
SIDES Truffle & Parmesan Chips     6.50
Mixed Salad        4.95
Chips         5.50
Skinny Fries        5.50
Seasonal Vegetables      6.00
Garlic Butter / Peppercorn Sauce    1.95

plus Chef’s Specials Board

STARTERS/SMALLer PLATES CRISPY CHILLI BEEF, egg noodle salad, sweet chilli, sesame seeds 10.95

JERSEY CRAB, dill creme fraiche, pea pannacotta, gin infused
cucumer, wild puffed rice, pickled radish    11.50

HAND DIVED SCALLOPS, CURRIED CAULIFLOWER PUREE,
HAZELNUT PICKLED APPLE      12.95

CRISPY TRUFFLE & HONEY GOATS CHEESE, beetroot textures,
candied pecans        9.95

BUTTERNUT SQUASH SOUP, soya toasted pumpkin seeds
sourdough (vg)       7.95

MAINS / LARGER PLATES PAN SEARED DUCK BREAST, confit leg faggot, dauphinoise
chicory, cherry jus       26.95

TRIO OF LAMB, roasted lamb rump, lamb kofta, mini shepherds pie,

peas, asparagus, caramelised shallots, mint jus    25.95

JERSEY CRAB & PRAWN LINGUINE, chilli, garlic, coriander.
garlic bread        23.95

CURRIED CAULIFLOWER STEAK, israeli cous cous, salted cashews,
pickled golden raisin, chimichurri (vg)    18.95

BATTERED HADDOCK & CHIPS, peas, lemon, tartare  18.00

BEEF BURGER, brioche bun, tomato, lettuce, gherkins, red onion,
chutney, chips        17.00
ADD cheese        2.00

CATCH OF THE DAY, see the specials board    

BREADBOARD, houmous, olives, olive oil    9.50

CHARCUTERIE BOARD, meat selection, chargrilled artichoke,

tomato pesto, cheeses, breadsticks     16.95

OYSTERS
shallot vinaigrette         13.50 (6) or 20.25 (9)

TO SHARE

STEAKS 10oz RIBEYE        29.00

CHATEAUBRIAND (FOR 2), please allow 20 minutes   75.00

above with chips, tomato & mushroom



DESSERT RUBY PARFAIT, ruby chocolate, poached rhubarb, candied pistachios
milk crisps         8.50

CHOCOLATE DELICE, thyme infused salted caramel, chocolate crumble
artichoke ice cream        9.00

MANGO TART, passion fruit cremeux, coconut sorbet   8.50

TEXTURES OF PEAR, poached pear, pear sorbet, pear crisps, spiced crumble 7.50

3 CHEESEBOARD, Grapes, Celery, Crackers, Chutney    9.50

(gf) Gluten Free option available, please ask (v) Suitable for vegetarian (vg) Suitable for vegan.
If you have any food allergies or food intolerances please ask about the ingredients in your meal before placing your order.

Dishes may contain nut/nut derivatives. Fish dishes may contain bones.

Please note that we will add a 10% optional gratuity to your bill for tables of 6 or more, 100% of which will be shared with all the team.

A full range of hot drinks are available. 
Please ask for the full listing if needed.

Dairy-free milks available. 

TEA & COFFEE

OUR SUPPLIERS We source our food from local suppliers, wherever possible –
which makes our food fresher, better for the local economy,
and great for the environment.

Proud to serve truly local food, from these fantastic businesses:

Jersey Dairy, Dunn Ross Fisheries, Valley Foods, Fungi Delecti,
Fox Trading, Petit Menage Farm, Woodland Farm Butcher,
Jersey Oyster Company.

AFTER DRINKS Ask for our range of brandies, whiskies, rums and liqueurs.

WINES Our ‘Wine Cellar’ is pretty well stocked. Just ask.


