
STARTERS/SMALLER PLATES JERSEY CRAB ARANCINI, Crispy crab risotto balls,  12.50 
lemon mayonnaise, parmesan, chili flakes, micro greens 

CHICKEN LIVER PARFAIT, Toasted brioche, sweet and sour 10
blueberry jus, micro greens 

ROASTED BEETROOT & GOAT’S CHEESE SALAD,  11
Candied walnuts, baby leaves, balsamic glaze, French dressing 

PAN-ROASTED SCALLOPS, jerusalem artichoke velouté,  13.50
toasted hazelnuts, orange crips, lemon balm, paprika oil. 

MAINS / LARGER PLATES FILLET OF SEA BREAM, Jersey royal, Beurre blanc sauce,  23.50
Steam vegetables, Tempura prawns, dill oil, Lemon wedge 

SEAFOOD LINGUINE, Jersey crab, King prawn, Squid,  23
ginger-garlic-lime aioli, chillies, parmesan, parsley 

ALE-BATTERED COD, Triple cooked chunky, mined mushy peas, 18
tartare sauce 

CHICKPEA & ROAST CAULIFLOWER CURRY,   17.50

Tomato-cumin masala, basmati rice, crispy onion, coriander, garlic naan 

STEAKS ROZEL BEEF BURGER, Island bun, Tomato, Lettuce, Gherkin, 18
Burger mayonnaise, Triple cooked chunky chips 

Add cheese        2 

HALLOUMI BURGER, Island bun, Tomato, lettuce, gherkins, 18
sun-dried tomato pesto, triple cooked chunky chips

10OZ RIBEYE STEAK, Triple cooked chunky chips, mixed salad, 30
choice of sauce - Peppercorn, Red wine, Garlic butter, Stilton 

SALMON STEAK, Grilled vegetables, Jersey royal,   24
Basil and Lemon dressing 

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

Midweek Menu



DESSERT PASSION FRUIT CRÈME BRÛLÉE, Mint, Orange crips,   9.50
Blood orange sorbet 

VANILLA & OREO CHEESECAKE, Strawberry, Chocolate sauce,  9.50
Strawberry sauce 

COCONUT PANNA COTTA, Mango sorbet, toasted coconut,  7.75
Early summer berries 

STICKY TOFFEE PUDDING, 
Warm date sponge, toffee sauce, vanilla ice cream    8.75 

3 CHEESEBOARD, Grapes, Celery, Crackers, Chutney    9.50

SELECTION OF ICE CREAMS & SORBETS, 
Vanilla, Rum & Raisin, Chocolate, Strawberry, Berry, Passion Fruit,
Coconut, Lemon Sorbet, Raspberry Sorbet   2 SCOOPS 6.00

A full range of hot drinks are available. 

Dairy-free milks available. 

TEA & COFFEE

OUR SUPPLIERS We’re proud to cook with the incredible produce on our
doorstep. From local fishermen to Jersey farmers and growers, 
we source as much as possible from the island and
surrounding waters.

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 

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

Chef Mareks Puzulis


