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Panko crusted Guernsey Crab cake 
with lemon and coriander dip

Frie’dor cheese and vine tomato tart with pesto and pine nuts 
served on dressed rocket leaves

Ham hock and caper berry terrine with fireside chutney and fresh salad

Filo wrapped prawns served with tangy papaya salad and tom yum dip

Minestone soup with fresh basil and parmesan



Roast sirloin of beef with Yorkshire pudding 
Thyme roasted potato and red wine jus

Slow braised lamb shank with champ mash and spearmint jus

Pan seared fillet of sea bass with chick pea and new potato stew, lemon butter

Roasted breast of wild guinea fowl set on kidney bean ragout 
and red current port jus

Smoked cheese gratinated Mediterranean ratatouille with fresh basil

All served with fresh seasonal vegetables



Trio of brulee with seasonal berry compote
(Pistachio, Vanilla and Chocolate)

Walnuts and cashew brownie with hot chocolate sauce
Vanilla Madagascar ice cream

Individual tiramisu with cocoa dust and langue du chat

Sherry Trifle with granola crust

La Grande Mare cheese platter with celery, grapes and biscuits



Freshly ground coffee and Mints 
£26.00
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