
G u e r n s e y  F i s h  C a k e  ( G F A )
S h a v e d  F e n n e l  S a l a d ,  B r o w n  C r a b m e a t  M a y o n n a i s e

D u o  O f  D u c k ,  S m o k e d  B r e a s t ,  C o n f i t  S p r i n g  R o l l  ( G F A )
A s i a n  S l a w ,  H o i  S i n  a n d  S e s a m e e  D r e s s i n g

P r e s s e d  H a m  H o c k  a n d  P a r s l e y  T e r r i n e  ( G F )
G r i d d l e d  S o u r  D o u g h  a n d  P i c k l e s

P o a c h e d  H e n s  E g g  B u b b l e  ‘ n ’  S q u e a k  ( G F  V E A )
H o m e m a d e  P e s t o  D r e s s i n g

C h a t e a u b r i a n d  ( G F )
P l u m  T o m a t o ,  P o r t o b e l l o  M u s h r o o m  a n d  B é a r n a i s e  S a u c e

P a n c e t t a  W r a p p e d  C h i c k e n  S u p r e m e  ( G F )  
W i l t e d  P a k  C h o i ,  W i l d  M u s h r o o m  S a u c e

T e m p u r a  M o n k f i s h  M e d a l l i o n s  ( G F A )
S t i r  F r i e d  S w e e t  &  S o u r  V e g e t a b l e s

B u t t e r n u t  S q u a s h  a n d  P e a  R i s o t t o  ( G F  V E A )
P a r m e s a n  S h a v i n g s

Main courses served with crispy roast potatoes and seasonal vegetables

S t i c k y  T o f f e e  P u d d i n g  ( V E A )
C a r a m e l  S a u c e  a n d  W h i t e  C h o c o l a t e  I c e  c r e a m

M a n g o  a n d  P a s s i o n  F r u i t  P a n n a  C o t t a  ( V E )

C h o c o l a t e  &  O r a n g e  C h e e s e c a k e  ( G F A )

S e l e c t i o n  o f  C h e e s e s ,  F r u i t s  a n d  C h u t n e y

BOXING DAY LUNCH MENU

GF = GLUTEN-FREE  |  GFA = GLUTEN-FREE  OPTION AVAILABLE  |  V  =  VEGETARIAN |  VE  =  VEGAN |  VEA = VEGAN OPTION AVAILABLE  

(CHILDREN’S MENU AVAILABLE FOR UNDER 12'S)

3 COURSES £49.95 

A DISCRETIONARY 10% SERVICE  CHARGE WILL  BE  ADDED TO YOUR B ILL


	BOXING DAY LUNCH MENU
	(CHILDREN’S MENU AVAILABLE FOR UNDER 12'S)
	3 COURSES £49.95
	Guernsey Fish Cake (GFA)
	Shaved Fennel Salad, Brown Crabmeat Mayonnaise

	Duo Of Duck, Smoked Breast, Confit Spring Roll (GFA)
	Asian Slaw, Hoi Sin and Sesamee Dressing
	Pressed Ham Hock and Parsley Terrine (GF)
	Griddled Sour Dough and Pickles

	Poached Hens Egg Bubble ‘n’ Squeak (GF VEA)
	Homemade Pesto Dressing

	Chateaubriand (GF)
	Plum Tomato, Portobello Mushroom and Béarnaise Sauce

	Pancetta Wrapped Chicken Supreme (GF)
	Wilted Pak Choi, Wild Mushroom Sauce
	Tempura Monkfish Medallions (GFA)
	Stir Fried Sweet & Sour Vegetables

	Butternut Squash and Pea Risotto (GF VEA)

	Parmesan Shavings

	Main courses served with crispy roast potatoes and seasonal vegetables
	Sticky Toffee Pudding (VEA)
	Caramel Sauce and White Chocolate Ice cream
	Mango and Passion Fruit Panna Cotta (VE)


	Chocolate & Orange Cheesecake (GFA)
	Selection of Cheeses, Fruits and Chutney



