Glass of prosecco for mum included

Tempura tiger prawns (DF)
Mango salad & sweet chilli dip

Creamy vegetable soup (V+GF)
Bread & Guernsey butter

Chicken liver parfait (GF)
Toasted brioche, apple & saffron chutney

Baked goat’s cheese (V+GF)
Pine nuts, sun dried tomatoes, beetroot, Guernsey
herb and rocket pesto

Middle-eastern Baba Ganoush (Vegan+GF)
Smoked aubergine & tahini based dip, crispy corn bread

Mother's surprise

Roast sirloin of beef (DF+GF)
Yorkshire pudding, roast potatoes & vegetables

Pan roasted corn fed chicken supréme
Carrot & parsnip purée, mushroom & tarragon sauce

Poached salmon (GF+DF)
Tender Stem Broccoli, New Potatoes

Butternut squash & sage risotto (V+GF)
Parmesan crisp

Thai style peanut & quinoa salad (Vegan)
Carrots, cabbage, snow peas, & quinoa, peanut sauce

Assiette of desserts
Four mini desserts of chef's choice

Selection of cheeses(GF)
grapes, celery, chutney (£2.00 supplement)

Banana & Coconut Panna Cotta (Vegan+GF)
Berry compote

Tiramisu
Layers of mascarpone cheese, coffee, savoir biscuits

Guernsey dairy ice cream (GF)
Creamy and moreish, two scoops of your choice

Qur dishes are prepared in a kitchen where we use, and some of our dishes will contain, nuts, shellfish, dairy and other allergenic products. If you have
an intolerance to any ingredient, please make it known to a member of the management team in the restaurant before placing your order.



