
 

 

 

  

 

 House Kitchen Menu 
 

To Begin 
 
 

Foie Gras Terrine, Toasted Brioche, Orange & Onion Marmalade, Sauternes Wine Shot £12.50 
 

Grilled Gambas, Garlic Butter £9.95 
 

Pan Fried Scallops, Grilled Chorizo, Crumbled Black Pudding £10.95 
 

Grouville Bay Oysters, Served Chilled, Red Wine & Shallot Vinaigrette 6 - £9.50, 9 – £14.50, 12 - £19.50 
 

Jersey Crab Risotto, Smoked Salmon Rosette, Grilled Cherry Vine Tomatoes £9.75 
 

Grilled White Asparagus, Soft Poached Egg, Parmesan Shavings, Hollandaise Sauce £9.50 
 

To Follow 
 

10oz Irish Ribeye Steak, Chunky Chips, Mushrooms, Grilled Vine Tomatoes £24.50 
10oz Irish Fillet Steak, Chunky Chips, Mushrooms, Grilled Vine Tomatoes £28.50 

Choice of Sauces – Peppercorn, Mushroom, Béarnaise, Garlic Butter 
 

Traditional Madeiran Surf & Turf Espetada, Beef Fillet, King Prawns, Garlic Butter, French Fries £22.95 
 

Roasted Rack of Lamb, Sautéed Potatoes, Roasted Vegetables, Redcurrant & Rosemary Jus £24.50 
 

Chicken Piri Piri, French Fries, Scented Rice Half - £16.00, Whole £21.00 
 

Surf & Turf, ½ Grilled Jersey Lobster, 6oz Fillet Steak, Chunky Chips, Garlic Butter £34.50 
 

Duo of Pan Seared Seabass Fillets, Buttered Jersey Royals, Green Beans, Chive & Fish Veloute £23.95 
 

Jersey Lobster, Served Cold, Buttered Jersey Royals, Green Salad  
Jersey Lobster, Served Warm, Buttered Jersey Royals, Grilled Asparagus, Thermidor Sauce or Garlic Butter  

Half - £19.50, Whole £35.00 
 

Stuffed Aubergine, Mediterranean Vegetables, Roasted Asparagus, Pesto Dressing £16.50 

To Finish 

Rich Chocolate & Orange Tart, Jersey Clotted Cream £8.50 

 
Strawberries, Jersey Pouring Cream or Jersey Dairy Vanilla Ice Cream £8.00 

 
Lemon Posset, Fresh Berries, Shortbread Biscuit £8.50 

 
Selection of British & Continental Cheeses, Grapes, Celery, Fruit Chutney, Savoury Biscuits £9.75 

 


