notes of blackberry and mulberry

17. Parallele 45 Cotes Du Rhone (France)
This wine is named after the 45th parallele which crosses the Rhone 
valley. it has rich berry fruit aromas and smooth complexity

18 Marques De Caceres Tinto Bodegas (Spain)
Bright ruby red in appearance, the nose is dominated by aromas of 
raspberry, dark plum, cinammon and vanilla. Round and balanced 
with silky tannins of red fruit

19. Los Almendros, Cabernet Sauvignon/Carmenere (Chile) 
Warm plum and damson fruit flavours and a hint of chocolate before a 
long soft finish (fair trade)

20. Neptune Point Pinot Noir (New Zealand)
Has a complex nose of cherries and cloves with a touch of mint and 
earthy notes on the palate

21. Les Jalets, Crozes Hermitage (France)
A well balanced wine, rich and supple, with jammy red fruit flavours 
and overtones of liqourice and spice 

22. Beronia Reserve, Rioja (Spain)
Ruby colour, expressive and elegant nose, ripe fruit and spicy

Red wine



beers
San Miguel 660ml   £5.25

Marstons Pedigree 500ml   £3.95

Old Speckled Hen 500ml   £3.95

Bulmers Original 500ml   £3.50

Stella Artois 330ml   £2.95

Peroni 330ml   £2.95

Corona 330ml   £2.95

Cobra 330ml   £2.95

Cocktails
Sea  Breeze Vodka,Grapefruit & Cranberry 125ml   £3.75 

Cosmopolitan Vodka, Triple Sec, Cranberry, Lime & Bitters 125ml   £3.75 

Mai Tia Rum, Triple Sec, Amaretto, Lime & Orange 125ml   £3.75

Mojito Rum, Lime & Mint 125ml   £3.75

soft drinks
Llanllyr Source mineral water (still or sparkling) 330ml   £1.50

Coke or Diet Coke 330ml   £1.50

J20 orange and passion fruit, blueberry and apple or apple and mango 275ml   £2.25

Fentimans Manderine and seville orange gigger, Dandelion and burdock, Ginger beer

 or Victorian lemonade 275ml   £2.25

Fentimans are botanically brewed traditional soft drinks

Coffee      
Espresso   £1.50

Filter coffee   £1.50

Cappucino   £1.95

Macchiato   £1.95 

Latte   £2.20

Tea    
Assam   £1.50

Darjeeling   £1.50

Earl Grey   £1.50

Green tea   £1.50



£2.50        £4.50          £12.95

                                    £14.00

                                    £15.50

                                    £15.50

                                    £15.50

                                    £18.50

                                     from 
                                    £35.00 

                                    £12.50

                                   

Glass     large glass    Bottle 75cl

Rose
Montecelli Pinot Grigio Rose (Castillia, Spain) 
Dry, soft and well-balanced on the palate; round and full bodied structure

Marques De Caceres (Spain) 
Delicate strawberry and rose petal fruit, leads to a fuller palate and  
dry finish

McGuigans The Vin Rose (Australia) 
A pleasing fruity wine with juicy cherry and strawberry shiraz flavours

Cava (Spain)

Protaceli Brut Reserva

Marques de la Sardana Rose 

Freixenet Cordon Negro Brut

Champagne (France)

Various varieties available
Please ask a memebr of staff for details

Dessert wine 
Brown Brothers (Australia)

Orange Muscat and Flora 1/2 Bottle 
Has a full flavoured luscious palate which has intense citrus flavours  
and lingering sweet fruit on the finish

Rose, Sparkling & Dessert Wine



Tuesday - Saturday

Lunch 12noon - 2.00pm 

Dinner 6.00pm - 9.30pm

Sunday

Lunch 12noon - 3.00pm 

tel: 01792 281555 

100 Eversley Rd, Sketty, Swansea, SA2 9DF

   

Opening hours

vincents-restaurant.co.uk


