Starters

Jersey Scallops,

Chorizo,
Olive Oil Mash & Red Pepper Relish
£6.95 (£2.00 supplement)

Tempura of Vegetables &
Beignets
Herb Aioli and Lemon Foam
£6.25 (£1.25 supplement)

Consommeé of Quail
£6.95 (£2.00 supplement)

Game Terrine
With Sour Dough Bread and Cumberland
Sauce
£6.95 (£2.00 supplement)

Pan Fried Foie Gras, Brioche &

Fried Duck Egg
£7.50 (£2.50 supplement)

Main Courses

Trio of Lamb
With Apple & Sage Puree, Wilted
Spinach, Fondant Potato
(Head Chef Alun Williams signature dish)

£15.50 (£4.50 supplement)

Saddle of Venison
With Beetroot and Salsify

£15.25 (£4.25 supplement)

Pithivier of Spinach & Wild
Mushrooms
With Herb Potato Gnocchi, Confit Garlic,
Spinach & Feves

£13.50 (2.50 supplement)

Tournedos Rossini
Fillet of English Beef,
Parsley Crust, Pan Fried Foie Gras,
Bacon Layered Gratin Potatoes, Wild
Mushrooms & Madeira Jus

£19.95 (£8.95 supplement)

 Fillets of Sea Bass

otatoes In 1
Sautéed Mushroo =

Mange Tout
Panache of Vege

Table d’ Hobte
Friday

Starters

Pea & Smoked Ham Soup with

Herb Creme Fraiche
~000~

Caramelised Endive, Basil
Pesto, Dressed Rocket and

Mozzarella Salad
~000~

Warm Black Pudding &
Smoked Bacon Salad with Soft

Boiled Hens Egg
~000-~

Spiced Chicken, Rocket &
Goats Cheese Crostini

Main Courses

Roast Duck Breast, Potato
Rosti, Roasted Plums & Red

Wine Jus
~000-~

Pavé of Cod, Savoy Cabbage &

Chorizo Sausage
~000~

Braised Fennel with Grilled
Goats Cheese & Roquette

Salad
~000-~

Blade of English Beef, Creamy
Mash Potatoes, Roast Carrots
& Parsnips

All main courses served with seasonal
vegetables and potatoes of the day

Desserts

Caramel Pears, Sable Biscuit &

La Mare Cider Sauce
~000~

Trio of Ice Cream
~000~

Plate of Continental Cheese

with Chutney & Biscuits
~000-~

Trio hocolate -
Fresh Fiﬁ! Coffee anc
Mints
3 Courses @ £19.95
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Roquette and Parmesan Salad ' . ‘

Tomato and Mozzarella SaladI
Mixed Leaf Salad

“result in small dela

Desserts

Plum Fritters with Lemon Rice

Pudding
£5.95 (£1.50 supplement)

Assiette of Chocolate
£5.95 (£1.50 supplement)

Tiramisu
£5.50 (£1.00 supplement)

Apple Tart Tatin, Jersey Black

Butter Ice Cream
£5.95 (£1.50 supplement)

Black Cherry Clafoutis
£5.95 (£1.50 supplement)

Genuine Jersey Menu

This Menu has Geen
produced to highlight some
of Jerseys’ finest produce

Starter

Charred Asparagus, Poached
St Peters Valley Duck Egg,
Picked Herb Salad & Aioli

Foam

£5.50 (*£1.00 supplement)

Main Course

Jersey Turbot, Braised
Leeks, Fennel & Vanilla Jus

£15.00 (*£4.00 supplement)

Degsert

Poached Rhubarb, Italian
Meringue & Creme Patisserie
£5.50 (*£1.00 supplement)

«;ggwws @ £21.50
*Courses (@ £718.50
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