
Puddings

Guernsey gâche bread and butter pudding, vanilla custard (v)

White wine poached pear, raspberry sorbet, honeycomb (ve)

Apple tarte tatin, Chantilly cream (v)

Starters

Smoked bacon, sage and onion scotch egg, spiced plum ketchup 

Scottish smoked salmon, horseradish and dill crème fraiche, pickled fennel 

Wild mushroom soup, miso-roasted chestnuts, tarragon, grilled sourdough

Mains

Slow-braised beef bourguignon, roast garlic mash, bacon, onions, carrot, horseradish 

Guernsey fishcakes, wilted greens, poached free range egg, hollandaise, lemon 

Buttermilk fried chicken burger, spicy mayo, BBQ relish, brioche bun, slaw, skin-on fries 

Aubergine, chickpea and tomato curry, coconut yoghurt, cauliflower pakora, coriander chutney, garlic naan (ve)

6oz rump steak, garlic butter, thick cut chips, roasted mushroom, and watercress (£4 pp supp)

£20.00 - 2 courses / £26.00 - 3 courses

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

Scan the QR 

code to order 

and pay on 

your device

Team Rewards - Please note we will add an optional 10% team reward to your bill and be assured 100% 

 will be shared with today’s team. 

Allergen Info - (v) Veggie friendly, (ve) Vegan friendly - ask a team member 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. 

 Our fish dishes may contain small bones, please take care.

Bottle of red 

or white wine 

from £14.95 

Sparkling for £16.95 

Ask a team member 

for more details


