
SMOKED SALMON, cream cheese, cucumber 
Sandwich: 10.25     Baguette: 10.95

FREE-RANGE EGG  MAYONNAISE, rocket (v) 
Sandwich:  7.65   Baguette: 8.35

BRIE, chutney, mixed leaves, tomato (v)
Sandwich:  7.95   Baguette: 8.65

TUNA MAYO, red onion, cucumber, rocket 
Sandwich:  7.95   Baguette:  8.65

BAVETTE STEAK, Dijon mayonnaise, rocket
Sandwich:  12.25   Baguette: 12.95

CHICKEN HOLSTEIN, pink slaw, gem lettuce
Sandwich:  10.95   Baguette:  11.65

Sandwiches & Salads

Allergen Info - (v) Veggie friendly, (ve) Vegan friendly, (veo) Vegan option - ask a team member for  gluten friendly options. 
Please inform a member of  our team of any allergies before placing your order. Our fish dishes may contain small bones, 

please take care.  We cannot guarantee the total absence of allergens in our dishes.

CROQUE MONSIEUR 8.95
Hand carved ham, béchamel and
comté cheese 

CROQUE MADAME 9.50
Hand carved ham, béchamel and comté cheese, 
topped with a fried egg

Croques

Add pommes frites (ve) 1.95

FRESHLY BAKED CROISSANT
Guernsey butter, strawberry jam (v)
Single   2.95    Double   5.00

PAIN AU CHOCOLAT (v) 3.50

PAIN AUX RAISIN (v) 3.50

GUERNSEY GÂCHE (v)
Lightly toasted with Guernsey butter  4.50

FRESHLY BAKED SCONES 
Strawberry jam  and clotted cream (v) 

Single   4.50   Double   5.50

Afternoon Tea

9.95DIX-NEUF SHAKSHUKA (v)
Two baked eggs, spiced tomatoes, harissa,
peppers, feta, coconut yogurt,
grilled sourdough

SMASHED AVOCADO, poached eggs, toasted
sourdough (v) 9.95
+ smoked streaky bacon 10.95
+ chorizo 10.50
+ oak-smoked salmon 11.95

FULL BREAKFAST 10.95
Smoked streaky bacon, sausage, fried egg, 
roasted mushroom, vine tomato, hash               
brown, baked beans, your choice of toast

VEGAN BREAKFAST (ve) 10.50
Roasted mushroom, spinach, hash brown,        
vegan sausage, baked beans, fried egg,
your choice of toast

Brunch

Add pommes frites to your sandwich or salad 1.95

SALAD NICOISE, gem lettuce, semi-dried tomato, olives, fine green beans, soft boiled egg (v)      12.95

FALAFEL, beetroot hummus, sweet & sour 
peppers (ve)
Sandwich:  7.65   Baguette: 8.35

CHICKEN SALAD, smoked streaky bacon, gem 
lettuce, vinaigrette dressing 13.95



Allergen Info - (v) Veggie friendly, (ve) Vegan friendly, (veo) Vegan option - ask a team member for  gluten friendly options. 
Please inform a member of  our team of any allergies before placing your order. Our fish dishes may contain small bones, 

please take care.  We cannot guarantee the total absence of allergens in our dishes.

DIX-NEUF CRÊPES (v)
Chocolate and hazelnut 6.95
Crème frâiche and berries 7.50

ROASTED PINEAPPLE (ve) 6.95
Mango sorbet, passion fruit, lime and 
mint, pistachio praline 

DARK CHOCOLATE & 6.95
Café au lait brownie (v)  
Chocolate sauce, cherry sorbet

GUERNSEY GÂCHE 6.95
bread & butter pudding (v) 
Clotted cream

CRÈME BRÛLÉE (v) 6.95
Clementine shortbread

Nearly full? 
AFFOGATO (v) 4.95  
Vanilla ice cream, Illy espresso,  
clementine shortbread

Puddings

FRENCH ONION SOUP   6.95 
Gruyère sourdough croûtes

CHICKEN LIVER PARFAIT  7.95 
Red onion marmalade, 
toasted brioche

FILLET OF COD  18.95
Mussels, leeks and tomato concassé
in a Chablis sauce

BEEF BOURGUIGNON 17.95
Smoked parsnip mash, glazed carrot, 
red wine, parsley and shallot sauce

DIX NEUF BEEF BURGER  15.95 
Guernsey beef, smoked bacon, French 
cheese, Dijon mayo, tomato relish, 
toasted brioche bun,  pommes frites

WILD MUSHROOMS (v) 8.50
Garlic, cream, parsley, brioche

SALT & PEPPER CALAMARI  7.95
Lemon aioli

CREEDY CARVER DUCK LEG   18.95
Dauphinoise potato, spiced red 
cabbage, red wine gravy

WILD MUSHROOM CRÊPE       15.95
Parmentier potatoes, spinach, white 
wine and cream sauce (v)

FISH & CHIPS             16.50
Liberation ale-battered fish, lemon, 
tartare sauce, pommes frites, crushed 
minted peas

Starters
SALADE DE CREVETTES  8.95 
Tiger prawns, crème frâiche, avocado

BAKED GROTTIN CHEESE  8.50
Apple, candied walnuts,  blackberry 
vinaigrette (v)

Dix-Neuf Classics
BAVETTE STEAK 19.95
Slow-baked tomato, rocket, escargot 
garlic butter, pommes frites

COQ AU VIN 16.95
Chicken thighs, red wine, chestnut 
mushroom, smoked streaky bacon, 
Parmentier potatoes

Mains
CRAB & LOBSTER LINGUINE  19.95 
Chilli, garlic, parsley, white wine

Sides
Buttered seasonal greens (v) 4.75

Pommes frites, sea salt (ve)   4.50

Garlic bread (v)  4.75

Ratatouille (ve)  4.75

Rocket & Parmesan salad (v) 4.75 

French bread, Guernsey butter (v) 3.95

2 COURSES 21.95
3 COURSES 26.95




