
Cream of Tomato & Roast Pepper Soup (V)
Smoked Guernsey Cheddar Gremolata, Sa�ron Croutons

Scottish Oak Smoked Salmon,Trout & Mackerel 
Lightly Curried New Potatoes, Crispy Parsnips 

Baked Goats Cheese & Mozzarella in Savoy Cabbage (V)
Thyme & Garlic infused Wild Mushrooms, toasted Pine Kernels & Chive Dressing

Traditional Roast Pork Pate 
Apple, Grape & Celery Salad, Fig Relish, Toasted Rustique Bread

Mora Crab Cakes
Quinoa, Roast Squash, Cranberry & Pecan Salad, Harissa Organic Yoghurt

Roast Turkey
Chestnut & Herb Stu�ng, Chipolatas wrapped in Bacon,

Roast Potatoes, Cranberry Sauce 

Prime Roast Sirloin of Beef
Yorkshire Pudding, Roast Potatoes & Red Wine Sauce

Seared Fillet of Seabass
on Roast Winter Vegetables, Mussels, Pancetta & Dill Sauce

Baked Filet of Cod
on Creamed Leeks, Spicy Chorizo & Chickpea Sauce

Parmesan Brioche Toast (V)
with Taleggio, Roast Tomatoes & Oregano, Rocket Salad, Chilli & Walnut Pesto

Pecan brownie 
 Gingerbread Ice Cream, Chocolate Sauce

Steamed Christmas Pudding
with Brandy Sauce

Limoncello Cheesecake
Raspberry Sorbet & Créme Fraiche

Selection of Guernsey Dairy Ice Creams
Chocolate Sauce

Selection of Guernsey, English & French Cheeses
with Celery, Grapes, Walnuts, Biscuits & Chutney

£29.95

Main Course

Starter

Dessert

Should you have any allergies please ask the management. We will be delighted to create a suitable menu for you. 

      


