
 

 

 

 

  

 

 

Sunday’s 

Seasonal Dinner Sample Menu 
 

To Begin 
 

Cream of Mushroom Soup 
Truffle Oil 

 
Pan Fried King Prawns 

Chorizo, Garlic & White Wine Sauce 
 

Confit Duck Terrine  
Toasted Brioche, Red Onion Marmalade 

 
Vegetables Tempura 

Soy Sauce Dressing 
 

To Follow 

Jersey Angus Roasted Rib of Beef 
All the Trimmings, Yorkshire Pudding, Roast Potatoes, Green Beans, Red Wine Jus 

 
Slow Roasted Lamb Shank 

Creamy Mint Mash Potatoes, Roasted Vegetables, Rosemary & Redcurrant Sauce 
 

Grilled Fillet of Seabass 
Jersey Royals, Green Beans, Herb Butter 

 
Potato Gnocchi 

Tomato Salsa, Parmigiana Cheese  
 

To Finish 
 

Bread & Butter Pudding 
Jersey Dairy, Vanilla Ice Cream 

 
Orange & Passion Fruit Tart 

Fruit Coulis 
 

Trio of Ice Cream 
Selection of Jersey Ice Creams 

 
Selection of British & Continental Cheeses  

Grapes, Celery, Fruit Chutney, Savoury Biscuits 
 

The End 
 

Illy filter coffee, selection of tea infusions 
Jersey La Mare estate artisan chocolate tablet 

 

2 Course menu £27.00 
3 Course menu & filter coffee £32.00 

 


