
Please inform your server of any allergies before placing your order. Please ask for our allergen chart for all dishes. Allergens listed are correct at time of print. 
We cannot guarantee the total absence of allergens in our dishes. All dishes are prepared in a kitchen using gluten, nuts, seafood & dairy products.

WINTER ROAST MENU 
2 course 28.50 | 3 course 33.50

Soup Of The Day V

Crusty bread, Jersey butter

Smooth Duck Pate
Pear chutney, toasted bread

Goat Cheese Crostini v
Tomato & balsamic dressing

Roast Sirloin Of Beef
Red wine gravy 

Slow Roast Pork Belly
Whole grain mustard rich gravy 

Half Free Range Chicken
Red wine gravy

Mushroom Roast V
Vegan gravy

All served with carrot & swede, red braised cabbage, French beans, 

 roast potatoes, Yorkshire pudding

Sunday Extras For The Table 
Mashed potato 6.50  

Pigs in blankets honey glazed, crispy onions, mustard gravy 8.25 

Crumble Of The Day
Jersey ice cream, custard

Profiteroles
 Chocolate sauce, whipped cream

Sticky Toffee Pudding v

Jersey Dairy vanilla ice cream,

toffee sauce

T&C’s Apply
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