
white wine
Chardonnay-Semillon, 
Hardys, Captains 11.95
Medium dry, this blend has lime
and tropical fruit flavours

Sauvignon Blanc, 
Sierra Grande 12.45

175ml 3.10
250ml 4.30

A fresh, crisp Sauvignon with strong
fruit flavours of gooseberry 

White Rioja,
Marques de la Malvasia 14.50
Silk smooth with a lightly 
floral bouquet, it’s crisp dry 
and distinctive

Chenin Blanc, La Cotte Mill,
Franschhoek Cellar/Boschendal

14.45
175ml 3.60
250ml 4.95

A flavoursome melange of 
tropical fruit flavours from the
Boschendal stable, with good
concentration and a rich
creamy finish

Pinot Grigio, Verterie 14.45
175ml 3.60
250ml 4.95

Fresh, crisp and dry with hints 
of green apple and pear

Muscadet, Domaine de la
Chaviniere. Sur Lie  14.95
Very dry with note of melon
and zingy lemon

Chardonnay, Moreau, 
Vin de Pays d’Oc 13.95
A very sophisticated Chardonnay
Full on ripe fruit with a dry but 
zesty finish

Sauvignon Blanc, Statue de
Femme. Franschhoek
Cellar/Boschendal 13.80
Aromas of tropical fruit, white 
pears and citrus, an elegant wine, 
produced by Boschendal Wines,
with a crisp, clean finish

THE HOUMET
menu

jacket potatoes
Served only at Lunchtime

Jacket Potato £3.95
Served with fresh salad garnish

Extra Fillings Each £0.80
Baked beans, cheese, bacon, onion, ham

Chicken Curry Jacket £5.20
With salad garnish

West Coast Guernsey Crab Jacket £6.95
With salad garnish

Prawn Marie Rose £5.95
With salad garnish

sandwiches/ciabatta
Only available at Lunchtime

Served on ciabatta or as a closed sandwich
on brown or white bread with salad garnish 

ciabatta   closed

Mild Guernsey or Mature Cheese and Pickle £3.95 £2.95

Home Cooked Ham £3.95 £2.95

Smoked Bacon, Chicken and melted Brie Ciabatta £4.95 N/A

Atlantic Prawns £4.50 £3.95
with Marie Rose sauce

West Coast Guernsey Crab £5.50 £3.95
with citrus mayonnaise 

Chicken Mayonnaise £3.95 £2.95

hot beverages
Tea £1.35

Coffee £1.45

Latte £1.45

Hot Chocolate £1.50

Espresso £1.55

Mocha £1.60

Cappuccino £1.60

Liqueur Coffees £4.00
A choice of Irish (Whisky), Russian (Vodka), Caribbean (Dark Rum), 
Jamaican (Bacardi), Calypso (Tia Maria), Royale Coffee (Brandy)

Suitable for Vegetarians

Kids Portions Available Including an Ice Cream £4.95

ALL OUR MEALS ARE FRESHLY PREPARED AND THEREFORE SUBJECT TO AVAILABILITY. DURING BUSY PERIODS
SOME DISHES MAY TAKE A LITTLE LONGER, BUT WILL BE WORTH THE WAIT. NUTS ARE USED IN OUR KITCHENS.

for our daily desserts please see chalkboards



starters
Homemade Soup £3.20
Always freshly served with white bloomer bread and butter

Deep Fried Wedges of French Brie £4.60
Served on a bed of mixed leaves accompanied by a cranberry dip

Classic Garlic Ciabatta Bread Plain £2.30 Cheese £2.85

Vegetable and Parmesan Risotto £4.50
With a salted pastry stick

Handmade Guernsey Crab Cakes £5.65
On a bed of mixed leaves with sweet chilli sauce

Deep Fried Prawn Tails in Filo Pastry £3.95
Served with sweet chilli dipping sauce

Houmet Prawn Cocktail £5.35
Cold water prawns on a bed of mixed leaves, served with marie rose sauce

Grilled Garlic Chicken Skewer £4.95
On a bed of leaves with house dressing

seafood Please see the chalkboard for today’s fish specials

Houmet Fisherman’s Pie £9.20
Filled with Guernsey fish and shellfish topped with Guernsey cheese
and potato crust, served with house salad

Sautéed King Prawn Tails and Vegetable Risotto  £8.95
With a crisp mixed salad

Breaded Scampi Tails  £7.45
Breaded wholetail scampi, served with house fries, peas and tartare sauce

Selection of Hot Seafood £9.95
Battered cod goujons, scampi, calamari
and prawn tails in filo pastry with sweet chilli sauce

Deep Fried Cod £8.20
Fillet of cod in beer batter with fries, peas and tartare sauce

Seafood and Prawn Tail Tagliatelle  £8.25
With a creamy tomato and basil sauce

Pan-fried Salmon Steak £8.35
With a lime, white wine and cream sauce
served with buttered potatoes and mixed salad

burgers
All of our burgers are served in a fresh floured bun with lettuce, tomato, house fries and coleslaw.

The Houmet Classic Double Steakburger £8.75
Two fresh ground steak burgers in a floured bap with crispy bacon and melted cheese

Crumbed Chicken Burger £7.45
Crispy chicken fillet topped with cheese and bacon

Vegiburger £7.20
With a large field mushroom and melted cheese

Extra Topping
Egg, mushrooms, pineapple, cheese, bacon, onions £0.80

main courses
Ham and Eggs £7.25 
Slices of cold home cooked ham with two fried eggs and house fries

Chicken Curry Madras £7.95 
Served with popudom and Basmati rice

With Garlic Prawn Tails £8.95

Vegetarian Curry Madras £6.95

Homemade Vegetable Lasagne Al Forno £7.35 
Served with garlic bread

Houmet Steak and Ale Pie £7.95
Puff pastry pie filled with beef braised in ale sauce, 
served with new potatoes and chef’s selection of vegetables

Houmet Beef Lasagne £7.50
Served with garlic ciabatta bread and salad garnish

Cumberland Sausages and Mash £7.35
Sausages served with wholegrain mustard, mash, 
chef’s selection of vegetables and rich onion gravy

Homemade Spicy Meatballs Tagliatelle £7.80
In a rich tomato sauce with hot garlic bread

Liver and Bacon £7.15
Pan fried and finished with a red wine and beef stock reduction 
served with mashed potatoes and chef’s selection of vegetables

Houmet All Day Breakfast £6.95
Two sausages, bacon, two eggs, beans, mushrooms, grilled tomatoes and house fries

Steak Sandwich £7.15
Minute steak topped with fried onions and a fried egg, served in ciabatta

from the grill
All of the Houmet Steaks and Grills are garnished with grilled tomato, mushrooms and served
with your choice of either house fries, new potatoes, chef’s selection of vegetables or salad.

8oz Sirloin Steak £12.95

8oz Prime Rib-Eye Steak £12.50

Houmet Mixed Grill £13.95
A selection of pork steak, liver, beef steak, bacon, egg,
chicken and sausage with your choice from above

Hunters Chicken £7.95
Breast of chicken with melted cheese, bacon and BBQ sauce

8oz Gammon Steak £7.95
Served with pineapple or fried egg

Grilled Pork Steak £8.50
With a scrumpy cider and mushroom cream sauce

Chicken Skewers £7.80
With mushrooms, onions, bacon and peppers. Served with piquant tomato sauce

Sauces £1.50
Diane, Au Poivre, Spicy Tomato and Garlic Butter

salads
The Houmet Ploughman’s £6.15
Mild Guernsey cheddar or gammon ham with tomato,
apple, pickles, crusty bread and Guernsey butter

West Coast Guernsey Crab Salad £10.95
With citrus mayo

Handmade Guernsey Crab Cakes £9.95
On a bed of house salad served with sweet chilli sauce

Deep Fried Wedges of Crumbed French Brie £7.50
With cranberry sauce and a full salad

Caesar Salad £6.95
Classic New York Caesar salad topped with garlic croutons, anchovies and caesar dressing

Add Chicken with Garlic £8.95

Add Garlic Prawn Tails £9.95

side orders
House Fries £2.30
Fresh Coleslaw Salad £2.80
Portion of Bread and Butter £1.45
Garlic Ciabatta Bread £2.30
Baked Beans £1.10

red wine
Shiraz-Cab/Sauvignon, 
Hardys, Captains 11.95
Classic Australian style wine with
smooth, rich, ripe spicy flavours

Merlot, Sierra Grande 12.45
175ml 3.10
250ml 4.30

A reasonably priced Merlot from
Chile with mellow plum fruit

Côte du Rhône
Thomas Bassot 13.95
This wine has quite a lot of body
with a smooth appealing fruitiness

Shiraz, Bakers Station, 
Franschhoek Cellar/Boschendal

14.45
The palate has complex layers of
spice and a soft fruit finish with 
aromas of pepper and black fruit.
Produced by Boschendal Wines

Shiraz, 
McGuigan Bin 2000 15.95
Loaded with black cherry 
and plum flavours accompanied
by soft oak

Cabernet Sauvignon, 
The Churchyard, Franschhoek
Cellar/Boschendal 14.45

175ml 3.60
250ml 4.95

Classic flavours and red berry 
aromas with a well rounded firm
yet silky finish. Produced by
Boschendal Wines

Cabernet Sauvignon,
Concha Y Toro, Sunrise 14.95
Fine Chilean Cab-Sauvignon from
one of the oldest Castillero Del
Diablo labels

Rioja,
Campo Viejo, Crianza 14.45

175ml 3.60
250ml 4.95

Full of sweet berry aromas some
oak and a smooth velvety texture

rosé wine
White Zinfandel,
Jack Rabbit 12.45

175ml 3.10
250ml 4.30

Loads of fruit, easy drinking when
the suns shining…or not!

Pinot Grigio, Mero Pink 14.45
175ml 3.60
250ml 4.95

A pleasant balance of harmonious
and fruity wine with floral hints of
pear and apple

sparkling wines
Veuve Clicquot,
Champagne. 38.50
An elegant classy brut from
a well known house

Jack Rabbit,
Sparkling Rosé 15.55
A floral and fruity rosé, bursting with
flavours of luscious strawberries

please see the chalkboards for 
today’s daily fish specials


