
Basket of continental breads / balsamic vinegar / olive 

oil / butter
  

 

Almond & cashew nuts 

Shallot vinegar / served on ice  

Spicy Virgin Mary / celery / served on ice   

Champagne butter sauce / poached   

Oyster plate / 3 plain oysters served with shallot 

vinegar / 3 spicy Virgin Mary oysters shell on prawns 

100g / Marie Rose sauce

     

Kenney-Herbert / Worcestershire sauce / bacon / 

tomato / Gruyère cheese / grilled
   

Pea & watercress soup / chive & spring onion sour 

cream 
 

Jersey lobster, crab and sweetcorn bisque / basil   

Chicken liver parfait and confit duck terrine / peach 

chutney / brioche
    

Tempura king prawns / Asian salad / soy & ponzu dip 

*
    

Seared beef carpaccio / truffle mayonnaise / wild 

mushrooms / Parmesan-style cheese
     

Jersey Crab salad / brown crab mayonnaise / apple / 

radish
    

Italian style seafood salad / baby gem / avocado / 

chilli / fennel / caper
     
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BREAD & APPETISERS

JERSEY ROCK OYSTERS

FIRST COURSES
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Buffalo mozzarella salad / roast figs / sweet and sour 

walnuts / watercress
 

Asparagus / vinaigrette   

Asparagus / Jersey crab / herb dressing   

fritters / pea shoots / pumpkin seeds 
     

Jersey scallops / celeriac purée / celeriac dressing / 

crispy pancetta 
    

Crab cake / chilli salt squid / tomato and tamarind 

chutney
      

Scottish smoked salmon  / capers / shallots / lemon


Oyster Box cocktail / smoked salmon / crab / prawns / 

baby gem / Marie Rose 
    

Vegetarian salad / buffalo mozzarella / roast 

asparagus / baby gem / roast beetroot / tomatoes / 

avocado / roast pumpkin / pumpkin seeds
   

Asparagus and courgette risotto / Parmesan-style 

cheese / mint salsa verde
   

Wild mushroom and spinach tortelloni / creamy peas / 

Parmesan-style cheese
   

Thai vegetable curry / coconut / cashew / coriander / 

crispy shallots / jasmine rice
 

Caesar salad / poached egg / Parmesan-style cheese 

/ croutons
     

Caesar salad / poached egg / Parmesan-style cheese 

/ croutons

Add chicken & pancetta

     

VEGETARIAN

SALADS
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Caesar salad / poached egg / Parmesan-style cheese 

/ croutons

Add king prawns

      

Jersey Crab taglierini ribbon pasta / chilli / garlic / 

olive oil 
    

Dressed Jersey Chancre Crab / lemon mayonnaise / 

mixed leaf salad 
   

Battered haddock / chips / tartar sauce / lemon *     

Monkfish scampi / chips / tartar sauce / lemon *     

Smoked haddock / pea and bacon risotto / poached 

egg
       

Thai green monkfish curry / grilled king prawns / 

ginger / spring onions / green mango / coriander / 

steamed rice

 

Shellfish platter / 6 Jersey rock oysters / French 

crevettes  / Jersey Chancre Crab claw / marinated 

scallop / shallot vinegar / Marie Rose sauce
   

Rib-eye steak / watercress / grilled vine tomatoes 

Sirloin steak / watercress / grilled vine tomatoes 

Fillet steak / watercress / grilled vine tomatoes 

Peppercorn sauce   

Blue cheese sauce    

Herb butter 

Sirloin of British beef 240g / rocket and watercress 

salad / chimichurri sauce
  

FISH

MEAT
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Grilled beef fillet 220g / roasted carrots / shallot sauce 

/ horseradish mash
  

Beef burger / crispy streaky bacon / Ogleshield 

cheese / sweet and sour onions/ burger sauce
    

Confit duck leg / braised lentils / green beans / port 

sauce
  

Roast pigeon / wild mushroom and spinach tortelloni / 

creamy peas
    

Corn fed chicken breast / champ potatoes / baby 

leeks / wild mushrooms 
  

Jersey royals 

Chips *

Truffle chips / Parmesan-style cheese * 

Creamy mash 

Roast sweet potato wedges *



Green beans & broccoli 

Mixed salad  

Rocket salad / Parmesan-style cheese   

Crispy tempura prawn / salad / tartar sauce / chips *
  

Battered fish of the day / peas / lemon / chips *     

Grilled daily fish special / peas / new potatoes  

Mini beef burger / cheese / salad / chips *      

SIDES

CHILDREN'S MENU
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Grilled chicken fillets / peas / chips *   

Minute sirloin steak / French beans / chips *   

Homemade penne pasta / tomato sauce / Italian 

hard cheese
 

Pineapple carpaccio / coconut sorbet / pineapple crisp


Lemon tart / poached rhubarb / lemon ice cream / 

meringues 
  

Vanilla panna cotta / fresh strawberries & raspberries

lemon shortbread  

Hot chocolate fondant / crème fraîche ice cream 
  

Crème brûlée / caramelised banana / banana ice 

cream macadamia crumb 
   

macaroons & vanilla ice cream
   

Ice cream and crisp nut biscotti - crème fraîche / 

caramel / vanilla / chocolate / blackberry
   

Caramel, vanilla, chocolate ice cream (without crisp 

nut biscotti)
 

Crème fraîche ice cream (without crisp nut biscotti)


Sorbet and crisp nut biscotti - blackberry / raspberry / 

pineapple / coconut / clementine
   

Raspberry, pineapple sorbet (without crisp nut biscotti)

Coconut sorbet (without crisp nut biscotti) 

BRITISH FARMHOUSE CHEESE served with salad and biscuits

PUDDINGS
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   

   

   

   


