
 
 
 
 

STARTERS  
 

Local Seafood Assiette  
Grilled Octopus & Chorizo Skewer, Oyster & Chilli Tomato Granita, Crab Beignet, Scallop & Morcilla Black Butter Vol Et Vont  

 

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

 
Crispy Local Calamari  

Jersey Cucumber & Wakame Salad, Gomo Dressing  
 

Plumb & Hoisin Crispy Sticky Beef  
Chilli, Coriander, Sesame  

 
MAINS  

 
Jersey Bean Crock Pork Cassoulet  

Brooklands Farm Pork Belly & Ham Hock, Mixed Beans, Local Greens  
 

Panigot Farm Slow Roasted Lamb  
Pulled Lamb, BoulangérE Potatoes, Heritage Carrots, Lamb Jus 

 
Pan Roast Jersey Seabass  

Crab Rosti, Rainbow Chard, Sorrel Cream 
 

Lomah Farm Squash Jungle Curry -  Vegetable - vg  - Chicken  -  King Prawn  
Local Beans, Fresh Peppercorn, Chilli, Lemongrass & Kaffir Lime & Jasmine Rice 

 
SWEETS  

 
Jersey Lemoncello Triffle  

Local Lemon Genoise, Lemoncello Sabyon, Lemon Curd Anglais, Italian Meringue  
 

St. Mary Damson Baked Cheesecake  
Jersey Plum Sorbet & Damson Gel 

 
Gooey Jersey Black Butter & Banana Toffee Pudding   

Home Made Clotted Cream Ice Cream   

£38  
 
 

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


