
DINE OUT MENUDINE OUT MENU

Please be aware there could be nut traces in some of the ingredients used in the preparation of our menus. 
If you have any dietary requirements please inform your waiter (VG = Vegan, V = Vegetarian)

Desserts
Affogato

Jersey Dairy honey to�ee crunch ice cream,
hazelnut cream topped with espresso

Vanilla Panna Cotta
Creamy panna cotta, mango & blackberry compote,

toasted almonds

British Soft Brie & Truffle Honey
Wedge of British brie, Jersey black butter,

grapes & tru�e honey

£25.0£25.0

Mains
Pumpkin Raviolo  V

Pumpkin & sage raviolo, butternut squash velouté,
sautéed spinach & crispy onions

Jersey Bream
Pan roasted bream fillet, lemongrass, ka�r lime leaf infused

coconut sauce, green beans, edamame, soba noodles & crispy chilli oil

Confit Duck Leg
Crispy confit duck leg, crushed potato, chorizo,

green beans & cranberry jus

Starters
Heirloom Beetroot & Goat Cheese V 

Roasted warm heirloom beetroots, whipped goat cheese,
caramelised pears, chicory, radish & honey mustard cream

Duck Gyoza
Crispy duck dumplings, spicy seaweed & cucumber salad, citrus mayo

Beef Tataki
Seared beef sirloin, pico de gallo, chilli, soy, mirin, sesame
& tru�e ponzu, crispy garlic, pickled chilli pepper pearls


