
Lamb shoulder  & lo in  |  summer vege |  guernsey new potatoes |  malbec jus      27

Roast  p la ice |  mi r in  sauce |  whi te asparagus |  d i l l  o i l  |  pomme paolo     24

Br ined pork  lo in  |  honey & mustard |  bra ised cheek |  spr ing cabbage |  apple puree     26

Black bream |  asparagus |  samphi re |  cock les  |  dash i  beurre b lanc     24

Miso g lazed aubergine |  smoked pear  l  puffed pear l  bar ley  |  caramel ised hal loumi      19

Côte de boeuf  |  cr i spy  oxta i l  |  t ruff le  Parmesan f r ies  |  baby gem |  marrow béarnaise     65

(to share)

T O  F O L L O W

T O  S T A R T

Sample Dinner Menu
Tuesday - Saturday 6pm - 9pm

Steak tartare |  quai l  egg |  t ruff le mayonnaise |  dr ipping toast      12

Hand dived scal lop ceviche |  tom-kha dress ing |  cor iander crema |  apple     14

BBQ courgette |  aubergine |  r icotta |  honey |  rhubarb v inegar     1 1

Local  crab |  avocado |  picked cucumber |  a lmond |  herb oi l      12

Asparagus |  s low cooked egg |  charcoal  oi l  |  wi ld gar l ic pesto |  Pecor ino Foam     1 1

Guernsey hens egg |  beurre noisette |  caul i f lower |  cheese |  Iber ico     12

A discret ionary serv ice charge of 10% wi l l  be added to your bi l l .  
Some dishes can be amended to cater  for  dietary requirements.  P lease note that not al l
components of  dishes are l i s ted.  Should you have any intolerance's ,  need any information re lat ing to
al lergens or  have any quest ions,  p lease ask a member of staff  

Chefs select ion amuse bouche |  f resh breads |  Guernsey butter


