
HOUSE-SMOKED LOCH DUART SALMON
Smoked salmon, pickled garnishes, seed loaf toast

(F, Sp, G, Lu)

Chef’s Signature

SNACKS

FRESH JERSEY OYSTERS 
Four Fresh oyster, mignonette

dressing, served on ice
(mo, sp)

Truffle risotto balls, aioli,
crispy coating

(da, eg, g, mu, sp, ce, se)

£10 £8.50

STARTERS

LOBSTER BISQUE
King prawns & clams, creme fraiche
quenelle
(Ce, Da, Cr, Mo, Sp)

£9

ROASTED SUPREME OF QUAIL
Potato rosti, sweetcorn puree, roasted
shallot & asparagus
(G, Da)

£17

CARPACCIO OF ANGUS BEEF 
A little french mustard, parmesan,
lemon, olive oil and rocket

£16 

(Da, Sp, Mu)

LOCAL HAND-DIVED
SCALLOPS
Petits pois a’la francaise: peas, bacon
& baby gem 
(Da, Mo, So, Sp)

£16

LOCAL JERSEY CRAB 
Baby prawns, pickled cucumber, dill,
cucumber & horseradish gazpacho 
(So, Eg, Cr, Sp)

£17

GREENLAND PRAWN
COCKTAIL
Avocado, little gem, Marie Rose sauce,
baby gambas

£15

(Cr, So, Mu, Eg)

POACHED BUTTER LOBSTER TAIL
Confit chicken wing, black and red
cream caviar sauce

(Da, Cr, Sp, G)

£24

FOIE GRAS TERRINE
Toasted sourdough, Sauternes gel &
Fig compote
(G, Sp)

£18

CONFIT HISPI CABBAGE
Wild garlic salsa verdi, pistachio dukka 
(Tn, Se)

£12 JUMBO GREEN ASPARAGUS 
Crispy poached egg, beurre noisette
hollandaise 
(Da, Eg, So, Sp)

£14

£16

Please note, we cannot always guarantee the absence of allergens in our dishes. Please inform the team of any allergies or dietary requirements. 

A discretionary 10% service charge will be added to your bill.

TRUFFLE ARANCINI



BEEF WELLINGTON (FOR TWO)
Beef fillet in pastry, pommes Anna, Vichy

carrots, Bordelaise sauce
(Da, G, Eg, Sp, Ce, Mu, So)

£89

WHOLE DOVER-SOLE
Lemon and caper butter sauce or
Bearnaise. Served with buttered

Jersey royals & tenderstem broccoli
(Ce, F, Da, Sp)

£42

PULLED BEEF TAGLIATELLE
Red wine jus, tomato, courgette,

tarragon
(da, g, ce, sp)

£28

LOBSTER SALAD
Lobster & crevettes, dressed

leaves, Marie Rose sauce
(Cr, Sp, Ce, So, Mu)

£36

JERSEY LINE-CAUGHT SEA BASS
Crushed Jersey royals, with a light

creamed fennel sauce
(Ce, Da, F, Sp)

£26

DUO OF LAMB 
Braised shoulder & pan-seared loin of lamb,
sautéed spinach, asparagus and Moroccan-

spiced rainbow carrots
(Tn, Da, G, Sp )

£32

ROOT VEGETABLE WELLINGTON
Confit vegetables, on tenderstem
broccoli & parsley butter sauce

(Ce, G, So, Da, Sp)

£26

PAN SEARED HALIBUT 
Roasted cauliflower velouté, wilted

kale, parsnip 
(Ce, Da, F, Sp)

£29

LOBSTER THERMIDOR 
Half lobster, thermidor sauce,

new potatoes & salad
(cr, da, sp, ce, so, mu)

£36

CREEDY CARVER DUCK BREAST
Sticky red cabbage, carrot puree

pave potato, red currant jus  
(ce, da, sp)

£29

MAINS

FROM THE GRILL
All served with fries, Roscoff onion,

watercress salad, and choice of
chimichurri or peppercorn sauce

 Fillet Steak  – £39

Ribeye Steak – £34

Côte de Boeuf (for two) – £89

Roasted Bone Marrow (Add-On) – £6

ALLERGENS
Ce – Celery

Cr – Crustaceans 
Da – Dairy
Eg – Eggs

F – Fish
G – Gluten
Lu – Lupin

Mo – Molluscs
Mu – Mustard
Pn - Peanuts
Se – Sesame

So – Soya
Sp – Sulphites
Tn – Tree Nuts

SIDES

Pomme Puree 

New Potatoes

Fries 

Fine Beans

Tenderstem

Garden Peas 

£6 each

FROM THE TROLLEY

Served with Jersey royals, Spring
Vegetables & gravy.

 Roasted Belly Pork with crackling  – £20


	SNACKS
	FRESH JERSEY OYSTERS
	Four Fresh oyster, mignonette dressing, served on ice
	£10

	TRUFFLE ARANCINI
	Truffle risotto balls, aioli, crispy coating
	£8.50


	STARTERS
	£16
	Chef’s Signature
	HOUSE-SMOKED LOCH DUART SALMON
	Smoked salmon, pickled garnishes, seed loaf toast
	LOBSTER BISQUE
	£9
	King prawns & clams, creme fraiche quenelle

	(Ce, Da, Cr, Mo, Sp)

	LOCAL HAND-DIVED SCALLOPS
	£16
	Petits pois a’la francaise: peas, bacon & baby gem

	(Da, Mo, So, Sp)

	CARPACCIO OF ANGUS BEEF
	£16
	A little french mustard, parmesan, lemon, olive oil and rocket

	(Da, Sp, Mu)

	ROASTED SUPREME OF QUAIL
	£17
	Potato rosti, sweetcorn puree, roasted shallot & asparagus
	(G, Da)

	CONFIT HISPI CABBAGE
	£12
	Wild garlic salsa verdi, pistachio dukka

	(Tn, Se)

	LOCAL JERSEY CRAB
	£17
	Baby prawns, pickled cucumber, dill,  cucumber & horseradish gazpacho

	(So, Eg, Cr, Sp)

	GREENLAND PRAWN COCKTAIL
	£15
	Avocado, little gem, Marie Rose sauce, baby gambas

	(Cr, So, Mu, Eg)

	POACHED BUTTER LOBSTER TAIL
	Confit chicken wing, black and red cream caviar sauce
	£24
	(Da, Cr, Sp, G)

	FOIE GRAS TERRINE
	£18
	Toasted sourdough, Sauternes gel & Fig compote

	(G, Sp)

	JUMBO GREEN ASPARAGUS
	Crispy poached egg, beurre noisette hollandaise
	(Da, Eg, So, Sp)
	£14




	MAINS
	Beef fillet in pastry, pommes Anna, Vichy carrots, Bordelaise sauce
	£89
	BEEF WELLINGTON (FOR TWO)
	WHOLE DOVER-SOLE
	PAN SEARED HALIBUT
	ROOT VEGETABLE WELLINGTON
	JERSEY LINE-CAUGHT SEA BASS
	DUO OF LAMB
	LOBSTER SALAD
	PULLED BEEF TAGLIATELLE
	LOBSTER THERMIDOR
	CREEDY CARVER DUCK BREAST

	SIDES
	£6 each

	ALLERGENS


