


Bringing the spirit of global tapas food and late-night rhythm to Jersey, The Sundown is a live
music venue serving up international big and small plates in a laid-back, vibrant setting.

Think of us as your neighbourhood live music venue, cocktail bar, wine lounge, and tapas
restaurant all rolled into one buzzing spot in the heart of St. Helier. 

Our menu spans from Asia to the America, with stops in Europe and our own local shores.

 We recommend one of our bigger bites or opt for 3 small plates and a side per
person. 

Everything we serve is built on fresh, local produce—because good food, like good music,
should come from the heart.

 

Global Bites

 
L o c a l  V i b e s
The best Tapas from around the world

Bigger Bites
Fillet Steak

Pepper-crusted 8oz Fillet Steak, cooked
to your preference, served with hand-

cut chips, crispy onion rings, wild
rocket, and shaved Pecorino

£34

Ribeye Steak
Pepper-crusted 8oz Ribeye Steak,

cooked to your preference, served with
hand-cut chips, crispy onion rings, wild

rocket, and shaved Pecorino

£32
Jersey Wild Seabass

Crisp-skinned seabass served with a
fragrant saffron beurre blanc, sautéed
green vegetables, and buttery Jersey

Royal potatoes.

£28

Grilled Celeriac Steak
Miso-marinated and grilled celeriac

steak, served with a warm vegetable and
bean crock, wilted pak choi, and a

smooth vegan mayo.

£24

Sides
Hand Cut Chips House Salad 

£6 £6

Add-ons
Peppercorn Sauce £2

milk, sulphite, may contain soya
Béarnaise Sauce £2

egg, milk
Chimichurri King Prawns £6

crustacean, milk
Grilled Scallops & Garlic Butter £8

milk, molluscs

gluten, milk, soya, may contain: egg, mustard gluten, milk, soya, may contain: egg, mustard

fish, milk, sulphite soya

soya

Jersey Jams Catch the island vibe with fresh, local flavours and a taste of home 

Vegan 
 Tomato Bruschetta

Salt Baked Royals

Pescatarian
Torched Mackerel

Torched fillets of marinated mackerel
served with a fresh apple salad

 Local Crab Cakes
Fresh picked crab mixed with local fish,

served with a tomato and chilli jam

Carnivores
Jersey Beef Carpaccio

Seared and thinly sliced beef fillet with
rocket and balsamic vinegar

Pork Cheeks in Cider
Local pork slow cooked with paprika

and local cider, served with a five bean
and tomato salad

Latino Flavours Experience the rich, bold tastes and lively spirit of the Americas in every bite

Vegan 
Cauliflower Fritters

Crispy but tender fresh cauliflower
deep fried served with a spicy tomato

chutney

Pescatarian
Peruvian Style Scallops

Scallops dressed in a passionfruit-
garlic sauce, with creamy avocado

and a squeeze of fresh lime

Salt Fish Fritters
Caribbean spiced salt fish fritters

served with a pineapple salsa

Carnivores
Jerk Chicken Wings
The Jamaican classic. Hot Spiced

wings full of a Caribbean heat and
flavour with pineapple salsa 

Beats from the East Discover the bold spices, delicate balance, and vibrant soul of Asia—
where every bite tells a story centuries in the making

Vegan 
Sambal Aubergine

Tender Aubergine stir-fried in a spicy,
aromatic sambal sauce with a vegan

mint yoghurt 

Vegetable Spring Rolls
Crispy golden  spring rolls filled with
fresh, seasonal veggies, served with a

crispy chilli and soy sauce

Pescatarian
Crab and Prawn Toast
Crisp, golden toasts generously topped
with a  blend of crab and prawn served

with a chilli oil dipping sauce

 Tempura King Prawns 
Crispy Japanese prawns served over

seasoned sushi rice, pickled ginger, and
a drizzle of wasabi mayo and teriyaki

Carnivores
Lamb Slider

Tender spiced lamb in mini burger buns,
topped with mint yogurt and tangy
pickled onion for a bold, fresh bite

Sweet Chilli Ribs
Succulent glazed ribs, caramelized to

perfection with a sweet and savory
sauce 

EuroGroove Dive into a collection of bold, iconic flavors from across Europe, where each bite
brings a new rhythm to your taste buds.

Vegan 
Spanish Patatas Bravas
Crispy fried potatoes served with a rich,

spicy tomato sauce and a dollop of
creamy vegan aioli 

Pescatarian
Gambas al Ajillo

Succulent king prawns sautéed in garlic,
olive oil, and a hint of chilli

Carnivores
Pulled Pork Flatbread

Pulled pork piled on a crisp flatbread,
drizzled with tangy BBQ sauce & topped

with cheese, pickled onions

Spanish Chorizo
 Spanish chorizo, pan-fried in red wine,

served with crusty sourdough for
soaking up every last drop

Fresh tomato, basil and garlic on toasted
local sourdough 

Jersey royals slow baked in a salt crust
to trap all the goodness, served with red

pepper and garlic mojo rojo sauce

Allergens
While we take great care in preparing our dishes, we cannot guarantee
that all items are allergen-free, as allergens are present in our kitchen

Small Plates: 3 for £30

gluten, may contain soya fish

gluten, crustacean, may contain: celery, fish,
soya

gluten

sulphite, may contain: soya, celerymay contain: egg

sulphite molluscs, may contain: crustacean, fish, soya

gluten, fish, may contain: soya

celery, gluten, may contain: sesame

soya

soya, gluten, may contain: celery

gluten, egg, milk, sesame, soya, crustacean

crustacean, soya, may contain: milk

Gluten, molluscs, sesame, may contain: nuts

may contain: gluten

may contain: celery, soya 
crustacean, may contain: milk

gluten, may contain: celery, egg, soya

gluten, sulphite

Black Bean Tostada
Crispy tostada with spiced black beans,
pineapple salsa, corn, shredded vegan

cheese
gluten, may contain: soya



Sweets & Snacks 
Whether you're feeling peckish during the music or ending the night on

a sweet note, we’ve got treats and bites to match the mood

Pistachio Baklava
Delicately layered pistachio baklava, golden and
syrup-soaked, served with a scoop of Movenpick

vanilla ice cream 

£8

Chocolate Brownies
Fudgy chocolate Jersey Salted Caramel brownies

paired with Movenpick vanilla ice cream and fresh
strawberries 

£8

Affogato
A shot of hot espresso poured over Movenpick

vanilla ice cream — the perfect Italian balance of
bold, bitter coffee and sweet, creamy indulgence

£8

Sorbets & Ice Creams
Two scoops of artisan ice cream or sorbet by

Movenpick— choose from mango, passionfruit,
strawberry, chocolate, vanilla, pistachio, or mint 

£6

Gordal Olives
Plump, meaty Gordal olives — brined to perfection

for a bold, savory flavor that’s both rich and
satisfying with each bite

£6

Homemade Pickles
A rotating mix of seasonal vegetables pickled in

our signature brine—garlic, dill, chili, and a hint of
sweetness. Cold, crisp, and perfect with a pint.

£6

Potato Puffs
Two bowls of our potato puffs in two irresistible
flavours: Curry & Smoked Paprika. Handcrafted

for the perfect crunch!

£6

Pork Scratchings
Perfectly crisp, golden, and seasoned to perfection.
Each bite offers a satisfyingly crunchy texture with

a rich, savoury flavour that’s simply irresistible
£6

Tea & Coffee

Hot ChocolateEspresso

Americano

Flat White Mocha

Latte English Breakfast Tea

Flavoured Tea

Our teas and coffees are brewed to perfection, featuring a rich Italian dark roast
coffee for a bold, full-bodied flavour in every cup. 

Cappuccino
£3

£3

£3.50 £4

£3.50

£3.50 £4

£3.50

£3.50

gluten, milk, nuts egg, milk may contain: gluten, nuts 

egg, milk, may contain: nuts may contain milk

may contain: sulphite

gluten, may contain: celery, egg, milk, mustard, nuts, peanuts, sesame, soya, sulphite

Bar Snacks 
Gordal Olives

Plump, meaty Gordal olives — brined to perfection
for a bold, savory flavor that’s both rich and

satisfying with each bite

£6

Homemade Pickles
A rotating mix of seasonal vegetables pickled in

our signature brine—garlic, dill, chili, and a hint of
sweetness. Cold, crisp, and perfect with a pint.

£6

Potato Puffs
Two bowls of our potato puffs in two irresistible
flavours: Curry & Smoked Paprika. Handcrafted

for the perfect crunch!

£6

Pork Scratchings
Perfectly crisp, golden, and seasoned to perfection.
Each bite offers a satisfyingly crunchy texture with

a rich, savoury flavour that’s simply irresistible
£6

may contain: sulphite

gluten, may contain: celery, egg, milk, mustard, nuts, peanuts, sesame, soya, sulphite


