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LE CHENE HOTEL
OPEN TUESDAY
TO SUNDAY

Serving coffee, cake, light lunches,
sandwiches, afternoon tea and daily
specials we are also open evenings
Friday & Saturdays. Treat yourself to
our Al La Carte Sunday lunch menu
including Sunday roasts.
Also available for private functions
and outside catering available.
Tel: 266556
W: www.mint.gg E: tom@mint.gg

Trinity Square, St Peter Port. Tel: 730419

3 Course £10.00 Meal Deal Set Menu
available Monday to Thursday and
Friday & Saturday 5.30 p.m. - 6.45 p.m.
3 Course Set Menu £15.00 & £17.50
available from 5.30 p.m. to 10.00 pm
Specialises in Pasta, Steaks, Seafood,
Vegetarian and Continental Cuisine

SPRING IS HERE

Open daily serving Breakfast, Lunch, Early
Dinners, tea, coffee, cakes and snacks
along with a daily specials board and
complimentary wifi.
The Half Moon Cafe is
also available for private
hire from birthdays, quiz
nights and after work
drinks.

Telephone 730770

Open 7 days a week for lunch and
dinner, serving Bar Meals mid day till
1.45pm and dinner 6.00pm till 8.45pm.
The Tudor Bar is a favourite with the
locals, offering Entertainment every
weekend and serving some of the ﬁnest
food in the Island.
The BLACK ROCK GRILL is served
daily.
Super Sunday carvery available every
Sunday lunch.
Tel: 257290

Grange Lodge Hotel

★★★ Metro

www.grangelodgehotel.com

The Grange Lodge Hotel is a family
run hotel since 1924 open 7 days a week
serving bar meals from sandwiches,
salads to prime Scottish steak and a
daily changing specials board.
We are child friendly and have a large outdoor
garden perfect to relax in the sun and enjoy
a drink or lunch.
Looking for a function?
At the Grange Lodge we have a function room and
can cater from 2 to 60 people from a sit down meal
to a standing informal drinks event.

• Bar Lunches • A La Carte • Sunday Roast & Carvery •
• 6’s & 7’s Early Dinner Menu •
Saints Bay, St Martin’s. Tel: 235217
reservations@labarbariehotel.com
www.labarbariehotel.com

Open 7 days
a week for
Lunch &
Dinner

In the Restaurant or Brasserie with live
music every Friday & Saturday night.
The bar is also open for drinks & cocktails.
Tel: 715053 Web: www.mora.gg

Le Chene Hotel
Forest Road

Open for Breakfast, lunch,
Afternoon Tea and
evening meals
7 days per week.
For Reservations
call 235566 or
email info@lechene.co.uk
for the latest menus.

Please contact us for more information, tel: 725161

SPRING AT THE IMP

3 Course Menu
£12.50
OVERNIGHT OFFER

3 Course meal including overnight stay
and breakfast only £35.00 per person

Rocquaine Bay, Torteval, Guernsey.
T: 01481 264044 www.imperialinguernsey.com

FOOD SERVED MONDAY TO SATURDAY
12.00 - 2.00pm & 6.00pm - 9.00pm
(no meals Thursday nights)
Meat & Fish draw Fridays & Saturdays
from 6.00pm
Open the box on Saturday nights
For the latest information like us on
Facebook.com/theventureinn
The Venture Inn, Forest, Guernsey. Telephone: 263211

Discover the secret . . .

. . . of country house dining in Town
- with no parking fuss.
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DIAL A PIZZA
is open 7 nights a week for Pizza,
Pasta and Fish & Chips.

Dutch

How many times have you driven past Le Chene
Hotel? Next time, drop in and give yourself a
treat. Excellent food, tranquil surroundings
and a certain continental za-za-zu await,
as Jessamy Baudains discovered

I

F YOU can’t quite muster up the
time or funds to hop over to the
continent this spring, there is a small
taste of European hospitality right
on our doorstep.
The family-run Le Chene Hotel is one
of those places many locals have driven
past all our lives, thought, ‘hmm, maybe
one day, eh,’ and then, alas, carried on
with the glamour of school runs and rush
hour.
Fortunately, a few hungry chaps and I
had the chance to dive into this cosy little
establishment one lunchtime and indulge
in a spot of luxury. And boy, oh boy was it
worth the wait.
The hotel’s Dutch owner, Neik Van

Stunningly refurbished bar and restaurant
Superb views and outstanding cuisine.
Menu changed daily with freshest, locally-sourced
ingredients.
Open every evening from 6.30 p.m. onwards

To book: Les Cotils Centre, St Peter Port, GY1 1UU
Tel. 727793 Fax. 701062 or email reception@lescotils.com
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Zutphen, greeted us and took us down
to the hotel’s bar, where we sipped on
cool, crisp aperitifs. Black and white
photographs of old Guernsey, vintage
bottles of wine and plush, red velvet
booths give the bar a certain European
za-za-zu.
Neik speaks with that European twang
that immediately puts you at ease and
his passion for the establishment shines
through. The hotel, he tells me, is the
number one choice for Dutch visitors
in the Channel Islands. In fact, it’s a
kind of home away from home for them
apparently, due to its continental vibe.
After a quick scan of the menu and a
leisurely ordering of our dishes, we made
our way into the dining area.
The low ceilings and cosiness of the
bar area stand in stark contrast to this
airy, peaceful and summer-like room. A
conservatory-like set-up with beautifully
laid tables, stunning views out to the
pool and garden area and tranquil
surroundings made it the perfect second
act for our lunch date.
We couldn’t wait to get well and truly
stuck into the £12.50 spring menu, which
is available for both lunch and dinner for
the whole of April.
For starters, Steve opted for smoked
mackerel, which arrived beautifully
presented on a jet-black slate. We feasted
our eyes on a flurry of light-pink fish,
fresh salad and toasted Guernsey gache.
The mackerel was smoked lightly and
to perfection, and was served with a dill
mascarpone cream, making the dish taste
both indulgent and fresh.
Richard chose chicken pate, which was
full of flavour and matched brilliantly
with the accompanying toasted ciabatta
and plum chutney.

Menus available on
www.dialapizzaguernsey.co.uk
Guernsey’s newest takeaway delivery service

Call us on 239620 to place your order
Open
Tuesday-Sunday
7am-6pm

Telephone:
726863

Hot & Cold Food Eat In or Take Away
Cakes, Pastries and Birthday Cakes,
Portuguese Food
Pre-orders welcome

The ‘full of flavour’
chicken pate.
Enjoying lunch at Le Chene Hotel. Left to right: Jessamy Baudains, Richard Griffin, Ilimar Korps
and Jean-Claude Brun. 
(Pictures by Steve Sarre, 7816682)

Jean-Claude chose a classic – a good old
Caesar salad – and he wasn’t disappointed.
Parmesan shavings, crisp radishes and a
mango wasabi dressing made this dish a
far cry from your average Joe Caesar.
Having glanced at the dessert menu I’d
decided to save room for pudding, and
nibbled on some freshly baked rolls while
the others tucked in to their first course.
Warm bread and Guernsey butter equals
the ultimate lunchtime indulgence.
More lime sodas and a touch of gossip
later, the mains could be seen floating
through the dining hall as our impeccably
dressed (and mannered) waiter made his
way to our table.
I opted for lasagne. Now, since I can whip
up a pretty mean lasagne – it’s my go-to in
a spontaneous dinner party situation – I
thought what better way to test the food
than sample this classic Italian staple?
Hand on heart, this was one of the best
lasagnes I have eaten in a while. The meat
was tender and full of herby seasoning.
Cheese sauce oozed out as my fork went
in for its first dive, while a tomato and
balsamic salad added enough zing to make
the palate sing. Truly spectacular.
Jean-Claude’s panko-crusted cod and
chips was served on a wooden chopping
board, the fluffy chips inside a mini frying
basket. With fresh tartare sauce, it was
rustic, chic and delicious.
Steve and Richard went for herb-crusted
chicken supreme, which came with a
rich tomato and balsamic side salad and
smooth leek and potato gratin.
Last but not least – dessert time.
We were teetering on the edge of being too

Classic
Caesar
salad.

full to function, but there’s always room
for pudding, isn’t there? Yes.
It was leche flan for all. We quickly
descended into sticky, caramelly (it’s a
word), creamy, raspberry heaven. Leche
flan is the Filipino version of crème
caramel, something very popular in the
Netherlands according to our waiter.
Finally, it was time for a caffeine hit and
the chaps and I sipped on smooth Lavazza.
Bliss.
But this hotel is about more than just
the food. For those of you who fancy
an overnight stay (£75 at the moment
including dinner and breakfast), and are
already thinking about your summer
bods, crack out your Lycra because
Nordic walking sticks are provided by
the hotel for exploring the nearby cliff
paths. In fact, a big draw for this hotel is
the abundance of recreational equipment
available, including Dutch and electric
bicycles, an energy-efficient convertible
and golf clubs. Complimentary fishing
rods are provided too, and the chef will
even turn your catch of the day into your
dinner that night.
If you feel like treating yourself to some
fine dining in cosy, quirky surroundings
with impeccable service, the Chene Hotel
is certainly worth a trip.

Telephone 725805

Open Monday to Sunday
Lunch 12-2.30 p.m. Dinner 6.00-11.00 p.m.

Great venue for parties.
We cater for outside events.
Kob Koon Ka

North Plantation, St Peter Port

BEST WESTERN
HOTEL DE
HAVELET
Spring menu available for
Lunch and Dinner
(except Sunday lunch)
in the Grill Room,
Wellington Boot and Saddle Bar
STARTING FROM

£15.95

To reserve your table please call us on 722199
or email dine@dehaveletguernsey.com
l The £12.50 spring menu is available
every lunch and dinner time throughout
April. There is also a large breakfast menu,
afternoon tea menu (£10.50 per person)
and light bites selection.

The ‘truly
spectacular’
lasagne.

Herb-crusted
chicken supreme.

TM

Free Wi-Fi

NOW
SERVING

The ‘heavenly’
leche flan.

FRESH, DELICIOUS
HOME COOKED FOOD
7 DAYS A WEEK
www.thequeensinn.gg

Le Chene Hotel chef Steve Pollard puts the
finishing touches to a dish. 
(7816640)

THE IMPERIAL HOTEL

2 Course Menu £10

Tuesday 31 March 2015

Let’s go

Guernsey’s
newest restaurant
located at

Lunch 12pm to
2pm and Dinner
6pm to 9.30pm
Telephone 259974.

Tuesday 31 March 2015

EARLY BIRD 10% DISCOUNT 6-7:30pm
at Perelle Bay Hotel

Open 7 days a week
Bar lunches served 12.00pm - 2.00pm
and dinner 6.00pm - 9.00pm
Daily specials, Fresh fish including Crab,
Lobster and Scollops

Bar & Brasserie

Open 7 days a week,
serving lunch and dinner.
Dip ‘n’ Dine in our heated
outside pool. Bouncy Castle.
20% Off over 60’s
lunchtime food only.
Reservations 264161

T: 01481 238398 E: reservations@thequeensinn.gg

Where East

Telephone 265567 www.perellebayhotel.com

L’Eree Bay Hotel

RELAX THIS SUMMER WITH CRAB & LOBSTER SALAD
OR JUICY STEAKS IN OUR NEW BEER GARDEN

Chic fish
and chips.

OPEN 6 DAYS A WEEK

Serving Coffee, Cakes, Lunches
and evening meals Thursday,
Friday and Saturday.
Available for private functions
CLOSED MONDAYS
Please call 246129
for more information
www.rocsalt.gg info@rocsalt.gg

Our light and airy cafe offers breakfast,
morning snacks, lunch and afternoon
treats, the take-away deli offers a selection
of delicious, freshly prepared food.
Whether you crave a freshly baked pastry
for breakfast or an indulgent bacon
sandwich, washed down with an espresso
based coffee.
Tel: 727101
www.muse.gg relax@muse.gg

Executive Chef Sultan (the only
International award winning
Indian chef in Guernsey) and his
team are back at DAWAT, offering
Restaurant
meets West authentic, award winning Indian,
Italian and International cuisine
using the finest ingredients.

The management of Dawat would like to
welcome everyone to their newly refurbished
fully air-conditioned restaurant with its
T
relaxing atmosphere and friendly service.
BUFFE
ITEM UNDAY
S
We can cater from small parties to
Y
R
5
EVE
£11.9
large bookings.
ONLY

50

Les Camps, St Martins, GY4 6AD
Tel: 239693 / 239863 Web: www.dawatguernsey.co.uk
Opening times: Open 7 days a week 5.30pm - 11.00pm
including bank holidays.
Sunday Buffet Lunch 12 - 3.30pm. Evening 5 - 9pm

ISLAND KEBABS
Open 6 nights
(closed Tuesdays)
a week from 5.00pm, quality
doner, and chicken kebabs,
homemade pizzas, burgers
and chips and Latvian food.

Telephone 728161
8 The Bordage, St Peter Port, Guernsey

Visit www.guernseylovesfood.com and search restaurants, view menus and book your table
If you wish to advetise on www.guernseylovesfood.com email food@guernsey-press.com or call 240277

