
 

 

 

  

 

 

 

Sample 

Seasonal Dinner Menu 
To Begin 

 

Spiced Butternut Squash Soup 
Crème Fraiche 

 

Pan Fried Beef Strips 
Crispy Garlic Crostini, Chilli Flakes 

 

Smoked Peppered Mackerel 
Jersey Royal & Spring Onion Cake, Smoked Paprika & Dill Mayonnaise, Micro Herbs 

 

Salmon Mousse 
Arenkh Caviar, Toasted Bruschetta, Pea Shoots 

 

To Follow 

Pan Roasted Duck Breast 
Dauphinoise Potato, Glazed Carrots, Orange Dressing 

 

Pan Fried Guinea Fowl 
Sautéed Potatoes, Baby Spinach, Grilled Courgettes, Shallot & Tarragon Cream 

 

Roasted Pork Fillet 
Chateau Potatoes, Baby Leeks, Pan Roast Jus 

 

Grilled Fillet of Cod 

Buttered New Potatoes, Sautéed Spinach, Lemon & Butter Dressing 
 

Poached Haddock 
Parsley Potatoes, Green Beans, Wholegrain Mustard Sauce 

 
 

To Finish 
 

Mixed Berry Crème Brulee 

Amaretti Biscuit 
 

Warm Chocolate Brownie 
Jersey Vanilla Ice Cream, Chocolate Sauce 

 

Trio of Ice Cream 
Selection of Jersey Dairy 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 & Illy Filter Coffee £32.00 

 



 

 

 

 

 

 

Sample  

Seasonal Dinner Menu 
To Begin 

 

Carrot & Orange Soup 
Crème Fraiche, Chives 

 

Selection of Cured Meats 
Black Olives, Olive Oil, Parmesan, Crunchy Garlic Bread 

 

Chicken Liver Parfait 
Red Onion Marmalade, Toasted Brioche 

 

Avocado & Atlantic Prawns 
Cocktail Sauce 

 

To Follow 

Rump of Lamb  
 Baby Mint Roast Potatoes, Baby Leeks, Rosemary Jus 

 

Chargrilled Veal Chop 
Chunky Chips, Onion Rings, Roasted Vine Tomato, Béarnaise Sauce 

 
Roasted Baby Poussin 

Sautéed Potatoes, Green Beans, Garlic Sauce 
 

Fillet of Turbot 
Saffron Cocotte Potatoes, Green Beans, Herb Butter  

 

Pan Fried Sea Trout 
Prawn Risotto, Sautéed Spinach, Fish Veloute 

 

To Finish 
 

Chocolate Fondant 

Jersey Vanilla Ice Cream 
 

Strawberry Cheesecake 
Jersey Pouring Cream, Fruit Coulis 

 

Trio of Ice Cream 
Selection of Jersey Dairy 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 & Illy Filter Coffee £32.00 

 



 

 

 

 

 

 

Sample 

Seasonal Dinner Menu 
To Begin 

 

Potato & Watercress Soup 
Garlic Croutons 

 

Confit Lamb 
Pomegranate Salad, Mint Dressing 

 

Pheasant & Chanterelle Mushroom Terrine 
Apricot & Ginger Chutney, Toasted Brioche 

 

Beetroot Cured Salmon Gravadlax 
Crostini, Caper Berries, Lemon Mayonnaise 

 

 

To Follow 

Roast Fillet of Venison 
Dauphinoise Potato, Glazed Carrots, Madeira Truffle Jus 

 

Slow Roast Belly Pork 
Creamy Mashed Potato, Braised Red Cabbage, Pan Roast Jus 

 

Chicken Breast Panko Breaded filled with Cheese & Ham 
Sautéed Potatoes, Grilled Asparagus, Tarragon Cream 

 

Whole Jersey Plaice 
Saffron Cocotte Potatoes, Green Beans, Herb Butter 

 

Grilled Fillet of Cod 
Wild Mushroom & Spinach Risotto, Cherry Vine Tomatoes 

 

 

To Finish 
 

Apple Tart Tatin 

Crème Fraiche 
 

Rich Chocolate & Orange Tart 
Jersey Clotted Cream 

 

Trio of Ice Cream 
Selection of Jersey Dairy 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 & Illy Filter Coffee £32.00 

 


