
Table d'Hôte Sample Dinner Menu 

 

 
Chef's Homemade Leek and Potato Soup 

 
Smoked Salmon 

Accompanied by Guernsey Leaves 
and a Tangy Lemon Dressing 

 
Cajun Chicken 

Served with Crispy Guernsey Salad Leaves 
and a Lemon Dressing 

 
Honey Dew Melon 

Marinated with Honey and Fresh Mint, 
served with Homemade Fruit Coulis 

 
Tender Beef Stroganoff 

Served with Basmati Rice 
 

Steamed Fillet of Norfolk Chicken 
Accompanied by a Diane Sauce 

 
Grilled Fresh Fillet of Haddock 

Complimented with a Poached Egg 
and Herb Garlic Butter 

 
Fresh Vegetable Ratatouille 

Wrapped in a Puff Pastry Parcel 
 

ALL THE ABOVE SERVED WITH FRESH 
SEASONAL VEGETABLES AND POTATOES 

 
Selection of Chef's Homemade Desserts 

 
 

£21.95 

 

 

 

  



Chef's Signature Dishes 

 

 

Starters 

 

Seafood Three Way 

 
crab croquette, sea scallops and grilled Scottish salmon served with smoked 

cauliflower puree garnished with micro herb and lemon dressing 
 

£10.95 

 
Pan Fried Loin of Venison 

marinated with sweet sherry and plum, garnished with poached 
pear in red wine, finished with red currant reduction 

 
£11.75 

 
Sautéed Foie Gras de Canard 

flavoured with armagnac, poached quail eggs rested in pan fried fresh spinach 
leaves with calvados and Guernsey butter toasted brioche finished with truffle oil 

 
£12.95 

 
Grilled Goats Cheese and Sweet Pepper 

complimented with Onion Marmalade and Toasted Brioch 
finished with Tomato Capuccino 

 
£7.75 

 
Mains 

 

Duck Two Ways 

 
pan fried breast marinated in gran marnier served with leg confit wanton 

flavoured with fresh ginger, spring onion, hoisin, served with sweet potato 
and orange puree, drizzled with green pepper and sweet sherry lavender 

 
£19.95 

 

Halibut 

 
deep blue sea fillet of Halibut Steak sea salted, lemon and lime marinated 

with dill oil, pearl potatoes cooked in garlic butter, braised baby fennel poached 
langoustine served with fresh Guernsey crab and lobster veloute 

 
£22.50 

 

Fillet of Beef Rossini 

 
twenty one day hung, three day air dried beautiful tender fillet steak cooked 
with shallot onion and thyme, topped with goose liver and caramelised hand 

picked Guernsey forest mushroom, sea salt, Guernsey butter, chateau potatoe 
flavoured with garlic and paprika, served with pomegranate and Madeira wine jus 

 
£23.75 

 

Welsh Rack of Lamb 

 
welsh mountain lamb marinated in sea salt, crushed pepper and fresh rosemary 

with roasted garlic, carrot and sweet sherry puree, crispy lyonnaise potatoes 



accompanied with caramelised shallot onions and thyme Madeira wine reduction 
 

£24.50 
 

Vegetable Wellington 

 
steamed local vegetables cooked with tomatoes, basil and fresh thyme 
individually wrapped in filo and puff pastry cooked to perfection, served 

with popiet of spinach and lyonnaise potatoes served with tomato 
cappuccino garnished with fried leeks and micro herbs 

 
£18.50 

 

 

 

  



BAR MENU 
Starters 

 
Home Made Soup of the Day 

accompanied by Freshly Baked Bread and Guernsey Butter 
£5.00 

 
Mushroom Casserole 

complimented with Tarragon Cream Sauce 
£6.50 

 
Medium Spiced Vegetable Spring Roll 

served with Sweet and Sour Chilli Sauce and Crispy Salad Leaves 
£5.25 

 
Pan Fried Chicken Liver 

Served with Toasted bread  
£6.50 

 
Smoked Salmon 

with Guernsey Salad leaves and lemon dressing 
£6.50 

 
Guernsey Crab Salad 

With mixed Salad leaves and homemade dressing 
£7.95 

 
Guernsey Scallops Gratin 

£7.95  

 
Mains 

 
Saints Bay Guernsey Pure Beef Burger 

Served with Crispy Bacon and melted Cheddar Cheese 
£13.95 

 
Chargrilled Gammon Steak 

accompanied by Pineapple or Fried Egg served 
with Petit Pois, Chunky Chips and Salad Garnish 

£12.50  
 

Braised Welsh Lamb Shank 
served with Root Vegetable Mash and Lamb Jus 

£15.50 
 

Slow Cooked Steak and Guinness Pie 
with Button Mushrooms topped with Freshly Baked Puff Pastry, garnished 

with Creamed Mashed Potato and a Selection of Chef's Vegetables 
£12.50 

 
Breaded Scampi Tails 

accompanied with Tartar Sauce served with Crispy Salad Leaves, 
Petit Pois and Chunky Chips 

£11.95 
 

Grilled Ribeye Steak 
accompanied with Diane Sauce and Chunky Chips 

£16.95 
 

Half Roast Chicken 
Served with Chunky Chips 

£12.95 
 

  



Spare Ribs 
Served with Salad Leaves and Chunky Chips 

£12.95 
 

Fish and Chips 
served with Crispy Salad Leaves and Chunky Chips 

£12.50 

 



Children's Menu 

 
Cheese and Tomato Pizza with Chips and Salad 

 

Breaded Scampi with Chips and Peas 

 

Quarter Roast Chicken with Chips and Salad 

 

Guernsey Sausage with Chips and Peas 

 

Fish and Chips with Salad 

 

Chicken Nuggets with Chips and Peas 

 

Hamburger or Cheeseburger with Chips and Salad 

 

 

£7.95 
per child 

 

 
 

Children's Splash Parties 

 

Choose from the children's menu at £7.95 each. 

 

Free use of our heated outdoor pool. 

 

Streamers and balloons included. 

 
For more details about Children's Splash Parties and availibility please contact us here >  

 

 

http://saintsbayhotel.com/Contact_us.html

