
S UNDAY      LUNCH

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.

STARTERS

GREENLAND PRAWN
COCKTAIL 

Maryrose sauce, 
baby gambas.
(cr, eg, mu, sp)

CHICKEN LIVER 
PARFAIT 

Fig compote, port, pickled
beetroot, toasted brioche

(da, g, eg, so, sp)

SWISS 
SOUFFLE

(da, eg, g, so, sp)

PULLED BEEF 
TAGLIATELLE

Pulled beef rib, plum tomato,
tarragon, courgette, red wine jus 

(ce, eg, g, sp)

GAMBAS WITH 
CHORIZO

Garlic-parsley butter 
emulsion

(da, g, eg, cr, so)

Aioli, Herb & shallot 
salad

(g, eg, mu, sp)

CONFIT DUCK
CROQUETTES

LOCAL JERSEY
 CRAB

Baby prawns, smoked salmon,
cucumber, horseradish 

 (f, cr, sp, g)

MAINS

½ Rotisserie Chicken with Herbed Chicken jus / Slow-Roasted Dingley Dell Pork Belly with Apple Purée 
Thinly Sliced Roasted Striploin of Beef with Bordelaise Sauce/ Roast Leg of Lamb with Mint Sauce

Duck fat & thyme roast potatoes, honey roasted parsnips, “Sage” stuffing, Yorkshire puddings, cheddar cauliflower
cheese, buttered carrots, tender-stem

 BEEF WELLINGTON (FOR 2) WITH BORDELAISE SAUCE (£20PP SUPPLEMENT)

SERVED WITH:

CAULIFLOWER STEAK
Cashew cream, pickled root 
vegetables, saffron tabouli

(da, g, sp)

£26

MILLIONAIRE’S FISH PIE
Cod, haddock, salmon, king prawns 
scallops in a parsley butter sauce.

(ce, f, da, g, mo, cr)

£26

DESSERTS

FRESH RASPBERRIES 
Sprinkled with caramelised sugar,

served with Jersey cream

EUROPEAN CHEESE SELECTION
Four artisan cheeses, served with
crackers, grapes, quince & celery

(g, lu, da, ce, sp)

VEGAN COCONUT CHEESECAKE 
Strawberry and basil, 

strawberry sorbet
(sp, so)

2 courses £36 | 3 courses £42

Ce – Celery | Cr – Crustaceans | Da – Dairy | Eg – Eggs | F – Fish | G – Gluten | Lu – Lupin 
Mo – Molluscs | Mu – Mustard | Se – Sesame | So – Soya | Sp – Sulphites | Tn – Tree Nuts

MILK PANNA COTTA 

(da, eg, sp, tn, so)

poached rhubarb, stem ginger,
raspberry sorbet

(da, eg, g, so)

APPLE CRUMBLE 
Topped with Jersey 

vanilla ice cream 

LOCAL SEABASS
Fennel salad, grilled Bok Choi,
jersey royals, fennel veloute

(f, da, sp, tn)

£26

IVY’S SHEPHERD’S PIE
Braised minced lamb, cheesy

gratinated mash, lamb jus.
(ce, da, sp)

£26

SUNDAY ROASTS £30

JERSEY HAND-DIVED
 SCALLOPS

Peas a la francaise, pancetta,
pea and mint puree

(da, mo, so, sp)

DARK CHOCOLATE MOUSSE
Griottine cherry compote,

mascarpone chantilly 
(eg, da, so)

Mild garlic Comte, & 
Gruyere cheese sauce

(da, eg, so)

(£5PP SUPP)


