
ChristmasChristmas
PARTY LUNCH MENU

4 • 11 • 18 December
£37 per person incl. ferry

Christmas pudding
with brandy sauce

Apple crumble
with custard

White chocolate & Baileys crème brûlée
with homemade orange shortbread

Cheeseboard
selection of cheeses served with chutneys, 

fresh grapes and crackers

DESSERTS

Pan-fried sea bass fillet
with samphire, garlic new potatoes, white wine sauce

Chicken supreme
with dauphinoise potatoes, Chantenay carrots,

thyme-infused garlic mushroom sauce

Roast turkey
with duck-fat roast potatoes, homemade pigs in blankets, 

marrowbone stuffing, carrot & swede mash, honey-glazed parsnips

Featherblade of beef
with bubble & squeak mash, redcurrant gravy, honey-glazed carrots

Roasted cauliflower steak
with ratatouille, Romesco sauce, garlic new potatoes

MAIN DISHES

Roasted apple & parsnip soup
topped with parsnip crisps, served with crusty bread

Ham hock & cheddar croquettes
with bacon crumb & lemon aioli

Baked camembert
with crusty bread & Guernsey butter

Prawn cocktail
with smoked whisky Marie Rose sauce, brown bread, Guernsey butter

STARTERS
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