
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

The Weekly Sizzle
Beef or Veg Broth for the table, house-baked focaccia - No charge, it’s on us!

Starters
Goat’s Cheese Bon Bons, rocket, beetroot gel  6

Crispy salt & pepper Squid, garlic mayonnaise, lemon  6 
Mushroom Pâté, toasted sourdough, raspberries, micro greens 6

build your dish - Choose two Sides included (extra sides 4 each) 
Chunky Chips or Skinny Fries

Rocket Salad & Parmesan Shavings 
Grilled Vegetables 

Sautéed Mushrooms
Onion Rings

balsamic vine tomatoes

add a sauce if you want - Choose one

Peppercorn 
Stilton 

Red Wine Jus 
Garlic Butter

finish it properly
Add truffle or parmesan to fries  4
Hand Dived Scallops (3)    9
Garlic King Prawns (3)    8
Fried Egg      2

8oz  Fillet   35
10oz  Ribeye   31
10oz  Sirloin   29
10oz  Picanha   25
10oz  Aubergine (v)  21

n nSteaks

all good steaks deserve a decent red.
       175ml   250ml   75cl
 
Malbec, Kaiken Argentina  £8.30  £9.90  £28.00

n n



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 6.00

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


