
FESTIVE MENU

Houmous, vegetable crudités, flatbread (ve)

Chestnut and parsnip soup with crispy bacon lardons, crusty bread, Guernsey butter 

Smoked salmon Carpaccio with radish, orange and fennel salad

Panko-breaded brie, cranberry relish, dressed salad leaves (v)

Turkey and bacon roulade, stuffing, roasted root vegetables, 
sprouts, glazed red cabbage and turkey gravy 

Salmon Coulibiac with spicy tomato sauce, baby potatoes, seasonal vegetables.

Sirloin steak, garlic butter, tomato, chips, rocket (£4 Supplement)

Roast butternut squash, lentil and cranberry bake (ve)

Liberation Ale Christmas pudding and brandy sauce

Hazelnut and cranberry brownie, chocolate sauce, Guernsey vanilla ice cream (v)

Bailey’s cheesecake and strawberry & mint compote

Affogato with Christmas wontons (v)

3 courses for £25

Allergen Info
(v) Veggie friendly (ve) Vegan friendly  -  Ask us about gluten friendly dishes

Please always inform a member of our team of any allergies before placing your order, as not all ingredients can be listed. Detailed allergen information is available upon request. 
We cannot guarantee the total absence of allergens in our dishes.


