Crackers and party poppers

STARTERS

Jerk chicken skewers
with tangy mango chutney

Tempura Tiger prawns
with wasabi slaw and
soy reduction

Ham hock terrine
with chunky chutney
and micro herb salad

Deep fried mini Camembert
with Cumberland sauce

Borlotti bean minestrone soup
with basil and Parmesan croutons

MAINS

Roasted sirloin of

Slaney Valley beef

with rosemary and garlic
roasted potatoes, Yorkshire
pudding and red wine jus

Chargrilled Guinea fowl breast
served on bed of red kidney
bean ecrasse and thyme jus

Pan fried fillet of sea bass
with basil and pine nut risotto,
prawn and lime meuniere

Crab and crayfish linguini
with chilli garlic parsley and
fresh Parmesan

Smoked chegi%% gratinated
casserole of winter vegetables

4

£29.50:s
£1 4 95 under 12s

Tuesday 26 December 2017

DESSERTS

Apple strudel
with vanilla ice cream

Dark Belgian chocolate
and hazelnut torte

with clotted cream and
strawberry jelly

Baked vanilla and
mascarpone cheesecake
with wild berry compote

Meadow Court Farm cheese
with crackers, celery, grapes
and apricots

Duo of Guernsey Dairy
ice cream

Freshly ground coffee and
mince pies
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Vazon Coast Road Castel Guernsey GY5 7LL
www.lagrandemare.com
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