SPINACH, PEA & MINT SOUP GF /v
Creamy, Healthy & Delicious

SMOKED SALMON PARCEL Gr
Cream Cheese, Chives, Spring Onions
Garnished with Cocktail Prawns, Cucumber & Dill Dressing

BURRATA GF / v
With Roasted Pepper Piperade

LOCAL OCTOPUS CASSEROLE cr
With Aioli and Bread

LUNCH
>< 12 - 2pm
Two-Courses £28

COASTAL CRISPY COD BURGER Three-Courses £35
Spicy Tartar Sauce, Pickles, Fries & Homemade Coleslaw

MARINATED THAI CHICKEN SALAD pro EARLY DINNER
Garlic, Chilli & Ginger, Summer Salad & New Potatoes )

° Until 31st August

BAKED BREAM FILLET GF/DFoO 5:30pm — 6:30pm

Yuzu Hollandaise, Stir-Fried Green Beans & New Potatoes Two Courses £32

Three Courses £38
STICKY TERIYAKI TOFU v,/pF

Rice Noodl| d Pak Choi
ice Toodles ana TR e From 1st September

100Z SEARED SCOTTISH RIB-EYE STEAK GF/DFO 6:00pm — 6:30pm
Spinach, Roasted Parsnip, Triple-Cooked Chips Two Courses £32

& Garlic Butter Three Courses £38
£5.00 Supplement

Available for

Lunch & Early ><
SUMMER FRUIT FOOL GF

Fresh Natural Yoghurt & Guernsey Cream

BISCOFF CHOCOLATE CHEESECAKE
Summer Berries & Vanilla Ice Cream

GUERNSEY DAIRY CLASSICS cFo
Selection of Ice Cream: Vanilla, Strawberry, Chocolate & Berries

SELECTION OF CHEESE Gro
With Celery, Grapes & Red Onion Marmalade

V Vegetarian GF Gluten-Free GFO Gluten-Free Option
DF Dairy-Free DFO Dairy-Free Option
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among our staff. This is very much appreciated but discretionary. RESTAURANT
BAR & TERRACE

A 10% gratuity will be added to your bill, which is shared evenly
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