
VALENTINE'S DAY

CHEF’S EXPERIENCE MENU

C H E F ’ S  C A N A P É S
Beetroot cone, whipped goats' cheese and basil

Guernsey crab croustade
Sark cheese puffs

B A K E R ’ S  B R E A D
Flavoured Guernsey butter

6 3 - D E G R E E  E G G
Parmesan foam, torched lardo and caramelized onion sandwich

M O S A I C  O F  N O R I - C U R E D  S A L M O N
Picked Channel Island crab, purple corn cracker, ponzu dressing

B E E F  F I L L E T
Roasted shallot, baby beetroot, hotpot

D E S S E R T S
Mini Valentine’s-themed desserts served tableside by our pastry chef

T O  F I N I S H
Tea, coffee and petits fours


