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LA GRANDE MARE
La Grande Mare is offering a new dining
experience this month with
the launch of its Annual
Moules Festival.
Shaun Shackleton went
along to find out more...

Grange Lodge Hotel

Discover places to eat and drink in Guernsey

★★★ Metro

www.grangelodgehotel.com

We are open 7 days a week

HAPPY HOUR

Monday Night - Curry Night

5pm – 6.30pm

for lunch and dinner

Curry + drink £11.50

Tuesday Night - Burger Night
Burger + drink £11.50

ON FRIDAY

20% OFF DRINKS
(exclusions may apply)

ENJOY A SUNNY DAY IN OUR
OUTSIDE SEATING AREA!

Mariniere: A traditional favourite with white wine, cream, garlic and parsley.

(Pictures by Peter Frankland, 25703968)

Please contact us for more information, tel: 725161

The Authentic Taste of the Sahara

Sunday Carvery
It is served from 12pm-2pm
every Sunday.

L

Choice of meats including roast beef,
turkey and pork. Selection of vegetables,
roast potatoes and Yorkshire pudding.

£9.95 PER PERSON
BOOK BEFORE THURSDAY AND
GET A SPECIAL PRICE £7.95PP

Le Trelade Hotel,
Forest Road, St. Martins
Call 230794

DAVID KIDD The Voice of TOM JONES
Sat 5th October, 2019

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

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

Mussel
power

UNCH. What a great word.
Years ago, when I worked in
greenhouses with an all-female
crew, the word would be called
(in the Guernsey vernacular
– ‘Lonch’) whenever the radio
struck up Nino Rota’s theme to Franco
Zeffirelli’s 1968 film, Romeo and Juliet,
which introduced Simon Bates’s Our
Tune. We’d all retire to the packing shed,
pour flasked tea into cups and listen to
tales of heartbreak and redemption.
And so, last week, it was to lunch we
went – myself and colleagues Yvonne
Blundell and Peter Frankland – to The
Brasserie at La Grande Mare Hotel.
This month sees the debut of the hotel’s
Annual Moules Festival. Partnering
with Randalls Brewery, the menu offers
gastronauts a culinary diversion from

Sunday All Day Carvery 12.00pm – 8.45 pm

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

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
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PENNE PASTA WITH SMOKED
SALMON, MUSHROOMS AND
GUERNSEY CREAM

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

Saumarez Park Café

Bouncy Castle is back!

New Summer evening Menu

Find or Menus online: www.GY4YOU.gg

T: 254434

Another two portions arrive. 

(25703948)

the usual set course of moules mariniere.
During the festival, the humble moule,
one of Guernsey’s favourite bivalve
molluscs, has had several makeovers. As
well as the staple favourite, Mariniere
(cloaked in white wine, cream, garlic
and parsley), and Virgin Mariniere
(the wine-free version) there is Asian
Style, with lemongrass, coriander, lime,
ginger, red chilli and coconut; Chorizo,
scattered with the beloved fermented,
cured and smoked spicy sausage, diced
veg and cream; Blue Cheese, which is
swathed in the creamy Penecilliuminfused dairy product and onion sauce;
Bloody Mary, suffused with Blue Mantis
Vodka, tomato, celery and a dash of
Tabasco sauce; Virgin Mary, its teetotal
twin; G&J, doused with Blue Bottle Gin,
juniper, orange and bayleaf; Greek Style
Saganaki, swaddled in chilli, tomato, feta
cheese, spring onion and Pernod; and
Breda, made with the titular lager and
chopped herbs.
And each one comes with the promise of
‘bottomless fries and/or crusty bread’.
Introduced to our table by head of
operations Gavin, who, you could tell,
knew we were in for a treat, we were
seated in the sun-filled conviviality of
the maritime-themed brasserie with
its wide green fairway and turquoise
swimming pool views.
Petya, who was to look after us
throughout our meal, said that only a
few days in, the festival had already
proven popular.
‘People have been stopping by all week
– gin and juniper has been a great
favourite so far, with people saying it
tastes so different. The Asian Style
is popular and, of course, so is the
Mariniere.’
We were served water and offered an
accompanying slice of lemon, orange,
lime or cucumber (‘That’s a really nice
touch,’ remarked Yvie afterwards) and
fresh bread was brought under cloth.
‘Both olive and sun-dried tomato bread,’
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Bloody Mary: Local Blue Mantis Vodka, tomato, celery
and a dash of Tabasco. 
(25703966)

said Petya, ‘with balsamic vinegar and
olive oil to dip.’
Then the pots of moules arrived.
‘That’s always what I’d go for,’ said Peter.
Yvie admitted early on that ‘I have always
considered myself a traditionalist and
love the taste of moules on their own, well
with white wine, and maybe cream … I’m
a moules mariniere kind of girl, always
my favourite, and habitually I shun
anything else.’
So we tried the mariniere first.
Lovely, winey/creamy and with that
right tang to the sauce. We were all
in agreement on this one. Then, onto
stranger things.
Evie, not a fan of Pernod, or anything
aniseedy, was wary of the Saganaki.
‘How wrong I was,’ she said. ‘The sauce
was delicious, the chilli gave a gentle
little kick – more of a nudge – and the feta
soaked up the sauce beautifully.
‘You can pick out the chilli in that,’ said
Peter. ‘And the feta cheese is a nice touch.’
Next on the table was the Breda. Initially,
this was the one I was the most sceptical
of.
Everyone’s heard of steak and ale pie and
the use of beer in cooking is ubiquitous –
but lager-flavoured seafood?
Well readers, I loved it. Very subtle
flavours. Like the mariniere but without
the cream. The Breda seemed to intensify
the moules.
Yvie, as ever, summed it up.
‘The taste of the mussels remained fresh
and the Breda sauce and chopped herbs
really held the lager flavour. Who knew
warm lager could taste so good?’
There’s nothing like a good Bloody Mary,
especially for some weird reason on a
plane journey, including the red-eye, but
would it work with mussels?
Oh, yes.
‘That’s sharp,’ said Peter. ‘That’s definitely
got a kick to it.’
Yvie praised what she called the ‘full-on
kick’.
‘Maybe a tad too much tabasco. For me it’s
all about the sauce.’
I loved them. Great sauce and spice.
As the pots were cleared away, Gavin

told us
about the
moules.
‘We get
40 to
60kg every
day fresh
from Dorset.
Obviously, you’re
trying samples here
but everyone gets a full
pot. We had one person try a
third pot-full, but they didn’t finish.’
With the table laden again it was round
two.
Yvie thought the Asian style sauce
‘deliciously fresh and light’ and tasted ‘an
awful lot going on’ and both she and Peter
loved the chorizo (I’m off the red meat, so
declined).
The Blue Cheese was amazing.
‘I really like that,’ said Peter, savouring
every popped moule. ‘I don’t know if I
could eat a full pot, it’s so rich... ah, yes I
could.
‘You definitely need the bread rather than
the fries to mop up the sauce.’
Our grande finale, as Yvie put it, was the
Gin and Juniper.
‘Family and friends will confirm that I
have put many things in my gin over the
years, from lemon, lime, cucumber, celery,
pink grapefruit… but never mussels,’
said Yvie. ‘However the Blue Bottle gin
sat really well with the seafood and the
addition of orange was the perfect foil to
the dryness of the gin and the sharpness
of the juniper berries.’
We all found La Grande Mare’s first
Moules Festival a big hit and Gavin
promised there will be other themed
months to come.
All in all an excellent lunchtime, which
would also make an equally brilliant
dinner. Full marks to the chef for his
inspiration and innovation.
And, yes, the fries and bread were indeed
‘bottomless’.
u Call 256576 to book a table or visit
www.lagrandemare.com to find out more.

Creamy blue cheese and onion sauce. 

Bar Meals

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

5pm - 9pm

Sunday until 8.30pm

Call: 265567
Collection only

GIGS IN THE PUBLIC BAR FROM 9PM
21ST SEP - MATT BONNEVILLE AND CAGE SHAKERS

FRESH, DELICIOUS HOME COOKED FOOD 7 DAYS A WEEK.
OPEN FOR FOOD ON SUNDAY NIGHTS
(25703954)

Cutting the bread at the table is Petya.
(25703956)

(25703985)

BISTRO IS OPEN ALL WEEK!
PIZZA TAKEAWAY
MENU

MARTINS

T: 238398 E:
E: reservations@thequeensinn.gg
reservation@thequeensinn.gg www.thequeensinn.gg

Asian style: lemongrass,
coriander, lime, ginger and
coconut with red chilli.
(25703989)

Saganaki: chilli, tomato,
feta, Pernod and spring
onion. 
(25703961)

NEW
BISTRO
MENU

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

