
To start
Roast Jersey Royal 

&  Conf it  Garlic  Soup  (V )  7 , 9

Smoked rapeseed oil, crème fraîche
6 . 9 5

Goats ’  Cheese  Salad (v ) 1 , 3 , 7

Walnuts, apple & candied beetroot 
7 . 5 0  

Faux Gras  Pate  (vg ) 1 , 1 2
Pickled vegetables, vegan toast

8 . 2 5

Poached Duck Egg 3 , 7

Asparagus, smoked bacon crumb, Hollandaise 
8 . 2 5

Brai sed Corn Fed 
Chicken Thigh 7 , 8 , 9 , 1 0 , 1 2

Butternut squash, celeriac, almond, amoretti, apple
8 . 2 5

Buffalo Mozzarella (v ) 6 , 7 , 8 , 1 2

Sauce romesco, compressed tomato, sea herbs
8 . 9 5

Grapefruit  Cured Salmon 4, 6 , 7 , 9 , 1 0

Citrus, strained yoghurt, curry spice, salmon cavia
9 . 9 5

Jersey Crab  T ian 1 , 2 , 4 , 7 , 1 2

Avocado, salmon roe, pickled cucumber
9 . 9 5

Sautéed Jersey Scallops 7 , 1 4

Lemon butter sauce 
1 0 . 9 5

Jersey Oysters

Choose from
Natural 14 

Shallot red wine dressing, lemon
6  for 9 . 9 5  |  9  for 1 4 . 5 0  |  1 2  for 1 9 . 2 5

Josper Grilled 7 , 1 4 
Garlic butter

6  for 1 0 . 2 5  |  9  for 1 4 . 9 5  |  1 2  for 1 9 . 9 5

K ilpatrick 7 , 1 4

Grilled smoked bacon, Parmesan, Worcestershire sauce
6  for 1 0 . 5 0  |  9  for 1 5 . 5 0  |  1 2  for 2 0 . 7 5

Ma in  course  from 
the Josper grill
meat
All our steak is served with huge jenga chips, 
grilled tomatoes & dressed rocket salad

2 8  Day Matured S irloin Steak (300g)     2 5 . 9 5

2 8  Day Matured F illet  Steak 7(240g)     2 9 . 9 5

Steak Butters & Sauces 
Garlic Butter 7             2.50
Peppercorn Sauce 1 , 7 , 1 2               2.50
Blue Cheese Sauce 1 , 7               2.50

seafood
Tandoori  &  Yoghurt
Rubbed Whole  Bream 4, 7  (on the bone)         2 3 . 9 5
Sautéed snap peas, green beans, cherry tomatoes, chorizo, 
new potatoes, gem lettuce, smoked pancetta

Sea  Bass  F illet 1 , 3 , 4 . 6 , 7 , 9 , 1 2           2 3 . 9 5
Sauce verde, ricotta dumpling, crab ceviche, sorrel

From the Land 
Calves  L iver 1 , 7 , 1 0 , 1 2                 1 9 . 9 5
Bubble & squeak, crisp bacon, 
roasted carrot, crispy onion rings, jus

Butter Poached Chicken Breast 6 , 7 , 9 , 1 0 , 1 2        2 1 . 9 5
Pea purée, black garlic, girolles, 
greens & broad beans, port jus

Gress ingham Duck Breast 6 , 7 , 9 , 1 2            2 2 . 9 5
Blackberries, broad beans, fondant potato,
bourbon shallots, sweet potato

From the Sea
Goan F i sh  Curry 1 , 4 , 6 , 1 1             1 8 . 9 5
Hake, charred vegetables, pak choi, pickled chilli, coriander, coconut rice

Jersey Crab L inguine 1 , 2 , 7            2 1 . 9 5
Chilli, spinach, rocket & parmesan

Miso Glazed Cod 2 , 3 , 6 , 7 , 1 4                            2 2 . 5 0
Mussels, squid, wasabi aioli, sweet soy, 
shitake mushrooms, pak choi, sweet potato
    
Poached Lemon Sole 2 , 4 , 7 , 9 , 1 2 , 1 4          2 3 . 5 0
Lobster bisque, summer vegetables

From Mother earth
Goan Vegetable  Curry 1 , 6 , 1 1  (Vegan)        1 5 . 9 5
Charred vegetables, pak choi, pickled chilli, coriander, coconut rice

Chickpea &  Red Lentil  Dal (Vegan)        1 5 . 9 5
Grilled Mediterranean vegetables 

Shakshuka 3 , 7 (v )  (can be made as a vegan option)        1 6 . 5 0
Slow cooked peppers, tomatoes, with aromatic spices, 
topped with baked eggs, feta, spinach

S ides  
Buttered Rainbow Carrots 7   2.95
Sprouting Broccoli 7              3.25
Chilli & lemon

Starch/Potatoes   
Coconut Rice                                   1.95
Hand Cut Chips                         2.95 
Creamed Potatoes 7                                                                                                          2.95

Sweet Potato Chips                                                        3.50
Truffle Parmesan Chips 1 , 7            4.50
Buttered New Potatoes 7                       4.95

salads  
Fattoush Salad                         3.25
Tomatoes, cucumber, radish, celery, 
spring onion, romaine lettuce, parsley, mint, 
olive oil, lemon, toasted flat bread croutons

Rocket & Parmesan 7                  3.50
Balsamic dressing

Sautéed Wild Mushrooms 7                                       3.95
Roasted garlic
Beer Battered
Onion Rings 1 , 7 , 1 0 , 1 2                                                                        3.95

Greek Salad                                                                         3.95
Kalamata marinated Greek olives, 
tomatoes, cucumber, red onion, 
feta cheese, oregano dressing

1 -        Gluten  | 2 -          Crustaceans  | 3 -          Eggs  | 4 -           Fish  | 5 -         Peanuts  | 6 -          Soya  | 7 -         Dairy  |Allergen Key: 8 -          Nuts  | 9 -        Celery  | 10 -       Mustard  | 11 -         Seasame Seeds  | 12 -       Sulphur / Alcohol  | 13 -           Lupin Flour | 14 -            Molluscs


