
   

 

 

STARTERS HERM OYSTERS shallot vinegar   each  2.50 

 DRUNKEN MUSSELS cider I chorizo I house baked bread 9.50 

 MOULES MARINIERE white wine I house baked bread 9.50 

 SEARED GUERNSEY SCALLOPS pancetta I baby corn I chimichurri  13.50 

 SEARED TUNA NIÇOISE local baby basil potatoes I local pickled quail eggs I anchovy aioli  10.50 

 CAJUN SCAMPI sweet chili mayo I salad  10.00 

 CRISPY SALT & PEPPER SQUID (local - when available) chili nam jim I tossed salad              10.00 

 CEVICHE OF THE DAY  MP 

TASTING SEAFOOD PLATTER local lobster I Guernsey crab meat I Herm oyster I house-smoked salmon I 
king prawn I bloody Mary sauce I pickled fennel  15.50 

 CHICKEN LIVER PARFAIT & MIXED CURED MEATS olives I pickles I olive bread 10.50 

 ASIAN SPRING ROLL rice noodle & peanut salad I soy vinegarette (V) 8.50 

 MOZZARELLA & BALSAMIC STRAWBERRIES ON TOAST spiced chimichurri (V)  8.50 
 

  

MAINS  GUERNSEY’S CATCH OF THE DAY local potato & herb cake I sautéed greens MP      
       sauce:   garlic butter / hollandaise / brown shrimp butter (3.50 supplement) 

 LOCAL FISH PLATTER turbot I wild bass I scallops I brown shrimp butter I local baby potatoes       38.00 

 TASTING COLD SEAFOOD PLATTER Guernsey 1/2 lobster I Guernsey crab meat I house-smoked salmon I 

 king prawns I Herm oysters I new potatoes I salad  40.00 

  TIGER PRAWN & CRAB TAGLIATELLE chili I tomatoes I cashew nuts I lemon & tarragon butter 21.50 

 MOULES MARINIERE white wine I house baked bread I fries 18.00 

  DRUNKEN MUSSELS cider I chorizo I house baked bread I fries 18.00 

ISLE OF MAN RACK OF LAMB feta & olive stuffed confit tomato I Hasselback potatoes I mint jus 28.50 

MEDITERRANEAN CHICKEN SUPREME Israeli cous cous I spiced creamed sauce I courgette spaghetti 21.00 

 STEAK SELECTION confit tomato I garlic flat mushroom I onion rings 
       sauce:   garlic butter / peppercorn / bearnaise / blue cheese (2.00 supplement) 

   300g RIBEYE                            26.00                                                      220g FILLET 29.00   

 GRILLED AUBERGINE Guernsey goat’s cheese I cous cous I tahini dressing (V)  18.50 

CRISPY MUSHROOMS with rice noodles & miso (V) 18.00 

 
 

BUTTERED NEW POTATOES  4.50 
CHILI EDAMAME BEANS 4.50             
MARKET VEG   4.50 
GARLIC SOURDOUGH  5.00              
DRESSED HOUSE SALAD  4.50   
FENNEL & ORANGE SALAD  4.50 
THAI MANGO & CUCUMBER SALAD WITH  
CHILI & NUTS    5.00 

 

TRIPLE COOKED CHIPS 5.00 
SKINNY FRIES    4.00 
         add parmesan & truffle oil 1.50              
BBQ FRIES  4.50 
SWEET POTATO FRIES  5.00 
HASSELBACK POTATOES  5.00 
CRISPY CAULIFLOWER & CHILI JAM 4.50  
TEMPURA COURGETTES 5.00  

 

 

 

 

 

 

ALLERGIES & SPECIAL DIETARY REQUIREMENTS 

If you have any food allergies or intolerances, please inform member of our team before 
placing your order and we will do our best to accommodate your dietary needs  

SIDES 

 


