
Starters

mains

Classic Crème Brûlée

Sticky Toffee Pudding

Mother's Day Menu

Palate Cleanser

Desserts

Selection of Jersey Ice
Creams & Sorbets

Shortbread & Raspberries

Please inform your server if you have any food allergies or special dietary needs

A 10% discretionary service charge will be added to your bill.

Oven-Baked Cod Fillet
Chorizo, Chickpea & Tomato Cassoulet

Wild Mushroom Risotto
Rocket, Parmesan, Truffle Oil

From the trolly carved in the dining room
Roast Potatoes, Seasonal Vegetables, Yorkshire Pudding,

Truffled Cauliflower Cheese & Rosemary Gravy

Caramel Sauce & Vanilla Ice Cream

Crêpes Suzette

Rich Chocolate Tart

£75.00 Per Person

Parma Ham
Buffalo mozzarella, parma ham, fresh figs, melon,

with a basil & mint.

King Prawn Tempura 
Asian slaw, wasabi & soy dipping sauce

Seafood Cocktail
Crab, prawn & smoked salmon cocktail, served in

a bed of lettuce, topped with Marie Rose sauce

Crispy Goat Cheese 
Beetroot salad & chilli Jam

Jersey Oysters on Ice
Natural with lemon, mignonette & tabasco 

Scallops with Pork Belly
Apple, carrot & crispy pancetta

Lemon Sorbet

Pan-Fried Sea Bass Fillet
Asparagus, New Potato, Saffron & Mussel Sauce

Thai Green Vegetable Curry
Pak Choi, Broccoli, Bamboo Shoots, 

Water Chestnut & Spring Onion

Soy-Glazed Duck Breast
Dauphinoise Potato, Sesame Pak Choi & Duck Jus

Roast Rib of Beef or Leg of Lamb

Set Vanilla Cheesecake
Mixed Berry Compote

Vanilla Ice Cream, Orange & Grand Marnier

Clotted Cream, Caramel Sauce


