


Before ordering food or drinks, please 
inform a member of staff of any food 
allergies or intolerances that you may 
have so that all allergen information 
can be provided to you.

SALADS
WHITE CRAB MEAT  
AND PRAWN SALAD  
SERVED W ITH MARI E ROSE SAUCE (GF) 	 £12.00

CHICKEN CAESAR SALAD  
SERVED W ITH A BO I LED LOCAL QUAI L EGG  
AN D SOU RDOUGH CROUTONS (GFO) 	 £11.00

ROASTED BUTTERNUT SALAD 
BEETROOT AND PUMPKIN SEED SALAD (VG, GF) 	£10.00

ADD CRUM BLED FETA 	 £1.00

SUPERFOOD SALAD 
M IXED LEAVES, BEETROOT, QU I NOA,  
BLACK RICE, LENTI LS, SHAVED FEN N EL, 
TEN DER STEM BROCCOLI, HARISSA PASTE 
AN D COTTAGE CH EESE  
(VGNO, GF) 	 £10.50

ADD SMOKED SALMON OR GRI LLED CH ICKEN	  £3.00

SANDWICHES
AVAILABLE 12-5PM 
SERVED ON A CHO ICE OF W H ITE OR BROW N BREAD 
W ITH CRISPS (GFO) 

SMOKED SALMON 
W ITH CREAM CH EESE AN D CUCUM BER	  £6.50

SMOKED CHICKEN  
W ITH MAYO AN D WATERCRESS	 £6.00

GUERNSEY CHEDDAR 
SU N DRI ED TOMATO RELISH AN D 
ROCKET SALAD 	 £5.50

WHITE CRAB MEAT 
W ITH LEMON MAYO 	 £7.50

50/50  
HALF SOU P AN D HALF SAN DW ICH	  £7.50

TRIPLE CHOCOLATE 
BROWNIE  
W ITH VAN I LLA  
ICE CREAM 	 £6.50

STICKY TOFFEE 
PUDDING  
W ITH ICE CREAM 	 £6.50

TRIO OF GUERNSEY 
ICE CREAM	 £4.00

COCONUT 
AND MANGO 
PANNACOTTA  
(VGN, GF) 	 £6.00

FLOATING ISLAND 
POACH ED M ERI NGU E 
I N HAZELN UT 
CRÈM E ANGLAISE 	 £6.00

SELECTION OF 
SORBET (VGN, GF) 	£5.00

CHEESECAKE  
OF THE DAY 	 £6.00

CHEESE BOARD   
SELECTION OF CH EESES SERVED 
W ITH CH UTN EY BISCU ITS, 
GRAPES AN D CELERY	 £8.00

7OZ MINUTE STEAK  
W ITH TOMATO SALSA AN D  
HAN D CUT CH I PS OR FRI ES (GF) 	£13.00

8OZ RIBEYE	 £18.00

8OZ FILLET	 £21.00

16OZ CHATEAUBRIAND	 £50.00

16OZ COTE DE BOEUF	 £55.00

SERVED W ITH MUSH ROOM, TOMATO,  
HAN D CUT CH I PS OR FRI ES AN D A CHO ICE 
OF SAUCE (GF)

MIXED GRILL 
PORK SAUSAGE, CH ICKEN W I NGS,  
RUM P STEAK W ITH FRI ES  
AN D SALAD (GF) 	 £19.00

ADD ON E OF MARCEL’S  
LOCAL DUCK EGGS 	 £1.00

SAUCES	 £1.50

GARLIC BUTTER,  
SMOKED CH I LLI BUTTER, 
PEPPERCORN SAUCE,  
BÉARNAISE,  
D IAN E SAUCE

MAINS
SEAFOOD HOT PAN  
SCALLOPS, MOU LES, PRAW NS AN D CALAMARI SERVED ON A BED OF  
M IXED SEASONAL VEGETABLES W ITH A SI DE OF SAFFRON RICE (GF)	 £15.00

½ OR WHOLE LOCAL CAUGHT LOBSTER  
SERVED HOT OR COLD W ITH HAN D CUT CH I PS OR FRI ES AN D  
SALAD SERVED W ITH GARLIC OR SMOKED CH I LLI BUTTER (GF)	  MARKET PRICE

MOULES MARINIERE 
W ITH W H ITE W I N E OR MOUCLADE W ITH CREAMY SAFFRON  
AN D CU RRY SAUCE, SERVED W ITH BREAD 	 £12.00

CHILLI W ITH M IXED BEANS AN D CH ICKPEAS AN D RICE (VG, GF)  	 £11.00

COLD SEAFOOD PLATTER FOR TWO  
OYSTERS, LOBSTER, CRAB, PRAW N, MUSSELS W ITH A SELECTION OF SAUCES,  
HAN D CUT CH I PS/FRI ES AN D SALAD (GF)	 £35.00

PORK BELLY PORCHETTA 
STU FFED W ITH BREAD, H ERBS, ON IONS AN D APPLE SERVED W ITH  
ROAST VEGETABLES, WATERCRESS AN D SALSA VERDE 	 £13.00

BEER BATTERED FISH AND CHIPS 
W ITH GARDEN PEAS AN D TARTARE SAUCE 	 £12.00

PIE OF THE DAY  
W ITH MASH, HAN D CUT CH I PS OR FRI ES, SEASONAL VEGETABLES OR PEAS 	 £12.00

SAUSAGES AND MASH W ITH LYON NAISE SAUCE 	 £12.00

HAM, EGG AND CHIPS  
OU R OW N BRAISED GAMMON W ITH FREE RANGE EGGS (GF)	  £11.00

STEAK BAGUETTE (RUMP)  
W ITH RED ON ION MARMALADE AN D FRI ES 	 £11.00

FROM THE GRILL

VEGGIE BURGER 

SERVED ON TOASTED PAN RUSTIC W ITH 
VEGG I E PATTI E, BAY GEM LETTUCE, SLICED 
PLUM TOMATOES AN D PICKLES W ITH 
COLESLAW, HAN D CUT CH I PS OR FRI ES 
(VGN GFO)

GUERNSEY BEEF AND 
BACON BURGER 

SERVED ON TOASTED PAN RUSTIC W ITH 
BABY GEM, SLICED PLUM TOMATOES AN D 
PICKLES SERVED W ITH COLESLAW, 
 HAN D CUT CH I PS OR FRI ES

ADD APPLEWOOD 
CH EESE OR GU ERNSEY 
CH EDDAR £1.00

ADD APPLEWOOD 
CH EESE OR GU ERNSEY 
CH EDDAR £1.00

£1200 £1100

HAN D CUT CH I PS  
OR FRI ES 	 £3.50

SW EET POTATO FRI ES 	 £4.00

GARLIC BREAD	  £3.00

CH EESY GARLIC BREAD 	£4.00

SEASONAL VEGETABLES 	£3.50

HOUSE SALAD	 £3.50

HOM EMADE 
ON ION RI NGS 	 £3.00

BBQ BEANS	  £4.00

PEAS 	 £2.50

SIDES

V - VEGETARIAN, 
VGN - VEGAN, 
DF - DAI RY FREE, 
GF - GLUTEN FREE, 
N - CONTAI NS N UTS

DESSERTS

STARTERS AND  
LIGHT BITES
SOUP OF THE DAY  
W ITH FRESH LY BAKED BREAD (V, GFO)  	 £5.50

SUPERFOOD SALAD   
M IXED LEAVES, BEETROOT, QU I NOA, BLACK RICE, 
LENTI LS, SHAVED FEN N EL, TEN DER STEM BROCCOLI, 
HARISSA PASTE AN D COTTAGE CH EESE 
(V, VGNO, GF)  	 £6.00

LOCAL GUERNSEY CHEDDAR 
SOUFFLE  
AN D M IXED LEAF SALAD, MUSTARD DRESSI NG  
AN D CH EDDAR SAUCE (V)  	 £7.00

LOCAL GRILLED SCALLOPS  
W ITH FEN N EL PU REE, PROVENCAL BREADCRUM BS, 
LEMON AN D ROE SAUCE (GFO) 	 £8.50

SMOKED POTTED MACKEREL  
W ITH A M IXED LEAF SALAD AN D  
SOU RDOUGH CROUTON (GFO)	 £7.00

MOULES MARINIÈRE 
W ITH W H ITE W I N E OR MOUCLADE W ITH CREAMY 
SAFFRON AN D CU RRY SAUCE, SERVED W ITH BREAD 
(GFO)	 STARTER £7.00 - MAIN £12.00

GNOCCHI  
W ITH SMOKED PANCETTA, FRESH GARLIC AN D CH I LLI, 
SQU EEZED LEMON AN D PARSLEY (VO) 	 £7.00

CRISPY FRIED WEDGE OF BRIE 
W ITH HOM EMADE CRAN BERRY SAUCE (V) 	£6.00

SAUTEED GARLIC MUSHROOMS  
ON SOU RDOUGH TOAST (V, GFO) 	 £6.00

ADD ON E OF MARCEL’S  
LOCAL POACH ED DUCK EGGS	 £1.00

LOCAL CHARCUTERIE AND 
PASTRAMI BOARD  
W ITH SALAD AN D HOM EMADE BREAD  
	 FOR 1 PERSON £8.00 
	 FOR 2 PEOPLE £15.00


