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House coffee or tea with a homemade sweet treat

Available Tuesday- 
Saturday

Spiced lamb ragout in a buttery filo pastry topped with fried halloumi cheese and a 
minted cucumber yogurt

Smoked bacon Caesar salad

Chicken and cheese croquettes with pickled cucumber and chilli jam

Spiced tomato and basil cous cous in buttery filo pastry topped with feta cheese 
and toasted walnuts  

Jersey Cullen Skink

Chocolate and praline brownie with vanilla ice cream (gf and can be vegan)

Sticky toffee pudding with salted caramel sauce and hazelnut ice cream

Goats cheese and Jersey black butter creme brulee with tarragon ice cream 
and shortbread biscuit 

Red wine poached pear with salted caramel sauce, Stilton ice cream and fried 
Stilton balls

Selection of homemade ice cream or sorbets

Fish and chips- beer battered fish with truffle and parmesan chips, tartar sauce, 
minted mushy peas and curry sauce 

Spinach and mushroom orzo with fried goats cheese, poached Happy Hens egg and 
mustard cream 

Today’s bread, chilli marinated olives, hummus and garlic oil

Pan fried ballotine of 12 hour slow cooked venison with haggis, neeps and tatties

Pan fried Jersey mullet with home smoked mullet kedgeree and Happy Hens 
poached egg
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Set menu

£29.95 per person

TO FOLLOW
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