
CHEF ’S  CHOICE  MENU
Two-course £38 | Three-course £45

STARTER
Chicken Noodle Soup

Mini chicken pie

Tiger Prawn Cocktail
Pickled cucumber, smoked whisky Marie Rose sauce

McCarthy Salad (v)
Cheddar, diced beetroot, avocado, confit tomato, shredded Gem lettuce, McCarthy dressing

MAIN COURSE
Slow Roasted Short Rib of Beef

Smoked mash, crispy kale, bordelaise sauce

Pan Fried Fillet of Cod
Buttered seasonal vegetables, roasted new potatoes, lemon caper butter

Winter Vegetable Risotto (v)
Dressed rocket, Italian hard cheese 

DESSERT
Warm Chocolate Brownie

Guernsey vanilla ice cream

Selection of Ice Cream and Sorbet
Shortbread biscuits

Please ask a member of the team for today’s flavours

Selection of Local and Continental Cheese
Chutney, biscuits, celery, grapes

(v) vegetarian 
Denotes a favourite signature dish of Mrs T, our Founder and President

A discretionary 12.5% service charge will be added to all food and beverage bills. If you require information on the allergen content of our food please 
ask a member of staff and they will be happy to help you. Our chefs will be happy to create a selection of dishes especially for our diabetic guests.


