
MENU DU JOUR

L E S  E N T R E E S

Wild mushrooms on toast (ve)  8.95
Pan-fried wild mushrooms sauté in a garlic, parlsey and olive oil

Chicken liver parfait  8.95
Red onion marmalade, grilled sourdough, mixed leaves

Soup du jour (v)  5.95
French baguette, Guernsey butter 

Salt and pepper calamari  7.95
Lemon aioli (T)

Warm Guernsey tomato tart (ve)  8.75
rocket, black olives                                            

L E S  S P E C I A L I T I E S

Niçoise salad  15.95
Salmon fillet, French beans, black olives, tomatoes, 
baby gem lettuce, new potatoes, poached egg (T)

Classic chicken Coq-au-vin  14.95
Slow cooked chicken thighs with red wine, bacon and button 

mushrooms, served with creamed potatoes

Pea & shallot ravioli (v) 13.95
Broad beans, asparagus,  Pecorino 

Teryaki glazed king oyster mushroom (v)  13.95
Sesame rice, pak choi 

D U  G R I L

Steak & frites  15.75
Grilled sliced bavette, served pink, pommes frites, 

your choice of Roquefort or garlic butter 
Try pairing this with our award-winning Liberation IPA

Sirloin steak  23.00

8oz aged sirloin, slow-baked tomato, rocket, Pommes frites, 
green peppercorn sauce

Dix Neuf beef burger  14.25

Guernsey beef patty, smoked bacon, Cheddar and traditional burger 
cheese, Dijon mayo, tomato relish, pickles, baby gem lettuce, toasted 

brioche bun, pommes frites (T)

Dix Neuf vegan burger (ve)  14.25

Beyond Meat vegan burger, vegan cheese, rocket, relish, 
toasted vegan brioche bun, pommes frites (T)

F R U I T  D E  M A R E 

½ or whole Guernsey lobster  P.O.A
Grilled and served with pommes frites, rocket salad 

and Bearnaise sauce (T)

Traditional fish & chips  14.25
Liberation Ale beer battered, minted peas, 

tartare sauce, lemon (T)

Guernsey crab & lobster linguine  18.95 
Chilli, garlic, parsley, white wine

Moules marinière  9.75 / 16.95
Mussels steamed with shallots, garlic and white wine, 

served with crusty bread

Chef’s Scallop dish of the day  17.95
Served with Koffman’s fries

Please ask your server for details

Coconut panna cotta  7.25
Roast pineapple, mango sorbet, mint

Crêpes au chocolat praliné (v)  7.25
Banana, chocolate sauce, Guernsey vanilla ice cream 

Cointreau crème brûlée (v)  7.25
Vanilla shortbread

NEARLY FULL? Affogato; Guernsey vanilla ice cream, 

espresso, Guernsey fudge (v)  4.75

L E S  D E S S E R T S

Guernsey tomato salad, red onion, basil (ve)  4.95

Garlic bread / garlic bread with cheese (v)  4.75 / 5.75 

Koffmann Pommes Frittes 4.75

Fine beans, garlic butter, almonds 4.75

Rocket and Parmesan salad (v)  4.75

French bread, salted Guernsey butter (v)  3.95

S I D E S

All proceeds donated to The Sunflower Project, a charity 

offering bereavement support for young people.



GATEAUX  SERVED ALL DAY 

Freshly baked croissant Guernsey butter,strawberry jam (v) (T) Sgl  2.55 Dbl  3.75

Pain au chocolat (v)  2.95

Pain aux raisins (v)  2.95

Guernsey Gache  2.95

Freshly baked scones with jam & clotted cream Sgl  3.50 Dbl  4.95

MILKSHAKES

Thick milkshake made with 
real dairy ice cream 

Chocolate, strawberry or vanilla

Small  2.40

Large  3.95

Recycled (FSC) paper & designed for single use only.

T E A M  R E WA R D S
Please note we will add an optional 10% team reward to your bill and be assured 100% will be shared with today’s team.

A L L E R G E N  I N F O

(v) Veggie friendly (ve) Vegan friendly - Ask a member of staff for gluten friendly options

Please inform a member of our team of any allergies before placing your order. 

We cannot guarantee the absence of all allergens in our dishes. 

O U R  F I S H  D I S H E S  M AY  C O N TA I N  S M A L L  B O N E S ,  P L E A S E  TA K E  C A R E .  

W E  C A N N O T  G U A R A N T E E  T H E  TO TA L  A B S E N C E  O F  A L L E R G E N S  I N  O U R  D I S H E S .

S C A N  T H E  Q R 
C O D E  TO  O R D E R 

A N D  PAY  O N 
YO U R  D E V I C E

1. The Ship & Crown - St Peter Port

2. Dix Neuf - St Peter Port

3. Thomas de la Rue - St Peter Port

4. Harbour Lights - St Peter Port

5. Liberation Quality Drinks - Admiral Park, St Peter Port

6. Liberation Quality Drinks - The Quay, St Peter Port

7. Deerhound Inn - Le Bourg, Forest

8. Puffin & Oyster - Grand Havre
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We care immensely about the quality, provenance and seasonality of the produce we buy, and work with suppliers and 
producers of the same mindset, striving to be sustainable, with complete traceability. These guys share our passion and 
we’re very proud to work with them. 

LIBERATION PUBS & BARS  

19 Commercial Arcade, St. Peter Port, Guernsey  GY1 1JX

T. 01481 723 455  E. dixneufgsy@liberationpubco.com
/DixNeufGuernsey dixneuf.gsy(T) These dishes are available to take away and enjoy at home.


