
STARTERS/SMALLER PLATES SEARED SCALLOPS, Roast Butternut Squash Purée,
Crispy Prosciutto Crudo, Caper Beurre Noisette, Lemon Balm   12.95

CRAB RAVIOLO, Fresh Crab, Mascarpone, Lemon Zest, Chives,
Citrus Butter Sauce, Parmesan Tuile, Tarragon Oil, Micro Herbs 13.25

TWICE-BAKED CHEESE SOUFFLÉ, Triple Cheese Sauce 
(Mature Cheddar, Grand Padon, Goat cheese)    11.95

PHILIPPINE BEEF TAPA, Garlic Rice, Egg Yolk,
Soy-Calamansi Drizzle       12.95 

SOUP OF THE DAY, chunky bread       7.75

MAINS / LARGER PLATES BEEF WELLINGTON, Fillet of Beef, Mushroom Duxelles,
Parma Ham, Dauphinoise, green beans, Red Wine Jus   38.95

SLOW-BRAISED LAMB SHANK, dauphinoise,turnip,
Crispy Prosciutto, Lamb Jus      25.65

FISH PIE, Fresh Cod, Smoked Haddock, Salmon, Baby Prawns,
Pommes Duchesse, Buttered Peas       19.95 

SEA BREAM FILLET, Pan-Seared Sea Bream, Crab Crushed Potatoes,
Buttered Green Vegetables       23.95

ALE-BATTERED COD, Triple-Cooked Chunky Chips,
Minted Mushy Peas, Tartare Sauce      18.95

ROZEL BEEF BURGER, Island Bun, Tomato, Lettuce, Gherkins,
Onion Rings, Burger Mayonnaise, Triple-Cooked Chunky Chips  17.50
ADD cheese        2.00

HALLOUMI BURGER, Island Bun, Tomato, Lettuce, Gherkins,
Flat Cap Mushroom, Mustard Mayonnaise     17.50

AUTUMN GARDEN STUFFED SQUASH, Seasonal Vegetables,
Lentil mushroom stuffing, Roasted Garlic & Mushroom Velouté  20.95

CATCH OF THE DAY, see the specials board    

FOCACCIA, House-Baked, Sun-Dried Tomato Pesto, Mixed Olives 8.50

CHARCUTERIE BOARD, Prosciutto Crudo, Mild Salami, Chorizo,
Parmesan, Brie de Meaux, Mixed Marinated Olives, Caramelised Onion
Chutney, House Focaccia       19.95

TO SHARE

STEAKS 10OZ RIBEYE, Triple-Cooked Chips, Grilled Tomato, Field Mushroom,
Choice of Sauce (Peppercorn, Béarnaise, Red Wine Jus, Stilton)   29.95

TOMAHAWK (1KG FOR 2 TO SHARE), Triple-Cooked Chunky Chips,
Grilled Tomato, Field Mushroom, Watercress Salad,
Choice of Sauce (Peppercorn, Béarnaise, Red Wine Jus, Stilton)  75.95
(Please Allow 40 Minutes)

Allergens



DESSERT STICKY TOFFEE PUDDING, Warm Date Sponge, Toffee Sauce,
Vanilla Ice Cream         8.75 

APPLE STRUDEL, Flaky Pastry, Spiced Apples, Sultanas, Cinnamon,
Rum & Raisin Ice Cream        9.95 

BERRY TART, Crisp Pastry, Vanilla Pastry Cream, Seasonal Berries,
Berry Sorbet         8.75

Chocolate in Chocolate, Mousse, Whipped cream, Cocoa Tuile  9.75

3 CHEESEBOARD, Grapes, Celery, Crackers, Chutney    9.50

SELECTION OF ICE CREAMS & SORBETS, 
Vanilla, Rum & Raisin, Baileys, Chocolate, Strawberry, Berry, Passion Fruit,
Coconut, Lemon & Basil Sorbet     PER SCOOP 2.75

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.

SIDES JERSEY ROYALS, buttered new potatoes with sea salt    4.25 

TRIPLE-COOKED CHUNKY CHIPS, golden & crispy   4.25 

SKIN-ON SKINNY FRIES, lightly seasoned     3.50 

GRILLED TOMATO & MUSHROOM, olive oil, thyme   3.75 

BUTTERED GREEN VEGETABLES, seasonal greens, herb butter  3.95 

GARDEN SALAD, mixed leaves, tomato, cucumber, house dressing  3.50 

If you have any food allergies or food intolerances please view the allergens in your dish or ask your server before placing your order.
Dishes may contain nut/nut derivatives. Fish dishes may contain bones.

For groups of 6 or more we add a 10% service charge. all of it goes straight to our amazing team who make your Rozel experience possible


