TO START

ROAST JERSEY ROYAL
& CONFIT GARLIC SOUP (V) 79
Smoked rapeseed oil, créme fraiche
6.95

GOATS’ CHEESE SALAD (V)37
Walnuts, apple & candied beetroot
7.50

FAUX GRAS PATE (VG).2?
Puckled vegetables, vegan toast
8.25

POACHED DUCK EGG?37
Asparagus, smoked bacon crumb, Hollandaise
8.25

BRAISED CORN FED
CHICKEN THIGH?789.10.12
Butternut squash, celeriac, almond, amoretti, apple

8.25

BUFFALO MOZZARELLA (V)67.812
Sauce romesco, compressed tomato, sea herbs
8.95

GRAPEFRUIT CURED SALMON #67.9.10
Citrus, strained yoghurt, curry spice, salmon cavia
9.95

JERSEY CRAB TIAN!247.12
Avocado, salmon roe, pickled cucumber
9.95

SAUTEED JERSEY SCALLOPS”H*
Lemon butter sauce
10.95

JERSEY OYSTERS
Choose from
NATURAL®"*

Shallot red wine dressing, lemon

6 for 9.95 | 9 for 14.50 | 12 for 19.25

JOSPER GRILLED”*

Garlic butter
6 for 10.25 | 9 for 14.95 | 12 for 19.95

KILPATRICK?"!"*

Grilled smoked bacon, Parmesan, Worcestershire sauce
6 for 10.50 | 9 jor 15.50 | 12 for 20.75

MAIN COURSE FROM
THE JOSPER GRILL

MEAT

All our steak is served with huge jenga chips,
grilled tomatoes & dressed rocket salad

28 DAY MATURED SIRLOIN STEAK (300g) 25.95

28 DAY MATURED FILLET STEAK7(240g) 29.95

Steak Butters & Sauces

Garlic Butter? 2.50
Peppercorn Sauce 7.2 2.50
Blue Cheese Sauce 7 2.50
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SEAFOOD

TANDOORI & YOGHURT

RUBBED WHOLE BREAM*7 (on the bone) 23.95
Sautéed snap peas, green beans, cherry tomatoes, chorizo,

new potatoes, gem lettuce, smoked pancetta

SIS

SEA BASS FILLET!346.79.12 23.95
Sauce verde, ricotta dumpling, crab ceviche, sorrel
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FROM THE LAND

CALVES LIVERU7 0.2 19.95
Bubble & squeak, crisp bacon,

roasted carrot, crispy onion rings, jus

V4

BUTTER POACHED CHICKEN BREASTS/7.9.1012 21.95
Pea purée, black garlic, girolles,
greens & broad beans, port jus

GRESSINGHAM DUCK BREAST679.12 22.95
Blackberres, broad beans, fondant potato,
bourbon shallots, sweet poltato

FROM THE SEA

GOAN FISH CURRY L%61
Hake, charred vegetables, pak chor, pickled chilli, coriander; coconut rice

JERSEY CRAB LINGUINE’
Chill, spinach, rocket & parmesan

MISO GLAZED COD?236.7.14
Mussels, squid, wasabt aioli, sweet 50y,

shitake mushrooms, pak chot, sweet potato

POACHED LEMON SOLE2#7.9.1214
Lobster bisque, summer vegetables
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MOTHER EARTH

GOAN VEGETABLE CURRYZeM (Jzoan) 15.95
Charred vegetables, pak chot, pickled chillr, coriander; coconut rice
CHICKPEA & RED LENTIL DAL/ lzoan) 15.95
Grilled Mediterranean vegetables
SHAKSHUKAS37 (V) (can be made as a vegan option) 16.50
Slow cooked peppers, tomatoes, with aromatic spuces,
lopped with baked eggs, fela, spinach
SIDES
Buttered Rainbow Carrots? 2.95  Sautéed Wild Mushrooms 7 3.95
Sprouting Broccoli 7 3.25  Roasted garlic
Chilli & lemon Beer Battered
Onion Rings 17102 3.95
STARCH/POTATOES
Coconut Rice 1.95  Sweet Potato Chips 3.0
Hand Cut Chips 2.95  Truffle Parmesan Chips ' 4.50
Creamed Potatoes 2.95  Bultered New Potatoes 4.95
SALADS
Fattoush Salad 3.25  Greek Salad 3.95
Tomatoes, cucumber, radish, celery, Ralamata marinated Greek olives,
spring onion, romaine lettuce, parsley, mint, tomatoes, cucumber, red onion,
olive otl, lemon, toasted flat bread croutons Jeta cheese, oregano dressing
Rocket & Parmesan? 3.50
Balsamic dressing
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