
ROAST OF THE DAY
Roast ribeye of Guernsey beef with Yorkshire pudding  £13.95

Roast chicken with white wine &  thyme  £10.00
 All served with roast potatoes & vegetables of the day.

STARTERS
Homemade spicy Crème du barrie Soup  £4.95

Jacobs fish cakes  £6.50
Avocado, asparagus & crab marierose  £7.95

Mushroom San Sebastian  £5.95
Scallop risotto  £7.95

Octopus Galicia  £8.95
Panko and tempura prawns with sweet chilli & ginger  £6.95

Homecured Bresola with parmesan & lemon  £6.95
Grilled Goats cheese salad  £7.50

Smoked duck salad with fresh figs £7.50
Iberico belota mix chacuterie board with olives, pickles &  pate  £11.95

Black squid with caramelised onions & white wine  £6.95

MAINS
Fresh scallops with parma ham  £15.95

Bass with a qualipario sauce  £17.50
Cod Basque style  £14.50

Fillet of red mullet with capers, chilli and garlic  £15.95
Classic duck Auberge with a port & green peppercorn sauce  £14.95

Guernsey Beef Burger - Bun Free  £8.95
Calves Liver with a caramelised gravy  £14.95
Fillet of Guernsey beef to share - please ask

Head to tail~Ox cheek & tail combo with crispy garni potatoes  £14.95
Rack of lamb with puree of chickpea, cumin & sa�fron  £19.50

Herby falafel, salad & cous cous  £10.00
 All served with roast potatoes & vegetables of the day.

Please ask to see the desert menu. Bon appétit!

SUNDAY LUNCH




