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Todays Fresh Soup Crispy Duck Salad € Deep Fried Brie
Served with warm crusty ciabatta Crispy duck on cucumber, spring Coated in almond & orange zest
slices. £5.50 onion salad & hoisin sauce. £5.50 breadcrumbs & redcurrant jelly.
Scallop & Prawn Gratin Garlic King Prawns (5) Sk
Baked scallop & king prawns, rich Peel n’ eat king prawns tossed in Fresh Baked Ciabatta
cheese & white wine sauce. £6.95 garlic butter & torn ciabatta. £6.25 With either oil & balsamic or garlic

& herb Guernsey butter. £2.95

eccines

..are glass dishes and can be served as a starter £6.95, or salad £13.50 with malted loaf slices.

Crab & Prawn Cocktail Chargrilled Cajun Chicken Fillets

Fresh local crab, poached king prawns, crayfish & peeled On a crunchy Ceasar salad with anchovies & croutons.
prawn with crisp lettuce & Bloody Mary mayo.

_Byaldi

Delicious as a starter, side dish £5.95, or as a main course £12.95

A variation of a Turkish dish called imam byaldi, confit byaldi is a gourmet ratatouille made famous by chef Thomas
Kellar and the Pixar film Ratatouille. Traditionally a stew-like dish of sliced vegetables, our byaldi transforms the
simple fair of ratatouille from a rustic side dish to a delicious gourmet accompaniment.

Fish and
Seatood

At the heart of every seafood restaurant is beautiful battered fish with charred lemon, sea salt, hand made chips &
mushy peas. Here you can select your fish with batter, or a choice of sauces.
Creamy white LIS, Tt
Batter Y wine, garlic &
wine .
basil
Atlantic Cod £11.95 £12.95 £12.95
Local Plaice fillet n/a £13.95 £13.95
(stuffed with prawns)
Seafood Selection £14.95 £15.95 £15.95
\_ Choose hand cut chips / fries / new potatoes / rice or mushy peas, steamed vegetables / byaldi or salad. )

Local Crab, King Prawn & Salmon Linguini Driftwood Crispy Sea Bass

Tossed in a white wine, Guernsey cream & a hint of chilli. = On a bed of fresh ginger & sesame wok fried vegetables &
£14.95 finished in coriander & coconut broth. £15.95

bac

Stedks

Sizzled on the griddle, with homemade hand cut chips, grilled local tomato, mushrooms & onion rings.

8 ounce Sirloin Steak 8 ounce Ribeye Steak
£18.00 £119.00

Add peppercorn / chasseur sauce or garlic butter £1.50

Vegetacian
and yéegan

Healthy meals everyone can eat...

Vegetable Madras Baked Goats Cheese, Tomato & Byaldi
Mushrooms, tomatoes, courgettes, Spinach Tart Gourmet ratatouille of Mediterranean
green beans, mange tout in a medium Served with mixed salad & fries or Vegetables in a delicious tomato, basil,

garlic & red wine casserole, served

Madras curry sauce served with rice,
with saffron rice. £12.95

mango chutney, poppadum & naan
bread. £12.95

potatoes & vegetables. £12.95

“Bistro

{assics

Timeless Brittany & Normandy provincial comfort food, all served with creamy mash & steamed greens.

Beef Bourgignon Fish Pie Lamb Shank

A casserole of prime beef, mushrooms, Fresh white fish, prawns & salmon in Marinated for 24 hours & then slowly
bacon lardons, seared shallots & a light cheesy, white wine & parsley roasted & served in a gravy of its own
thyme in a rich Burgundy gravy. £14.95 liquor. £13.95 pan juices & reduced red wine. £14.95

C7ls

Fast with fries and Salad

Char Grilled Beef Burger Half a Rotisserie Chicken

Layered with lettuce, tomato & gherkin in a Served with either Provengale sauce or
floured bun & coleslaw. £11.50 garlic butter. £14.95

(dés

Choose and add to any dish £3.95

Hand Cut Chips
Skinny Fries

Fresh Vegetables
Steamed Greens

Creamy Mash
Sweet Potato Fries



