
 

 

 

 

 
[ BJƐ̃ V(Ə)NY ] 

LA TERRASSE OFFERS A RANGE OF DELICIOUS FRESHLY MADE DISHES,  

COMPLEMENTED WITH CAREFULLY SELECTED WINES. 

OF COURSE, NO JERSEY RESTAURANT IS COMPLETE WITHOUT LOCALLY SOURCED PRODUCE.  

OUR CHEFS HAVE CREATED A MENU THAT BRINGS LOCAL FLAVOURS  

FROM TIDE TO TABLE & FIELD TO FORK FOR YOUR ENJOYMENT. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

ALL FOOD IS PREPARED IN A KITCHEN CONTAINING COMMON FOOD ALLERGENS.  

IF YOU HAVE A FOOD ALLERGY, PLEASE ADVISE OUR SERVICE TEAM. 

A DISCRETIONARY 10% SERVICE CHARGE WILL BE APPLIED TO ALL BILLS. PRICE IN GBP & 

INCLUSIVE OF THE CURRENT GOODS & SERVICES TAX. 

 



LA TERRASSE SPRING MENU 

18.30PM - 21.30 PM LAST ORDER 

STARTERS 

 

 

 

PAN SEARED SCALLOPS  £15 

CHARRED SPRING ONION, JERSEY ASPARAGUS & SQUID INK SPLIT CHIVE OIL 

MOLLUSC, DAIRY, SULPHITES, FISH, SOYA, CELERY 

 

TORCHED JERSEY MACKEREL  £13 

COMPRESSED CUCUMBER, APPLE, WASABI & AVOCADO MOUSSE 

SULPHITES, FISH, SOYA, MUSTARD 

 

PEA & BROAD BEAN VELOUTE  £8 

CHILLED WITH FREE RANGE SCOTCH EGG & PARMESAN WAFER 

EGG, DAIRY, SULPHITES, WHEAT, SOYA, CELERY 

 

PICKLED VEGETABLES RICE PAPER ROLL  £8  

MANGO SALSA & CITRUS SOY DRESSING 

WHEAT, SULPHITES, SOYA 

 

SMOKED HAM & RABBIT TERRINE £10 

PICCALILLI VEGETABLES & WILD NETTLE DRESSING 

MUSTARD, SULPHITES, SOYA, CELERY, WHEAT 

 

SOUP OF THE DAY  £7 

FRESHLY MADE SOUP, CHIVES & CROUTONS, PLEASE ASK OUR WAITING STAFF FOR CHOICE 

WHEAT, DAIRY, SULPHITES, SOYA 

 

 

 

 

 

 
 

 

 



LA TERRASSE SPRING MENU 

18.30PM -21.30 PM LAST ORDER 

MAINS 

 

 

ROASTED RACK OF LAMB  £28 

PETIT POIS A LA FRANÇAISE, GOAT CHEESE FONDANT, BLACK GARLIC & LAMB JUS 

CELERY, DAIRY, SULPHITES, SOYA 

 

PANFRIED FILLET OF SEABASS  £32 

CRAB CRUSHED NEW POTATOES, ASPARAGUS & PINK GRAPEFRUIT HOLLANDAISE ESPUMA 

CRUSTACEAN, DAIRY, SULPHITES, FISH, SOYA 

 

PROSCUITTO WRAPPED COD FILLET £28 

WILD GARLIC FREGULA, CRAYFISH, TOMATO BUTTER & ROASTED FENNEL 

CRUSTACEAN, DAIRY, SULPHITES, FISH, SOYA, WHEAT 

 

DINGLEY DELL PORK  £26 

PORK FILLET SALTIMBOCCA, CIDER BRAISED CHEEK & CRISPY BELLY,  

WITH CREAMED CABBAGE & CONFIT POTATO 

WHEAT, DAIRY, SULPHITES, SOYA, CELERY 

 

RED LENTIL & CHICKPEA DAHL (VG) £16  

TEMPURA BROCCOLI, PAK CHOI, CORIANDER & DAIKON SALAD 

DAIRY, SULPHITES, SOYA 

 

AGED ENGLISH SIRLOIN STEAK  £32 

SKIN ON FRIES & SALAD WITH PEPPER, GARLIC OR BEARNAISE* SAUCE 

DAIRY, SULPHITES, SOYA, EGGS*, CELERY 

 

OPEN LASAGNA OF SPRING VEGETABLES £18  

TENDERSTEM BROCCOLI, CRUSHED PEAS, SOYBEANS, BOK CHOI, MOZZARELLA & PESTO 

DAIRY, SULPHITES, SOYA, PINENUT, LUPIN, WHEAT 

 
 

 

 

 

 

 

 



LA TERRASSE SPRING MENU 

18.30PM -21.30 PM LAST ORDER 

MAINS 

 

 

MALAYSIAN CURRY 

COCONUT, ALMOND, KAFIR LIME CHILLI & LEMON GRASS SAUCE WITH  

JASMINE RICE & PAK CHOI 

TIGER PRAWNS*  £28 

CHICKEN  £25 

VEGETABLES  £18 

SOYA, CRUSTACEANS*, ALMOND, SULPHITES 

 

FISH & CHIPS  £18 

BEER BATTERED HADDOCK, CREAMED PEAS, SKIN ON FRIES & TARTARE SAUCE 

SOYA, FISH, WHEAT, EGG, MUSTARD, DAIRY 

 

STEAK HACHE MAISON  £18 

HAND PRESSED CHOPPED BEEF STEAK, SAUCE AU POIVRE & SALAD 

SOYA, SULPHITES, MUSTARD, DAIRY, CELERY 

 

BEEF BURGER  £20 

BRIOCHE BUN, CARAMELISED ONION, APPLEWOOD CHEDDAR, DILL PICKLE 

WITH SALAD & SKIN ON FRIES 

SOYA, DAIRY, EGG, SULPHITES, WHEAT 

 

CHICKEN CAESAR BURGER  £17 

BUTTERMILK FRIED CHICKEN, SMOKED BACON, BABY GEM & CAESAR DRESSING WITH SKIN ON FRIES 

SOYA, EGG, MUSTARD, WHEAT, SULPHITES, FISH 

 

CEASAR SALAD 

BABY GEM, CROUTONS, PARMIGIANO & CAESAR DRESSING £14 

ADD CHICKEN & BACON  £10 

ADD KING PRAWNS *  £12 

ADD GRILLED VEGETABLES          

SOYA, EGG, MUSTARD, WHEAT, SULPHITES, CRUSTACEANS*, FISH, DAIRY 

 

 

  

 



LA TERRASSE SPRING MENU 

18.30PM -21.30 PM LAST ORDER 

SALAD & SIDES 

 

 

LA TERRASSE SALAD  £16 

ROAST SWEET POTATO FALAFEL, GRILLED TENDERSTEM BROCCOLI 

BABY SPINACH, CRUSHED AVOCADO, OLIVE OIL & LEMON YOGHURT DRESSING 

ADD CHICKEN & BACON  £10 

ADD TIGER PRAWNS*  £12 

SOYA, DAIRY, SULPHITES, CRUSTACEANS* 

 

SIDES 

SKIN ON FRIES  £6 

SOYA    

SKIN ON FRIES & PARMIGIANO  £8 

TRUFFLE OIL 

SOYA, DAIRY 

SAUTEED WILD MUSHROOMS  £6 

SHALLOTS & HERBS 

SOYA, DAIRY 

TENDERSTEM BROCCOLI & OLIVE OIL £6 

TOASTED SEEDS  

SOYA 

STIR FRIED VEGETABLES  £6 

ORGANIC RAPESEED OIL 

DAIRY 

BABY NEW POATOES  £6  

BUTTER & CHIVES  

DAIRY 

HOUSE SALAD   £5 

DRESSING   

SOYA, SULPHITES, MUSTARD 

 

 

 

 

 

 

 



LA TERRASSE SPRING MENU 

18.30PM -21.30 PM LAST ORDER 

DESSERTS 

 

LEMON & PASSION FRUIT TART  £6 

LEMON & PASSION FRUIT CURD, SESAME & HAZELNUT CRUNCH BASE 

WITH VANILLA ICE CREAM & CANDIED LEMON 

SOYA, DAIRY, WHEAT, SESAME, SULPHITES, EGG HAZELNUT 

 

LYCHEE & RASPBERRY PAVLOVA  £6 

RASPBERRY MERINGUE, LYCHEE & RASPBERRY COMPOTE, LEMON GRASS PARFAIT 

WITH VANILLA POACHED FRUITS & COCONUT CRUNCH 

SOYA, DAIRY, EGG, SULPHITES 

 

PECAN & VANILLA ENTREMET   £6 

PECAN FINANCIER, CRISPY RICE LAYER, CANDIED ORANGE & PECAN PRALINE, PECAN CREMEUX 

WITH VANILLA MOUSSE & ORANGE SORBET 

SOYA, PECAN, EGG, SULPHITES, DAIRY, ALMOND 

 

CHOCOLATE & COCONUT (VG)   £6 

WITH BLACKCURRANT PATE DE FRUIT, COCONUT BROWNIE, BLACKCURRANT SORBET 

SOYA, SULPHITES 

 

MOVENPICK ICE CREAMS (PER SCOOP)  £4 

BERRY COMPOTE & MINI MERINGUE 

SOYA, EGG, DAIRY, SULPHITES (MAY CONTAIN NUTS) 

 

CHEESE PLATE   £9 

SELECTED CHEESE, CELERY, GRAPES, CHUTNEY & BISCUITS 

SOYA, SULPHITES, SESAME, BARLEY, WHEAT, EGG, DAIRY, CELERY 
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