Welcome to the Bella Luce Restaurant

We pride ourselves on producing food that emphasises freshness and simplicity; freshly
made from scratch without embellishments. Our menu is constantly changing and
evolving to make the most of the exceptional seasonal produce available in Guernsey. The
seafood on our menu is caught in local waters, much of the vegetables are grown within a
mile of the hotel, and all our beef has been well hung and comes from prime Aberdeen
Angus cattle. We believe that eating should be a pleasure not just a necessity.

“if the divine creator has taken pains to give us delicious and exquisite things to eat, the
least we can do is to prepare them well and serve them with ceremony.”
Fernand Point

Should you have any allergies at all please inform a member of staff
and we will be delighted to create a suitable menu for you.



BellaTuce

STARTERS

HAM HOCK AND FOIE GRAS TERRINE
Red Onion Marmalade, Toasted Sourdough
£8.50

BEEF CARPACCIO
Truffled Egg Dressing, Rocket and Parmesan
£8.50

PARFAIT OF CHICKEN LIVER AND FOIE GRAS
Grape and Balsamic, Toasted Brioche
£7.95

FINEST QUALITY SMOKED SALMON
Capers, Shallots and Lemon
£6.95

BISQUE OF LOCAL CRAB
Brandy, Créme Fraiche and Chives
£6.95

CLASSIC PRAWN COCKTAIL
Crab and Avocado, Sauce Marie Rose
£7.50

BEETROOT AND GOAT’S CHEESE
Watercress, Caramelised Walnuts
£6.95

BUTTERNUT SQUASH SOUP
Amaretti Biscuit Crumbs and Sage
£5.50



BellaTuce

LOCAL FISH AND SEAFOOD

LEMON SOLE (on the bone)
Brown Shrimps with Tomato Brown Butter
£22.50

SEABASS
Spring Onion and Coriander Risotto, Lobster Veloute
£18.50

SKATE WING
Celeriac Puree, Truffled Cabbage and Roast Hazlenuts
£17.50

MEAT AND POULTRY

VEAL CHOP
Champ Potato, Crispy Speck and Sage Butter
£21.00

DUCK BREAST
Braised Red Cabbage, Orange Sauce
£18.00

DOUBLE RACK OF LAMB (off the bone)
Dijon and Parsley Crust, Garlic Mash
£19.50



BellaTuce

VEGETARIAN

PUMPKIN AND BLUE CHEESE TART
Baby Leaves and Sun Dried Tomatoes

£15.95

TAGLIATELLE OF MARINATED VEGETABLES
Aged Balsamic and Feta Cheese
£15.50

WILD MUSHROOM RISOTTO
Aged Balsamic and Parmesan
£15.95

PIES

OX CHEEK COTTAGE PIE
Buttered Peas
£14.00

FISH
(Salmon, Cod, Mussels, Scallops), Buttered Broccoli
£15.00

CHICKEN AND MORELS
Braised Red Cabbage
£14.00



BellaTuce

FROM THE GRILL

RIB OF BEEF FOR 2 PEOPLE
£40.00

8oz CHARGRILLED FILLET
£23.00

100z CHARGRILLED SIRLOIN
£20.00

LOCAL CALVES LIVER, BACON AND DEVILS ON HORSEBACK
£17.95
ALL GRILLS ARE GARNISHED WITH CHUNKY CHIPS, SUN-DRIED TOMATO, WATERCRESS SALAD

GRILLS ARE SERVED PLAIN OR WITH CHOICE OF SAUCE
Blue Cheese, Ale Mustard, Garlic, Sharp Pepper, Bearnaise

SIDE ORDERS
£3.50
CHUNKY CHIPS TOMATO AND SHALLOTS FRENCH BEANS
MASH POTATO CARROTS VICHY MIXED SALAD
NEW POTATOES FRESH PEAS AND MINT

FRENCH FRIES BUTTERED SPINACH



BellaTuce

DESSERTS

RHUBARB SHERRY TRIFLE
Toasted Almonds
£6.95

DATE AND WALNUT PUDDING
Clotted Cream and Caramel Sauce
£6.95

GRANNY SMITH APPLE PARFAIT
Cinnamon Custard Filled Doughnuts
£6.95

CARROT CAKE
Vanilla Cheesecake Cream and Orange Caramel
£6.95

CHOCOLATE FUDGE CAKE
Orange Marmalade Ice Cream
£6.95

SELECTION OF GUERNSEY AND CONTINENTAL CHEESE
Chutney and Biscuits
£8.95

SELECTION OF HOME MADE ICE CREAMS OR SORBETS
£5.95



