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THE PAVILION

A perfect evening

Discover places to eat and drink in Guernsey

The delicious food, natureinspired decor and attentive
service impressed Charlotte
Le Marquand on her first
visit to The Pavilion at
St Pierre Park Hotel
Jacob’s ladder with tenderstem
broccoli and truffled polenta chips.
(25129944)
Debbie’s tea was
her idea of a
perfect cuppa.
(25129952)

The delightful peach Bellini and the
view from our table. 
(25129935)

Open from Tuesday
to Sunday

Closed on Monday
Lunch noon – 2.00pm
Dinner 6.30pm – 10.00pm
3 course lunch menu £15.50
3 course dinner menu £25.95
Please call for reservation
(01481) 721552
www.danello.gg
46, Le Pollet, St Peter Port, GY1 1WF

New Fusion
food restaurant
St Martins

OPEN FOR LUNCH AND DINNER 7 DAYS A WEEK
All food is prepared and cooked by International award
winning Indian Chef and his team
Opening hours: Sunday - Thursday 5.30 pm – 10.30 pm Friday & Saturday 5.30pm – 11.00pm
Lunch time Saturday - Thursday 12pm – 2pm
Find us on:
Open on Bank Holidays

@SaffronGsy

Telephone: 239693 or 239863

Takeaway menu call or order on www.saffronguernsey.com

Spr ing a nd
S um me r D ip
and D in e a t La
Gra nde Mar e

Delicious alfresco brunch/ lunch/ dinner
depending on the time of day.
Access to the
exclusive La
Grande Mare
Pool & Jacuzzi.

Adults £25
Children £15*

*Under 15 (eating
of the kids menu).

Limited Book your
table today
seats
available 256576

Vegetarian, Vegan and Gluten Free all catered for

FREE Glass of prosecco or
non-alcoholic cocktail for
adults and unlimited squash
for the kids!

 www.lagrandemare.com

We enjoyed our dining experience at the Pavilion so much we were the last to leave.

(Pictures by Charlotte Le Marquand, 25129958)
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HE PAVILION made for
It was so good, I simply had to have a
a perfect evening and is
second later on with my dessert.
an absolute must-visit for
Ross was pleased that alcohol-free beer
islanders and holidaymakers
was available and enjoyed his Beck’s
alike.
Blue.
Having never been to St Pierre
A vast variety of wines were also
Park’s The Pavilion restaurant, I was
available.
looking forward to my first dining
At our table we were served chilled water
experience.
and warm white and brown bread with
The meal was a family affair and I was
Guernsey butter.
joined by my mum Debbie, dad Ross and
The starters arrived in no time and the
brother Ben.
dishes were beautifully presented and
We received a warm welcome from team
full of flavour.
manager Carlos Aguiar and were invited
I went for the grilled tandoori spiced
on a detour to the restaurant through the
chicken with rocket, red onion, charred
newly renovated hotel spa area including
gem salad, yoghurt raita and crispy
gym, treatment rooms and pool.
naan.
Funds were certainly well spent, with
The chicken was tender and the flavours
sophisticated designs and views out
and contrast of texture were excellent.
onto the lake – I think we could all
Ross said his crab and lobster bisque
imagine getting use out of such fabulous
with garlic croutons was not to be
facilities.
missed, with a freshly-made
There is even a
and authentic flavour.
buzzer at the outdoor
Debbie and Ben went
jacuzzi for ordering
halves on the baked
food.
Camembert to share,
We entered the
with toasted ciabatta
Pavilion restaurant
and red onion
through a cosy
marmalade.
lounge area.
Ben said it was
The restaurant
great for sharing
was light and fresh
with flavours that
with glass along
complemented each
one side where
other well, while
diners look out
Debbie said the
onto a green
Camembert simply
Assiette of fish: sea bream, king prawns,
landscape.
melted in the mouth.
salmon and scallop with confit cherry tomato, Our main courses
There is a
shallots and white wine veloute. ( 25129937) arrived quickly and
nature-inspired
feel to the decor
were delicious.
which features
I sampled one of the
leaves and trees, reflecting the setting
menu’s vegetarian options – halloumi
outside.
nicoise.
On the opposite wall is a view into the
The generous portion of crispy halloumi
kitchens.
was served with green beans, new
We began with drinks served by Catarina
potatoes, olives, soft boiled eggs, pickled
Enriques, who was helpful and friendly.
red onion and sun-blushed tomato.
Debbie and I could not resist a peach
The touch of balsamic vinegar went
Bellini and we both found it delightful.
well with the halloumi and the salad
I have never tasted such a perfectly
ingredients balanced the rich flavours.
peachy flavour in a Bellini, it was light
Ross had the 12-hour slow-roasted
and refreshing and I highly recommend
Jacob’s ladder with tenderstem broccoli
it.
and truffle polenta chips.

BISTRO IS OPEN ALL WEEK!

Bar Meals

PIZZA TAKEAWAY
MENU

Lunch Monday to Saturday
12pm-2pm
Dinner Monday to Saturday
5.30pm-9pm

5pm - 9pm

Sunday until 8.30pm

Call: 265567
Collection only

NEW
BISTRO
MENU

Crab and lobster bisque with garlic croutons.
(25129931)

Bistro

ENJOY STUNNING SEA VIEWS AND SUNSETS
Our Terrace is OPEN for Lunch, Dinner or drinks

Check our latest news and events on social media!

Lunch Tuesday to Saturday
12pm-2pm
Dinner Monday to Saturday
6pm-9pm
Sunday
Lunch 12pm-2.30pm Bistro
& Bar
Dinner 5.30pm-8.30pm in Bar

On starting my dessert, which was topped with thin strips of white chocolate, I found this
wonderful gooey centre. 
(25129954)

He said it did not disappoint, with meat
simply falling off the bone and a dark,
rich sauce to go with it.
Debbie had the corn-fed chicken breast
served with roasted heritage carrots,
colcannon mash and a red wine jus.
She said the chicken was succulent and
the mash had a lovely flavour.
Ben’s assiette of fish was a real treat with
fresh sea bream, king prawns, salmon
and scallops along with a confit of cherry
tomato, shallots and white wine veloute.
Our waiter, Paul Falla, was very attentive
throughout the evening and put smiles
on our faces.
We were all pretty full after the delicious
starter and main courses but nobody can
resist dessert. Apart from maybe Debbie,
who settled for an after-dinner cup of
English breakfast tea.
Tea was available as loose leaf or tea
bag, which Debbie liked, saying it meant
diners could order their perfect cup.
Ross had eyed up the dark cherry frozen

souffle on its way to another table and
did not hesitate to order it.
With vanilla infused cream and
Kirsch soaked cherries, he said it was
spectacular and that he would have it
again like a shot.
Ben enjoyed refreshing scoops of
strawberry ice cream and I, being a
chocoholic by nature, was unable to resist
the chocolate fondant with honeycomb
ice cream.
The contrast between the soft, warm
fondant and the cold, crunchy ice cream
with honeycomb pieces was wonderful
and the gooey chocolate centre was
perfect.
After dessert, we were able to truly take
in the relaxing setting.
Calming music played quietly in the
background and, paired with the slowly
fading window view as the day drew to an
end, it was very peaceful.
We relaxed, taking it all in, and agreed
we really must come again.

Grange Lodge Hotel

★★★ Metro

www.grangelodgehotel.com

We are open 7 days a week

HAPPY HOUR

Monday Night - Curry Night

5pm – 6.30pm

ON FRIDAY

for lunch and dinner

Tuesday Night - Burger Night
Burger + drink £11.50

20% OFF DRINKS
(exclusions may apply)

ENJOY A SUNNY DAY IN OUR
OUTSIDE SEATING AREA!

Please contact us for more information, tel: 725161

JULY at
Follow us on Facebook @thequeensinn
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GARDEN GIG SUNDAY 28TH JULY

MATT BONNEVILLE AND THE CAGE SHAKERS
FROM 3-6 PM

FRESH, DELICIOUS HOME COOKED FOOD 7 DAYS A WEEK.
OPEN FOR FOOD ON SUNDAY NIGHTS

T: 238398 E: reservation@thequeensinn.gg www.thequeensinn.gg
(25129933)

Temple brothers as THE EVERLY BROTHERS Saturday 24th August SOLD OUT
Possible extra show on Sunday if enough interest PLEASE CALL IF INTERESTED
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PENNE PASTA WITH FRIED COURGETTES,
GSY CREAM, FRESH BASIL AND FRESHLY
GRATED PARMESAN CHEESE

5
9
.
£8

SUMMER OPENING TIMES OPEN 7 DAYS A WEEK FROM 9:30AM TILL LATE MONDAY 9:30AM TILL 6PM

• Thursday Night From 6pm - all Levels Line Dancing
• Friday Night - Live Entertainment
• Saturday Night - Live Entertainment
• Meals Served Daily, Lunch & Dinner

Saumarez Park Café

Sunday All Day Carvery 12.00pm – 8.45 pm

Grandes Rocques, Castel. Call: 01481 257290
Email: enquiries@waysidecheerhotel.com

Dark cherry frozen souffle with vanilla
infused cream and Kirsch-soaked cherries.
(25129950)

Curry + drink £11.50

Baked Camembert to share with toasted ciabatta and red onion marmalade. 

• Monday Afternoon - Scottish Dancing
• Tuesday Evening - Quiz Night Starts 8 pm
• Wednesday Morning - Beginners Line Dancing
• Wednesday Night – Karaoke

Corn-fed chicken breast with roasted
heritage carrots, colcannon mash and a red
wine jus. 
(25129946)

Halloumi nicoise. Crispy halloumi, green
beans, new potatoes, olives, soft-boiled
Grilled tandoori spiced chicken with rocket, red
egg, pickled red onion and sun-blushed
onion, charred gem salad, yoghurt raita and crisp
tomato. 
(25129941) naan. 
(25129929)

Bouncy Castle is back!

New Summer evening Menu

Find or Menus online: www.GY4YOU.gg

T: 254434

