
the old government house
EaStEr SundaY lunCH mEnu

£64 per person

aMuse Bouche
pEa & mint VEloutÉ (Vg)

Lemon oil, crispy leeks, pea shoots

to Begin
bEEtroot CurEd Salmon

Beetroot textures, horseradish cream, dill

wHippEd goat’S CHEESE & forCEd rHubarb tartlEt (V)
Honey glaze, toasted walnuts, dressed leaves

roaStEd HEritagE CarrotS (Vg, gf)
Tahini, pomegranate, dukkha spices, herb salad

aSparaguS & wild garliC riSotto (Vg, gf)
Lemon zest, extra virgin olive oil

signature Mains

Your CHoiCE of roaSt (gfo) 
Roast sirloin of Irish beef
Herb crusted leg of lamb
Duo of maize fed chicken

Served with Yorkshire pudding, cauliflower cheese, seasonal vegetables & pan gravy

fillEt of brill
Jersey Royals, samphire, caviar and langoustine beurre blanc

SEaSonal VEgEtablE wEllington (Vg)
Cauliflower cheese, vegan gravy

Bowls of roast potatoes and buttered seasonal vegetables for the table to share

to finish

dark CHoColatE & orangE tortE (Vg, gf) 
Orange syrup, cocoa nib crumb

SpiCEd Hot CroSS bun brEad and buttEr pudding 
Guernsey crème anglaise

Carrot CakE parfait 
Cream cheese mousse, walnut praline

SElECtion of britiSH & ContinEntal CHEESE (gfo) 
Biscuits, celery, grapes, homemade chutney

(V) Vegetarian | (VG) Vegan | (GF) Gluten-free | (GFO) Gluten-free option available

  Dishes with the Guernsey Mark logo have been made using local produce

Please advise a member of our service team before ordering if you have any food allergies
or special dietary requirements.  A service charge of 12.5% will be added to your final bill.


