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House coffee or tea with a homemade sweet treat

Smoked bacon Caesar salad with Freddies quail eggs 

Southern fried Jersey squid with spiced bacon jam, lemon and wild 
fennel mayonnaise, pickled cucumber and chilli salad

Vegetable tempura with Asian slaw, coconut aioli & chilli jam

Bass garden heritage beetroot ravioli with Jersey kale and a hazelnut and 
mint brown butter

Jersey white and brown crab croquettes with Three Oaks tomatoes and 
saffron mayonnaise

Port poached pear with candied walnuts and salted caramel sauce, Stilton 
ice cream and panko fried Stilton

Rhubarb and vanilla pavlova with white chocolate crumb

Todays creme brulee

Selection of homemade ice cream or sorbets

Catch of the day

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

Jersey greens pesto linguine with sauteed greens, fried goats 
cheese and topped with a poached egg

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

Jeremy Hughes chargrilled Jersey pork chop with sweet potato mash, Three 
Oaks green beans and chimmichurri dressing

Homemade Jersey beef burger with fried brie, spiced bacon jam and heritage 
tomato served with truffle parmesan chips, onion rings and coleslaw

TO START

Set lunch menu

£29.95per person

TO FOLLOW

TO FINISH


