
 

 
 
 
 
 
 

STARTERS & LIGHT BITES 
       

ASPARAGUS, WILD GARLIC & G-SY POTATO SOUP 8.50 
house-baked bread  (V) 
 

GUERNSEY CRAB BISQUE  10.50 
pickled fennel I house-baked bread  
 

HERM OYSTERS shallot vinegar                             2.50 each 
 

CAJUN SCAMPI 
small - sweet chili mayo I tossed salad    11.00 
large - sweet chili mayo I fries    19.50 
 

CRISPY SALT & PEPPER SQUID (local - when available) 
small - chili nam jim I tossed salad   10.50 
large - chili nam jim I fries   19.50 
 

LOCAL CRAB CAKES yuzu mayo I mixed salad    11.00 
 

MAC & CHEESE  
CRAB                                 small     10.00 large  19.00 
LOBSTER                               small     12.50 large  24.00 
TRUFFLE & PARMESAN (V) small       9.00 large  17.00 
 

MOULES SELECTION 
small - house baked bread  9.50 
large - house baked bread I fries   18.50 
 

MARINIERE – white wine          
A LA CRÈME – white wine & cream 
DRUNKEN – cider & chorizo     
 ROQUEFORT – blue cheese  
 THAI STYLE – chili & coconut broth 
 

CRISPY LOCAL BELLY PORK ginger & chili jam 10.50 
 

LOCAL ASPARAGUS (V)    9.50 
crispy hen’s egg I rocket & parmesan I Maltese sauce 

   

SALAD SELECTION  
 

SEARED GUERNSEY SCALLOPS   
small - tossed salad  13.00 
large - tossed salad I new potatoes  27.00 
 

GUERNSEY CRAB  
small - tossed salad  12.00 
large - tossed salad I new potatoes  25.00 
 

LOCAL LOBSTER 
1/2 - tossed salad  MP 
whole - tossed salad I new potatoes  MP 
 

CAESAR SALAD  
baby gem I parmesan I garlic croutons I crispy bacon 
creamy dressing I local egg 

CLASSIC    10.00      CHICKEN   13.50        PRAWNS     15.50
  

 

 
 

 
 
 
 
 
 
 
 MAINS 
       

GUERNSEY’S CATCH OF THE DAY            MP 
local baby potatoes I grilled asparagus 
sauce: garlic butter / hollandaise / brown shrimp butter (3.50 suppl.) 
 

BEER BATTERED HADDOCK  18.00 
triple cooked chips I mushy peas I tartare sauce I curry dip 
 

FISHERMAN’S PIE 21.50 
local fish I prawns I crab mash I herb crumb 
 

MIXED SEAFOOD LINGUINE        26.00 
mixed seafood I basil, chili, lemon, crab & tomato emulsion 
 

STEAK SELECTION 
confit tomato I garlic flat mushroom  
    sauce: garlic butter / peppercorn / bearnaise / blue cheese (2.00 suppl.) 

250g RIBEYE 28.00    250g SIRLOIN 27.00    200g FILLET 32.00 
 

220g GUERNSEY BEEF BURGER 18.50 
beer bun I crispy bacon I burger relish I red slaw I fries 

     add Guernsey cheddar cheese        1.00 
 

CRISPY CHICKEN BURGER 17.50 
beer bun I Korean mayo I Asian slaw I fries 
 

MUSHROOM ARANCINI (V) 19.50 
mushroom ketchup I parmesan honeycomb  
 
 

SANDWICH SELECTION rye sourdough roll, salad & fries 
 

LOCAL CRAB kalamansi mayo  16.50 
 

LOCAL LOBSTER kalamansi mayo MP 
 

PASTRAMI   14.50 
Monterey Jack cheese I pickles I rocket I mayo   
 

SMOKED CHICKEN   13.50 
avocado I crispy bacon I lettuce I tomato  
 

LOCAL SMOKED CHEDDAR tomato (V) 11.50 

 
SIDES 

 

DRESSED HOUSE SALAD 4.50   
WAKAME SEAWEED SALAD 5.00 
MARKET VEG       5.00 
CHILI EDAMAME BEANS 4.50 
GARLIC SOURDOUGH      5.00              
TEMPURA COURGETTES 5.00 
 GRILLED ASPARAGUS                  6.00  

   BUTTERED NEW POTATOES    4.50 
TRIPLE COOKED CHIPS             5.50 
SKINNY FRIES  4.50 
    add parmesan & truffle oil  1.50              
BBQ FRIES                                   4.50 
SWEET POTATO FRIES              5.50 
TATER TOTTS                    5.50 
     with parmesan & truffle oil  

 

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  

lunch 


