
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. 

Starters 
Choose three mini starters from the below.

 Lobster slider
Lobster mayonnaise, little gem lettuce, toasted brioche

Channel cod
Crisped breaded cod, curry emulsion, crushed peas

Baked Grouville oysters
Parsnip and nutmeg purée, lardo

Pig in blanket
Rolled pork shoulder, pancetta, apple and potato salad

Venison ham
Date purée, heritage potato crisp, watercress

Norfolk turkey
Parsley crumb, cranberry purée, sprout leaves, crispy sage

Baked halloumi slider
Spiced tomato relish, Chinese slaw, brioche (v)

Mushroom gnocchi
Sautéed wild mushrooms, winter truffle espuma, sage crisp (v)

Feuille de brick pasty
Smoked Cheddar, leek, allium ash, leek mayonnaise (v)

Mains 
Choose one main dish.

Chicken ballotine
Sage and onion farce, creamed Savoy cabbage, streaky bacon, chicken fat mashed 

potato
Salmon fillet

 Mussel chowder, open mussels, dill oil, confit potato, sea herbs
Flat iron steak

Crispy shallot rings, bordelaise sauce, crisp Parmentier potatoes, red onion chutney
Jersey seafood soup

 Sea bream fillet, saffron potatoes, lobster bisque, garlic aioli 
Pumpkin risotto

Candied seeds, Parmesan custard, chives, herbs (v)
Assiette of winter vegetables

 Malted celeriac, honey roasted carrots, carrot bon bons, baby roast potato, kale (ve)
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Desserts 
Choose three mini desserts from the below.

Old fashioned baba
Whiskey baba, Jersey honey, toasted oats

Key lime pie
Belgian white chocolate, Italian meringue

Burnt cinnamon panna cotta
Jersey cream, spiced plum, plum crisp

Choux au craquelin
Jersey black butter, crème patissière, apple compote caramel

Red velvet sponge
Dark chocolate, cranberry, Jersey beetroot

Set cheesecake
Raspberry, mango, passion fruit

Whipped Brie
Home baked oat cake, roasted fig

£45 per person
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