


Set Menu
S T A R T E R S

M A I N S

HAND-DIVED SCALLOPS
J e r s e y  c ra b ,  c o c o n u t  &  c i t r u s  d r e s s i n g

OVEN-ROASTED TOMATO SOUP V,VG
B a s i l  c r è m e  f ra î c h e ,  f r e s h - b a k e d  b r e a d

CONFIT DUCK LEG SALAD
P o a c h e d  p e a r ,  b l u e  c h e e s e ,  t o a s t e d  w a l n u t s

CHARCUTERIE
Cu r e d  m e a t s ,  a r t i s a n  c h e e s e s ,  P r o v e n c a l  o l i v e s ,

 g ra p e s ,  c h u t n e y  &  f o c a c c i a

CHICKEN LIVER PARFAIT
S l i c e d  s m o k e d  d u c k  b r e a s t ,  t o a s t e d  b r i o c h e  &  c h e r r y  j a m

J E R S E Y  L O B S T E R
Creamed Arborio rice  with lobster bisque,  served with half Jersey-caught lobster

R I B E Y E  S T E A K  9 O Z
Fries, field mushrooms, cherry vine tomatoes & dressed house salad (mimosa dressing)
Choice of sauce: peppercorn, Cafe de Paris, Bearnaise, or Garlic & Blue cheese

LAMB CUTLET
Potato galette,  Jersey broccoli ,  pistachio & lamb jus

PAN-ROASTED SALMON
King prawns, pesto tagliatelle, seafood medley

ROAST CHICKEN
Jersey Royals, tenderstem broccoli, chicken & Madeira sauce

FOREST MUSHROOM RISOT TO V,VG
Wild mushrooms, Parmesan, truffle oil & rocket

H O U S E  B U R G E R
(choice of Jersey beef patty or grilled chicken fillet)

Served in a toasted sesame brioche bun with smoked streaky bacon, Monterey Jack cheddar,
 fresh tomato, gherkins & house burger sauce

D E S S E R T

C H O C O L A T E  F O N D A N T
Molten-centred chocolate cake,  Jersey vanilla ice cream

C H E E S E  B O A R D
 Selec t ion of  f ine  chee se s  with  bi s cuit s ,  chutney ,  celery  & Quince  j elly

STICKY TOFFEE PUDDING
R i c h  t o f f e e  s a u c e ,  C h a n t i l l y  c r e a m  &  i c e  c r e a m

RICE PUDDING V,VG
C o c o n u t - i n f u s e d  r i c e  p ud d i n g ,  m an g o  &  p a s s io n  f r u i t  c o ul i s

ICE CREAM SELECTION
J e r s e y  m il k  ch o c o l a t e ,  v an il l a  &  s t ra w b e r r y

Tuesday - Saturday
12PM-2:30PM / 6PM -8:30PM


