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HOTEL ¢ SPA « RESTAURANT ¢ GUERNSEY

SUNDAY MENU

STARTERS

Homemade Soup of the Day 6.50 GFA/DFA
Served with crusty bread & Guernsey butter

Spring Asparagus Hollandaise 7.50 GF

Served with a vibrant seasonal asparagus, soft-poached hen's egg & savoury truffle-scented Hollandaise sauce

Beetroot & Goat Cheese Salad 10.75 GF/V
A vibrant salad featuring beets, premium goats cheese & signature candied walnuts

Deep Fried Mushrooms 7.95 V

Savoury mushrooms in a light, crispy coating, paired with a cool tartar dipping sauce & garden fresh greens

Pan-Fried Scallops & Prawns 12.95 GF

A delicate pairing of seared scallops & prawns, infused with aromatic ginger & spring onion. Served with a tangy lemon & sweet chilli
sauce

Crab & Avocado Tian 14.95 GF

Layers of seasoned fresh crab with mayonnaise & fresh avocado, elegantly presented with halved cherry tomatoes

MAIN COURSES

Roast Sirloin of Beef 15.50 GFA Traditional Lasagne 15.50 V
A classic that needs no introduction. Choose between our beef or vegetarian

Served with Yorkshire pudding and Horseradish Sauce ’ - ; . - . :
options. Served with a light house side salad or a side of crispy chips

Roast Norfolk Chicken 15.50 GFA Traditional Fish & Chips 15.95
Served with smoked back bacon Premium fillet of local sourced cod enveloped in a light, golden-crisp batter. Served with
chunky chips & classic buttered mushy peas
Roast Leg of Lamb 15.50 GFA

. . Pan-Fried Sea Bass 17.95 GF
Served with mint Sauce

A delicately pan-fried sea bass fillet served alongside tender confit leeks & crispy
gnocchi tossed in a bright, zesty yuzu cream sauce
Roast Loin of Pork 15.50 GFA

Served with crackling & apple sauce Grilled Salmon 17.95 GF/DFA
Pan-seared salmon, mashed potatoes, Samphire, finished with a lemon butter sauce

All served with roast potatoes and a selection of vegetables

Key: V = Vegetarian | DF= Dairy-Free | DFA = Dairy-Free Available | GF = Gluten-Free | GFA = Gluten-Free Available
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DESSERTS

Sticky Toffee Pudding 7.50

Topped with toffee sauce & vanilla ice cream

Vanilla Cheesecake 6.50
With raspberry sauce

Homemade Chocolate Brownie 6.95 GF/DFA

Served with a scoop of vanilla ice cream

Classic Knickerbocker Glory 8.50 GFA

Selection of Ice Creams 6.95 GF

Real Guernsey ice cream- 2 Scoops

Assortment of Cheese & Biscuits 10.50 GFA

A selection of cheeses with celery, grapes &
red onion marmalade

HOT DRINKS

Coffee Black, White, Decaf 2.95
Pot of Tea 2.85
Herbal Tea 2.95
Latte 3.30
Cappuccino 3.30

Espresso 3.00

Key: V = Vegetarian | DF= Dairy-Free | DFA = Dairy-Free Available | GF = Gluten-Free | GFA = Gluten-Free Available
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