THE TERRACE

EATING 7

Start

Crispy squid, crispy courgette, sweet & sour sauce £9.75

Beetroot cured salmon gravadlax, citrus mayonnaise, wild rocket £9.75

Parma ham & melon, goats cheese, mint oil, pine nuts £9.75

Chicken liver parfait, brioche, balsamic onion £9.75

Sweet potato, coconut & chilli soup, crusty bread £7.00

Main

Sea bream fillet, black garlic, beurre blanc, Jersey Royals, asparagus £23.00

Jersey scallops, fennel & pea salad, Jersey Royals, mint & sour cream £25.00 DRIN K I NG

Mini beef wellington, duxelle, Parma ham, Jersey Royals, red wine jus £35.00

Crispy confit duck leg, green beans, dark cherry jus £23.00 Champagnes & Sparkling Wines

Corn fed chicken supreme, petit pois a’ la Francaise, Jersey Royals £19.00 Glass  1/2 Bottle Bottle

Jersey crab ravioli, ginger lime aioli, chilli & shallot £23.00 Taittinger Brut NV £1595  £3500 £79.00

) ) ) Taittinger Prestige Rose £17.50 £7170.00
Tofu & wild mushroom canneloni, tomato sauce, pine nuts £20.00 Prosecco, Amori £505 12895
*%* M **
Specials White Wines

6 Jersey Oysters , Natural on ice with traditional garnish £17.00 175ml 250ml Bottle

Moules Frites A" la Creme. White wine, shallots, Jersey cream, fries £16.75 Sguwgnph Blanc, South Africa £6.95 £8.95 £25.95
Pinot grigio, Il Tempo Passa, Italy £6.95 £8.95 £25.95
Sancerre, Domaine du pre semele £11.25 £14.55 £46.95

Fruit de Mer (for two persons) Sauvignon Blanc, Cloudy Bay £65.00

Jersey lobster, Scallop, king prawn & tuna skewer, Jersey chancre crab,

Grouville Bay Oysters, Marie Rose sauce, lemon mayonnaise, salad Red Wines

& Jersey Royals £115.00 \rerot, McGuigan, France £695  £895 £2595

Add a bottle of chilled Taittinger NV Champagne with this dish £60.00 Ultra Malbec, Kaiken, Argentina £9.95 £13.50 £39.95
Muga, Reserva Rioja, Spain £11.25  £15.00 £44.95

Douro, Vallado Quinta do Orgal, Portugal £48.95
SIDE ORDERS ° °

Jersey Royals, house salad, summer vegetables, flat cap mushrooms, French fries

Rosé Wines
£4.50 each
Whispering Angel, Provence £1375  £1850 £54.95
OUR FULL WINE LIST IS AVAILABLE ON REQUEST
Grilled chicken or King prawn Caesar salad, baby gem lettuce, parmesan,
croutons £13.95
Goats cheese salad, pear, salad leaves, maple glazed walnuts, Cold Beers
beetroot crisps, balsamic glaze £14.95 Peroni Draught (Pint) £7.50 Branchage Jersey Cider £5.95
Becks Blue £4.20 Asahi Japanese Lager ~ £4.95
FOCACCIA BRUSCHETTA Guiness Can £4.55 Liberation Ale £540
Heritage tomato, burrata, basil pesto £8.00 .
_ Minerals
Tataki tuna, guacamole, cucumber, rocket, sesame seeds £10.50 120 £290 Mineral Water (large) ~ £2.50
King prawn, guacamole, sweet & spicy mayonnaise £9.00 Britvic 55 Sparkling Apple £2.90 Fever Trge Mixers £2.90
Parma ham, nduja, pistacchio, honey £750 Squash. Orange or Blackcurrant £1.50 Coke/Diet Coke £250

OR ASK TO SEE THE COCKTAIL & DRINKS LIST

SUMMER LUNCH SPECIAL

1/2 Lobster salad with Jersey Royals &
a glass of chilled Champagne.

AT £34.95
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