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CAFE - BAR - BISTRO f tlval

STARTERS

Local Seafood Assiette
Grilled Octopus & Chorizo Skewer, Lobster Bittenball, Spiced Crab Tartlet, Grouville Bay Oyster Kilpatrick

Cauliflower Tiki Bonbons
Spice Roast St. Clement Cauliflower, Oat Crumb & Garam Masala - vg

Crispy Aromatic Duck Salad
Beansprouts, Sugar Snaps, Pineapple, Toasted Peanuts & Sesame Seeds, Teriyaki Dressing

The Famous Salty Dog King Prawns “Pana”
Oyster Sauce, Garlic & Black Bean Sauce, Sizzling Hot Pan & Lime Squeeze

MAINS

Jersey Bean Crock Pork Cassoulet
Brooklands Farm Pork Belly & Ham Hock, Mixed Beans, Local Greens

Brooklands Farm Black Butter Sausage & Mash
& Rich Onion Gravy & Local Greens

Pan Roast Jersey Seabass
Chilli, Lime, Coriander, Butter Sauce, Sauté Greens, Jasmine Rice

Malaysian Penang Curry - Vegetable - vg Chicken - King Prawn
Peanut, Coconut, Kaffir, Lemon Grass, Cumin, Chilli & Jasmine Rice

SWEETS

St. Mary Damson Baked Cheesecake

Jersey Plum Sorbet & Damson Gel

La Robeline Apple Brandy Brulée
Candied Local Apple & Cinnamon Tuille

Gooey Jersey Black Butter & Banana Toffee Pudding

Home Made Clotted Cream Ice Cream

£38
GOURMETEFEST COCKTAILS
Hibiscus Sour Soul Happiness
Jersey Royal Gin, Fresh Lime, Hibiscus Indica Spiced Rum, Black Raspberry Liquor,
& Raspberry Tea Syrup & Raspberry Dust Passion Fruit Puree, Apple Juice, Passion Fruit
£6

Please Note - No substitutions or alterations, any additional side dishes will be charged for separately.
Available 1st Oct- 20th Nov - Lunch & Dinner
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