THE OLD GOVERNMENT HOUSE

MURDER MYSTERY EVENING MENU
£85 per person

TO BEGIN

CONSOMME OF THE MANOR (GFO)
Clarified beef broth, root vegetables, pearl barley, garden herbs

POTTED SMOKED TROUT
Gently smoked trout with lemon, mace and white pepper,
toasted brioche soldiers, pickled shallots

THE GARDENER’S SECRET PIE (VG)
Shortcrust tart filled with braised leeks, wild mushrooms, onions and thyme

SIGNATURE MAINS

HERB ROASTED LOIN OF LAMB (GF) ¢
Minted potato, buttered turnips, glazed carrots, Cumberland jus

POACHED COD LOIN (GF)
Crushed new potatoes, buttered greens, parsley sauce

CHESTNUT & LENTIL WELLINGTON (VG, GFO)
Port-style jus

TO FINISH

VICTORIAN LEMON PUDDING ¢
Citrus syrup, warm vanilla custard

CHOCOLATE & COFFEE POT DE CREME (GF) @
Lavender shortbread

SPICED POACHED PEAR & ALMOND CRUMBLE (VG)
Coconut sorbet

(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.



