
Our menu is designed for sharing and we 
are more than happy  to help you chose a  

delicious spread for the whole table.
MENU

SHELLF ISH

Fresh Oysters   £1.80 Each   
Served natural or ‘Bloody Mary’ style

Seared Local Scallops   £10
Black pudding, pancetta, pea purée 

Scallop Ceviche   £10
Tiger’s milk, pomegranate, coriander

Rocquaine Mussels £8.50
Pancetta, leek, thyme, Rocquette cider

From the Sea :

Our daily fish specials are attached to this menu.

Seared Sea Bass -  £19
Puy lentils, red pepper, krispy kale 

Guernsey Lobster Sold as half or whole £MP
With garlic or lime chilli butter

Lobster Roll   £18
1/2 lobster, celery, chives, homemade mayo, 
brioche bun, served with fries  

From the EaRth :

Falafel and grilled Haloumi Burger  -  £12
Tzatziki salad, yoghurt bread, aubergine 

Vegetarian/ Vegan Sushi Platter  -  £16
The chefs selection of maki, nigiri and salad

Triple Cooked Chips  £3.50 
with Parmesan and truffle  £6.50

Honey glazed sweet potato with cumin  £4

Purple broccoli with miso butter  £4.50
and flaked almonds

Creamed spinach with Parmesan  £4

Roast cauliflower, hummus, pomegranate      £4

Mains

SIDES

Appetisers :

Fillet Beef Tataki £10
Tosazu onions, wasabi mayo 

Local Crab with Serrano Ham  £9.50
Pink grapefruit mayo, smoked paprika, coriander

Tomato salad with Wasabi Ice Cream        £7.50
Yuzu dressing, shiso leaves, shallots  

Pan Roasted Wood Pigeon £9
Black pudding, pak choi, beetroot 

From the Grill :

All of our steaks are served with triple cooked 
chips and a sauce, choose from Bearnaise, 
bone marrow jus, peppercorn or 
Roquefort butter

Fillet of Beef £10.75 per 100g 

280g Sirloin   £23

280g Rib-Eye £21

Chateaubriand £10 per 
(various weights available) 100g

Classic Burger   £12
with cheese & pancetta (add fried egg for £1)

Add 1/2 Grilled Lobster to your steak £16
With garlic or lime & chilli butter

Check the blackboard for daily specials and  
specialist meats from our hand picked suppliers.

Cauliflower and broccoli gratin,  £4.50
smoked Guernsey cheddar and truffle oil  

Green beans, chives and shallots £4

Sautéed mushrooms, garlic, thyme, 
chili, parsley            £3

Spinach, candied hazelnuts and parmesan           £4
 
Mixed tomato salad, yuzu dressing  £3.50


