ALA CARTE MENU

SMALL PLATE

GLOCAL GUERNSEY OYSTERS@F/DRG/9/12 £12/£18/£24
PAN FRIED KING PRAWNS @GF/pro) garlic, chill £1000
BAKED CAMEMBERT @ro/v honey & sage (to share) £1600
toasted ciabatta, rocket & candied pecan salad, rocquette cider dressing
CHARCUTERIE SELECTION @Fo/Dpro) pickles, onion chutney, ciabatta £1900
BABAGANO USH @Fo/v)olives, pine nuts, homemade pita bread £700
FISH CHOW D E R smoked guernsey cheddar cheese, croutons £850
CRISPY SQUID @r/omslaw, sweet chill £750
ROAST VEGETABLE SOUP @ro/wv toasted ciabatta £650

GSCALLOPS THERMIDOR GRATIN (subject to availablity) (GFO) £1200
hand dived scallops, thermidor sauce, parmesan, garlic bread
FROM THE GRILL STEAR CLUB
all served with home cut chips & grilled tomato (ALL GF / DFO) tuesday - saturday 12 - 2pm
220G IRISH FILLET £3250 £2000
280G IRISH RIBEYE £2950 £2000
800G COTE DE BOEUF £6450 £4000
600G CHATEAUBRIAND £7250
add prawns £6.50 add scallops £8.50 add lobster MP
MEAT FEAST2to4persons £109.00
600g Chateaubriand, 500g Irish Ribeye, home cut chips, mac & cheese 7
add prawns £6.50 add scallops £8.50 add lobster MP
MAITNS

GWHOLE LOBST ER grilled or thermidor style MP
add sauce: hollandaise, garlic butter, lemon butter, habanero butter
CATCH OF THE DAY ©F/Dro seasonal vegetables, hollandaise sauce MP
PAN FRIED MONKFISH @R £9300
potato rosti, pea cream, chorizo & pea fricassee, white wine sauce
REAL ALE BATTERED FISH & CHIPS oro tartare sauce, mushy peas £1650
TOULOUSE STYLE PORK BEAN JAR @R £1550
ham hock, bonemarrow, butter beans, haricot beans, toasted ciabatta
BRAISED CONFIT BEEFcro £1650
breaded confit beef croquette, mash potato, vegetable medley, house gravy
CHICKEN SALAD on buttermilk chicken, honey & balsamic glaze, rocket, pickled  £14.50
onion, candied pecans, parmesan
STEAK CIABAT TA oro fillet, blue cheese, bacon, rocket, pickled onion, garlic mayo £15.50
SHALLOT TART TATIN (v)rocket salad, balsamic dressing £1350
BURGERS
all served with home cut chips, lettuce, tomato, pickles & slaw (ALL GFO)

CHEESEBURGER mayonnaise £1350
BACON CHEESEBURGER garlic & herb mayonnaise £1450
BLUE CHEESE BURGER caramelised onion, blue cheese £1650
BUTTERMILK CHICKEN BURG E R onion chutney, blue cheese mayo £1450
FISH BURGER ro)tartare sauce, mushy peas £1450
FALAFEL BURGER vEO)homemade sesame tahini £1850

add beef patty £5.00 add bacon £2.00 add fried egg £1.50 add cheese £2.00

SIDES

HOME CUT CHIPSw)

MASH POTATO w/ch

DIRTY MAS H pastrami, bone marrow, gravy, truffle oil

NEW POTATO E S @r/veo) buttered or garlic roasted

PEAS FRICASSEE GF/Dro/veo) baby gem, chorizo, baby onions
GREEN BEANS GF/ve soy sauce, sesame oil, sesame seeds
SPINACH @F/v/vEO /DFO) buttered or creamed

GREEN SALAD french dressing - add parmesan £2.00 (GFO / VE)
ROCKET & PARMESAN SALAD @ro/veo)

candied pecans, croutons, balsamic glaze

CAULIFLOWER CHEESEw

MAC ‘N CHEESEw

add lobster MP add truffle oil £2.00 add chorizo £2.00
ONION RINGSwvp

SAUCES:bearnaise, house gravy, blue cheese, peppercorn,
chimichurri, bone marrow gravy

G dishes with this sign use locally grown, caught or reared produce

GF = Gluten Free DF =Dairy Free O = Option V = Vegetarian VE =\Vegan
please note all bills will include a discretionary 10% service charge
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