GRAND JERSEY

— HOTEL & SPA

ELIZABETH'S MENU

TO FINISH

Spiced tiramisu 11.5
Dark chocolate sauce

French toast 12.5
Berries and rum raisin ice cream

Honey fig mille feuille 12.5
Toffee honey crunch ice cream

Apple tart tatin 10.5
Salted caramel and clotted cream

PEAK & WILD ARABICA COFFEE
Espresso 3
Americano 3.5
Latte 3.5
Cappuccino 3.5
Flat white 3.5
Mocha 3.7

All of our Peak and Wild coffee is sustainably sourced and
climate positive. This means the carbon offset is doubled to
have a positive impact on the planet. The beans also
support the John Muir Trust helping to restore over 1,000
hectares of Scotland’s rainforest over three years.

COOPER & CO. TEA 3
English breakfast, Earl Grey, Moroccan Mint,
Darjeeling second flush, Gunpowder green,
Chamomile flowers, forest fruits, Pai mu tan
white, Aromatic ginger tisane

Did you know, Cooper & Co has been in existence in Jersey
since 1890, the same year as Grand Jersey was opened.
This sustainably sourced tea is of the highest quality?

DESSERT COCKTAILS

Balieys Espresso Martini 13
Fresh espresso, Baileys, Kahlua

Lemon Drop 13
Vodka, fresh citrus, orange liqueur

White Russian 14

Vodka, Kahlua, cream

DESSERT WINE

Lafage Maury Grenat 31
Languedoc-Roussillon, France

Petit Guiraud Sauternes 40
Bordeaux, France

A discretionary service charge of 12.5% will be added to your bill.
All our food is prepared in a kitchen where nuts, gluten and other allergens

are present and our menu descriptions do not include all ingredients. If more information about allergens is required,
please ask a member of the team. Prices inclusive of GST.



