
 LUNCH MENU 
R O B E R T O ’ S  B A R  &  R E S T A U R A N T

     MONDAY  - SATURDAY 

12-PM -2:30PM 



 Scottish Smoked Salmon, Jersey Lobster & Local Crab
Scottish smoked salmon, poached Jersey lobster and local crab

 citrus coconut dressing and dressed seasonal leaves.
Allergens: Fish, Shellfish (Crustaceans), Sulphites, NGCI

Maurice Chevalier  Duck Breast
Smoked duck breast served with duck pâté, plum and ginger chutney

buttered toast and frisée salad.
Allergens:  Gluten (Wheat), Milk, Sulphites

Charcuterie Platter
 Artisan cured meats, olives, house chutney, toasted bread,

walnuts, cheese, dressed leaves.
Allergens: Gluten (Wheat), Milk, Nuts (Walnut), Sulphites

Heritage Tomato Veloute V,VG
A smooth velouté of oven-roasted heritage tomatoes with garlic 

and fresh aromatics, basil oil, warm bread.
Allergens: Gluten (Wheat – bread), Sulphites

Ribeye Steak 9OZ
Served with chips sourced from La Petit Ménage Farm, accompanied by 

grilled cherry vine tomatoes, a succulent field mushroom, and fresh dressed leaves. 
Allergens:  Cereal, Egg, Milk, Sulphites, NGCI

Gochujang Pork
Slow-cooked pork belly, gochujang glaze, sesame

spring onions, seasonal greens, pork jus.
Allergens: Gluten ( wheat),  Sesame, Soy, Sulphites

Chicken Supreme
Chicken breast, dauphinoise potato, wild mushrooms, 

heritage carrots, Madeira jus.
Allergens: Milk, Sulphites, NGCI

 Pan-Roasted Sea Bass
Local Sea bass, Jersey Royals, buttered greens, light fish velouté.

.Allergens: NGCI, Fish, Milk, Sulphites

Wild Mushroom Risotto V, VG
 Caramelised onion risotto, woodland mushrooms, tenderstem broccoli, 

fried garlic, herb oil."
Vegan option available upon request."

Allergens: Sulphites, NGCI

 Opera Cake
Rich  Almond sponge, chocolate ganache, pistachio crèmeux, chocolate soil.

Allergens: Gluten (Wheat), Milk, Egg, Soy, Nuts (Almond, Pistachio)

Creme Brûlée
Vanilla crème brûlée, rhubarb, passion fruit, vanilla ice cream..

Allergens:  Milk, Egg, Sulphites, HGCI

Cheese Board
British & European cheeses, crackers, walnuts, celery and chutney

.Allergens: Celery, Cereal, Milk, Nuts, Sulphites

Coconut Rice Pudding V,VG
Classic rice pudding, gently cooked and finished with citrus notes.

Allergens: NGCI
TWO COURSES £ 28   
THREE COURSES £ 33
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