
Group DiningGroup Dining
MENUMENU 

£44.95 for 3 courses£44.95 for 3 courses
Service includedService included

V = Vegetarian  |  VV = Vegan  |  DF = Dairy-free  |  NGCI = No gluten containing ingredients 

We welcome guests with allergies. Please see our allergen & We welcome guests with allergies. Please see our allergen & 
Specials menus for allergen information, and let your server know.Specials menus for allergen information, and let your server know.

We regularly update our menus to include seasonal & local ingredients, We regularly update our menus to include seasonal & local ingredients, 
so please note that this menu may be subject to change.so please note that this menu may be subject to change.

Please note that a pre-order is required Please note that a pre-order is required 
for all groups of more than 12.for all groups of more than 12.

First CoursesFirst Courses  
Chicken liver parfait, pear, parsley and gherkin salad, 
Jersey chilli relish, toasted rustic bread

Roast spiced cauliflower and fregola, date dressing, 
Spanish olives, roast butternut squash, apple  VV DF

Wiltshire smoked trout, Jersey Royal salad, capers, 
pickled red onion, baby chard NGCI

Main CoursesMain Courses  
Grilled fillet of cod, baby leeks, curried mussels, herb oil  NGCI

Flat iron steak, watercress salad, onion rings, 
chimichurri sauce, chips  NGCI DF

Pumpkin and aubergine tikka masala, 
green coconut yoghurt, 
crispy fried chick peas, rice  VV NGCI DF

Grilled chicken breast, wild mushroom risotto, celery cress,  
white truffle oil, red wine sauce  NGCI

PuddingsPuddings
Pineapple carpaccio, passion fruit, mango sorbet  VV NGCI DF 
 
Vanilla crème brûlée, fresh mango, passion fruit and mango 
sorbet, shortbread crumb  V

Ice cream coupe liégeois, salted caramel and vanilla ice 
creams, Jersey cream, chocolate sauce, toffee sauce, 
mini coffee éclair  V


