
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

CIABATTAS 

Served warm
Choice of lightly 
salted fries or 
dressed leaves

SOUPS

Served with
warm sourdough
& salted butter

BAR PLATES
& SHARING

STEAKHOUSE, chargrilled jersey beef, caramelised onions, rocket,
horseradish crème fraîche, beef tomato

ON THE SIDE: peppercorn dipping saucE

CHEESEBURGER-STYLE, smashed beef patty, mature cheddar, 
gherkin, shredded gem, smoked bacon jam, american mustard mayo

ON THE SIDE: crispy onion straws

PRAWN MARIE ROSE CIABATTA, poached atlantic prawns,
classic marie rose, lemon zest, chives, gem lettuce

ON THE SIDE: charred lemon wedge

MEDITERRANEAN VEGETABLE (V), grilled aubergine, courgette,
red pepper, vine tomato, whipped feta, basil pesto

ON THE SIDE: balsamic glaze drizzle

BROCCOLI & STILTON SOUP (V), Stilton crumble, 
toasted pumpkin seeds

WILD MUSHROOM SOUP (V), Woodland mushrooms, thyme, 
crème fraîche, chive oil

SEAFOOD CHOWDER, Local fish, smoked haddock, prawns,
potato, crispy pancetta, parsley oil

OPTIONAL UPGRADE: buttered crab toast

CRISPY SALT & PEPPER SQUID, Lightly dusted, spring onion, red chilli

DIPS: lemon aioli or sweet chilli

WHOLE BAKED CAMEMBERT TO SHARE (V), Oven baked, soft centre,
garlic & rosemary, honey drizzle, sourdough soldiers, spiced apple chutney

SCOTCH EGG, Free-range egg, seasoned pork, black pudding crumb

ON THE SIDE: piccalilli, mustard mayo

PRAWN CRACKERS, Light and crisp, sesame salt, lime zest

DIPS: sweet chilli, soy or ginger

TRUFFLE & PARMESAN CHIPS (V), Skin-on fries, white truffle oil,
aged Parmesan, parsley
OPTIONAL DIP: truffle mayo



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


