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HOUGUE DU POMMIER

With delicious food, great service and superb

surroundings, Amanda Eulenkamp and
friends could not fault their evening at the
Hougue du Pommier

WEEK’S SPECIAL £9.95
SPAGHETTI CARBONARA

WINTER 0PENING S7iD ﬂ\\ WEEK

LIMITED BOOKINGS A\IAII.ABI.E FOB MOTHER’S DAY
Find our Menus online: www.GY4Y0OU.gqg T: 254434

The Authentic Taste of the Sahara

Traditional
SUNDAY Carvery

1 course £13.95 per person
2 courses £17.95 per person
3 courses £22.95 per person

* %% Metro
?’W %‘W %‘fe www.grangelodgehotel.com

We are open 7 days a week HAPPY HOUR
for lunch and dinner ON FRIDAY
Monday Night - Curry Night Spm — 6.30pm

Curry + drink £11.50 20% OFF DRINKS

(exclusions may apply)

Tuesday Night - Burger Night
Burger + drink £11.50

L il Please contact us for more information, tel: 725161

W Wayside Cheer Hotel

Sunday All Day Carvery 12.00pm — 8.45 pm

* Monday Afternoon - Scottish Dancing

* Tuesday Evening - Quiz Night CANCELED

* Wednesday Morning - Beginners Line Dancing
* Wednesday Night — Karaoke

Grandes Rocques, Castel. Call: 01481 257290

* Thursday Night From 6pm
* Saturday Night - Live Entertainment

* Meals Served Daily, Lunch & Dinner

Email: enquiries@waysidecheerhotel.com

Open from Tuesday
to Sunday

Closed on Monday

da nello

RISTORANTE ITALIANO

7 : - & Lunch noon - 2.00pm
T Dinner 6.30pm - 10.00pm
' TR " ! 3 course lunch menu £15.95
3 course dinner menu £25.95

Please call for reservation
(01481) 721552
www.danello.gg

46, Le Pollet, St Peter Port, GY1 1WF

Modernity has been injected into a traditional Guernsey farmhouse building at the Hougue du
Pommier. (27460525)

A good
night out

starter and main course and ordered from
the excellent serving staff. It’s easy to say
leapt at the opportunity that nothing is too much trouble, but this
to review the food at the is genuinely the case at the Hougue du
Hougue du Pommier. We Pommier.

all had fond memories of Once we’d ordered, we settled back to

the Hougue of yesteryear, with its dark catch up with each other, before moving
country furniture, but knew the property  to our table in the main restaurant.

Y ‘Guernsey Press Supper
Club’ group of friends

was under new ownership and had been Our drinks were placed on a tray and
refurbished. carried in for us — always a nice touch.
Full marks to the interior designer who There really is a wow factor to the decor
has managed to inject modernity into a of the main restaurant. Deep sofa-style

traditional Guernsey farmhouse building.  benches in tactile velvet are placed

Our pre-dinner drinks were served in a around the wall, with wooden tables and
delightful snug, one of a series of rooms an eclectic mix of chairs opposite.
before the bar. Sitting on two oversized The lighting is superb and is

sofas, the four of us enjoyed a glass of complemented by restful background
wine while checking out the menu. music, adding up to an atmosphere

As is usual on these nights out, our rules conducive to a good night out.

were simple: each person had to have a First up were our starters, all beautifully
different starter, main and dessert. presented.

On this occasion, it’s fair to say we Karen opted for the beef brisket bites.
dithered because the menu was so Normally it’s served with horseradish
tempting. Eventually we settled on our mayo, but Karen asked if she could
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have ordinary mayonnaise.

She declared the starter really
delicious with a crunchy coating
and a very soft and tender filling.
Sian had chosen the asparagus
arancini, which were deep-

fried risotto balls with spinach,
asparagus and mozzarella cheese.
Like Karen, she proclaimed the
starter extremely tasty, well
presented and beautifully crispy.
Guernsey crab cakes served
with mango chutney was Ruth’s
choice. Full to bursting with
plenty of crab and a crispy
coating, Ruth said they were not
at all greasy. She also thought
the mango chutney tasted
homemade, adding that there
was plenty of side salad, too.
Karen confessed to a little food
envy as it looked so delicious.

I’d gone for the duck spring rolls
served with a hoisin sauce and
pickled cucumber. At the risk

of repeating my friends, this too
was beautifully crispy.

The rolls were packed with duck
and the pickled cucumber was
the perfect accompaniment.

So far, so much more than good.
Our main courses followed, again
all beautifully presented. Ruth
opted for the beer battered cod
and hand-cut chips because,

in her words, ‘it’s a great

dish to compare’. The fish

was ‘absolutely on point’, she
said, adding that the batter

was beautifully crisp and not
too thick. She said that the
portion size was perfect, always
a plus with fish and chips
because sometimes it can be
overwhelming.

Fish was the choice of the day
with Sian choosing the salmon
and me the roasted cod. Sian’s
pan-seared fillet of salmon was
served with crushed potatoes,
green beans and a tarragon
sauce. Sian said that the fish
simply disintegrated on the knife
as it was so beautifully cooked.
The potatoes were really lovely
and buttery, with plenty of green
beans and a delicious sauce. As
she managed to clear her plate
(‘I didn’t think I could eat it all,
but I did!), it’s fair to say it was a
success.

My roasted cod had a herb crust
and cherry tomatoes and was
served with new potatoes and

a mussel sauce. The ratio of

cod to crust was excellent and

(27460472)

the flakes of fish were cooked
to perfection. I'm not usually a
fan of fish with tomatoes, so it
may seem like an odd choice for
me, but I really wanted to try
it. It was absolutely delicious,
the sauce was very delicate

and it was a lovely light meal -
definitely a convert to fish with
tomatoes now.

Karen was the only one to go
for a meat dish, and her choice
was the fillet of beef medallions
served with potato wedges,
broccoli and a thyme sauce.
Again, she couldn’t fault the
meal, although she enjoyed the
sauce so much she could easily
have had more.

Our waitress kindly asked if
we’d like 10 minutes before

our desserts, which was really
appreciated.

I opted for the tiramisu as, a

bit like Ruth who will happily
compare fish and chips in
restaurants, I always think
tiramisu is a good barometer.

A slice of strawberry on the top
and some coulis around the plate,
this looked really good.

It was extremely light and
rounded off a delicious meal for

me.
Karen had slight food envy

again as she spotted Ruth’s
bread and butter pudding with
custard: ‘beautifully soft, a nice
amount of saltiness in the bread
and butter pudding, delicious
vanilla custard.” However, her
cheesecake with strawberry
sauce didn’t disappoint. She said
the flavour was superb, and the
cheesecake itself was baked,
absolutely delicious.

Sian’s mango mousse was

light and tasty — in fact, we all
declared the entire meal to have
been beautifully light.

At this point, the restaurant had
emptied out of its other diners so
I took the opportunity to snap a
picture of the room. Even though
we were the last in, at no point
did we feel under pressure to
hurry up - in fact, the complete
opposite, as we sat sipping our
teas and coffees at the end of a
fantastic meal.

@ To book a table, call 256531
or email pommier@ch.je, or visit
www.channelhotels.com/hotel-
hougue-de-pommier for more
information.

(27460527)

We are OPEN every day for lunch & dinner
OUR POPULAR CURRY NIGHT IS BACK EVERY MONDAY UNTIL EASTER

A PLATTER OF ANY 2
CURRIES IS JUST £20.00

GET READY FOR THE WEEKEND!

FRIDAY SUNDAY

Ladies Fizz + Chips Our popular Sunday Lunch

Glass of FREE Prosecco with Platter £20
every Fish and Chips (2 sharing)

. (©) Please check our Menus on social media

hotel « pub « bistro
www.driftwoodinn.co.uk | 01481264436

Hotel Hougue du Pommier

The vacation we often need is freedom from our own mind.
A Staycation at Hotel Hougue Du Pommier will help you to escape from your daily routine.
Don’t miss the chance to enjoy our boutique rooms & excellent food.

Book a Standard or Deluxe room in February or March at £90.00 per room and get a glass of
Prosecco upon arrival, 2 course Set Menu for 2 and Full English / Continental Breakfast.

Hougue du Pommier Road, Castel, Guernsey, GY5 7FQ
Tel: (0) 1481 256 531 Email: pommier@ch.je

www.hotelhouguedupommier.com
Follow us Facebook @pommier.ch.je

MARCH at THE

QUEENS
INN

ST MARTINS

f Follow us on Facebook @thequeensinn

WE ARE OPEN SUNDAY NIGHTS
FROM 15TH MARCH

BOOK A TABLE FOR MOTHER’S DAY
ON 22ND MARCH

FRESH, DELICIOUS HOME COOKED FOOD 7 DAYS A WEEK.

> T: 238398 E: reservation@thequeensinn.gg www.thequeensinn.gg <




