
 
 

VALENTINE’S DAY 
 

£35.00 
 
 

FOIE GRAS AND GREEN PEPPERCORN TERRINE 
Truffled Brioche 

 
BEEF TARTARE 

Quail’s Egg and Soda Bread Toast 
 

HALF DOZEN LOCAL OYSTERS 
Mango and Chilli Salsa, Crispy Chorizo 

 
CRAB AND MARINATED OCTOPUS SALAD 

Tomato and Black Olive 
 

WARM JERUSALEM ARTICHOKE AND PARSLEY PANACOTTA 
Caramelised Beetroot and Pine Kernel Salad 

 
WILD MUSHROOM CONSOMME 
Mushroom, Chicken and Truffle Ravioli 

 
********* 

 
FILLET OF BEEF 

White Bean and Snail Cassoulet, Truffle Jus 
 

RACK OF LAMB 
Candied Leeks, Boulangere Potato, Sage and Goat’s Cheese Beignets 

 
CORNFED CHICKEN BREAST 

Parmesan and Rocket Gnocchi, Roast Garlic Foam 
 

LOCAL SEABASS 
Lemon Thyme Risotto, Wild Mushrooms and Salsa Verde 

 
ROAST BRILL 

Creamed Savoy Cabbage, Oxtail Jus and Roast Carrots 
 

AUBERGINE, RED PEPPER AND CHERRY TOMATO PAPARDELLE 
Feta Cheese and Pesto 

 
 

********* 
 

CHOCOLATE DELICE 
Hazelnut Cream and Chocolate Sauce 

 
BLUEBERRY SOUFFLE 

Lemon Curd Ice Cream 
 

WHITE CHOCOLATE CHEESECAKE 
Poached Strawberries and Elderflower Jelly 

 
PEAR AND ALMOND TART 
Vanilla Cream, Amaretto Crumble 

 
CARAMELISED BANANA PARFAIT 

Dark Chocolate and Earl Grey Sorbet 
 

SELECTION OF GUERNSEY AND CONTINENTAL CHEESES  
Chutney and Biscuits 


