SEAFOOD BISTRO & GRILL

IMPORTANT NOTICE

PLEASE NOTE THAT WE CANNOT FULLY GUARANTEE THE COMPLETE
ABSENCE OF ALLERGENS IN OUR FINAL DISHES. [F YOU HAVE ANY
ALLERGIES OR DIETARY REQUIREMENTS, KINDLY LET A MEMBER OF OUR
TEAM KNOW SO THAT WE CAN MAKE EVERY EFFORT TO ENSURE THAT
YOUR DINING EXPERIENCE IS SAFE AND ENJOYABLE.

ALLERGY KEY CHART

Contains Gluten (1)
Contains Milk (2)
Contains Peanuts (3)
Contains Crustaceans (4)
Contains Eggs (5)
Contains Fish (6)
Contains Sulphur Dioxide (7)
Contains Molluscs (8)
Contains Mustard (9)
Contains Sesame (10)
Contains Soybean (11)
Contains Tree-nuts (12)
Contains Celery (13)
Contains Lupin (14)

A 10% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL.



CHRISTMAS

SEASON MENU

STARTERS

Creamy Shellfish Bisque

JERSEY CREAM & WARM ARTISAN BREAD
(2,3,4,13)

Duck Liver Parfait

FRUIT CHUTNEY & TOASTED BRIOCHE (1,2,5,7)

Classic Prawn Cocktail
GREENLAND PRAWNS, BABY GAMBAS, MARIE
ROSE SAUCE & CRISP GEM LETTUCE (1,4,5,7,9)

Avocado & Autumn Fig Salad
GALIA MELON, MINT, FRESH BASIL & AGED
BALSAMIC (7)

Jersey Crab, Scallop & Bacon Crumble
MELTED CHEESE & THERMIDOR SAUCE (1,2,4,8,9)

Crispy Goat’s Cheese Bonbons

WINTER LEAVES, CANDIED WALNUTS & PICKLED
WILD BERRIES (1,2,5,7,12)

Hand-Cut Beef Tartare

EGG YOLK EMULSION, CAPERS & TOASTED SODA
BREAD (1,5,7,9)

Gambas & Chorizo

SAUTEED GAMBAS & CHORIZO IN GARLIC BUTTER
(1.2.4,7)

MAINS

Roast Crown of Norfolk Turkey

SAGE & ONION STUFFING, DUCK-FAT ROAST
POTATOES, BRUSSELS SPROUTS, GLAZED
PARSNIPS, CAULIFLOWER CHEESE & RICH PAN
GRAVY (1,2,7,13)

Pan-Fried Fillet of Sea Bass

TIGER PRAWN, MONKFISH & JERSEY MUSSEL
RISOTTO WITH FINE HERB OIL (1,2,4,6,7,8,13)
Classic Duck a I’Orange

PAN-FRIED DUCK BREAST, DAUPHINOISE
POTATOES, CHARRED TENDERSTEM BROCCOLI
& ROASTED PARSNIP (1,2,13)

Seafood Spaghetti

SEARED KING SCALLOPS, HAND-PICKED CRAB,
BABY SQUID & MUSSELS IN A LOBSTER CREAM
SAUCE (1,2,4,5,7,8,13)

4-Hour Slow-Braised Beef Brisket

CREAMED POTATO PUREE, SAUTEED BACON,
SAVOY CABBAGE, GARDEN PEAS & STICKY BEEF
Jus (2,7,13)

Roasted Butternut Squash Ravioli

SAGE BROWN BUTTER, TOASTED PINE NUTS,
SMOOTH SQUASH PUREE & AGED PARMESAN
SHAVINGS (1,2,5,12,13)

Oven-Baked Fillet of Cod

CRUSHED NEW POTATOES, FINE GREEN BEANS &
PARSLEY BEURRE BLANC (1,2,6,7,13)

Pan-Roasted Chicken Supréme

PETITS POIS A LA FRANCAISE, CREAMY SAUCE AU
POIVRE & SKIN-ON POMMES FRITES (1,2,7,13)

DESSERTS

Classic Crépes Suzette

WARM GRAND MARNIER ORANGE SAUCE &
MADAGASCAR VANILLA BEAN ICE CREAM
(1,2;5+7511)

Festive Raspberry Pavlova

JERSEY CHANTILLY CREAM & BERRY COMPOTE
(2:5)

Traditional Christmas Pudding

WARM BRANDY CREAM SAUCE & VANILLA ICE
CREAM (1,2,5,7,11)

Glazed Lemon Meringue Tart
RASPBERRY GEL & RASPBERRY SORBET (1,2,5)

Dark Chocolate Marquise

SALTED CARAMEL & JERSEY CLOTTED CREAM
(DRS1L]s)

Artisan British & French Cheese Selection

CRACKERS, CELERY, GRAPES, HOUSE CHUTNEY &
FESTIVE FRUITCAKE (1,2,7,13,14)

£53.95 PER PERSON

A 10% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL.




	Seafood Bistro & Grill
	IMPORTANT NOTICE
	Please note that we cannot fully guarantee the complete absence of allergens in our final dishes. If you have any allergies or dietary requirements, kindly let a member of our team know so that we can make every effort to ensure that your dining experience is safe and enjoyable.
	Allergy Key Chart
	Contains Gluten  Contains Milk
	Contains Peanuts Contains Crustaceans Contains Eggs
	Contains Fish
	Contains Sulphur Dioxide Contains Molluscs Contains Mustard
	Contains Sesame
	Contains Soybean
	Contains Tree-nuts
	Contains Celery
	Contains Lupin
	(1) (2) (3) (4) (5) (6) (7) (8) (9) (10) (11) (12) (13) (14)
	CHRISTMAS SEASON MENU
	starters
	Creamy Shellfish Bisque
	Jersey cream & warm artisan bread
	(2,3,4,13)

	Duck Liver Parfait
	Fruit chutney & toasted brioche (1,2,5,7)

	Classic Prawn Cocktail
	Greenland prawns, baby gambas, Marie Rose sauce & crisp gem lettuce (1,4,5,7,9)

	Avocado & Autumn Fig Salad
	Galia melon, mint, fresh basil & aged balsamic (7)

	Jersey Crab, Scallop & Bacon Crumble
	Melted cheese & Thermidor sauce (1,2,4,8,9)

	Crispy Goat’s Cheese Bonbons
	Winter leaves, candied walnuts & pickled wild berries (1,2,5,7,12)

	Hand-Cut Beef Tartare
	Egg yolk emulsion, capers & toasted soda bread (1,5,7,9)

	Gambas & Chorizo
	Sautéed gambas & chorizo in garlic butter (1,2,4,7)


	MAINS
	Roast Crown of Norfolk Turkey
	Sage & onion stuffing, duck-fat roast potatoes, Brussels sprouts, glazed parsnips, cauliflower cheese & rich pan gravy (1,2,7,13)

	Pan-Fried Fillet of Sea Bass
	Tiger prawn, monkfish & Jersey mussel risotto with fine herb oil (1,2,4,6,7,8,13)

	Classic Duck à l’Orange
	Pan-fried duck breast, dauphinoise potatoes, charred Tenderstem broccoli & roasted parsnip (1,2,13)

	Seafood Spaghetti
	Seared king scallops, hand-picked crab, baby squid & mussels in a lobster cream sauce (1,2,4,5,7,8,13)

	4-Hour Slow-Braised Beef Brisket
	Creamed potato purée, sautéed bacon, Savoy cabbage, garden peas & sticky beef jus (2,7,13)

	Roasted Butternut Squash Ravioli
	Sage brown butter, toasted pine nuts, smooth squash purée & aged Parmesan shavings (1,2,5,12,13)

	Oven-Baked Fillet of Cod
	Crushed new potatoes, fine green beans & parsley beurre blanc (1,2,6,7,13)

	Pan-Roasted Chicken Suprême
	Petits pois à la française, creamy sauce au poivre & skin-on pommes frites (1,2,7,13)

	desserts
	Classic Crêpes Suzette
	Warm Grand Marnier orange sauce & Madagascar vanilla bean ice cream (1,2,5,7,11)

	Festive Raspberry Pavlova
	Jersey Chantilly cream & berry compote (2,5)

	Traditional Christmas Pudding
	Warm brandy cream sauce & vanilla ice cream (1,2,5,7,11)

	Glazed Lemon Meringue Tart
	Raspberry gel & raspberry sorbet (1,2,5)

	Dark Chocolate Marquise
	Salted caramel & Jersey clotted cream (2,5,11)

	Artisan British & French Cheese Selection
	Crackers, celery, grapes, house chutney & festive fruitcake (1,2,7,13,14)
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