


All our food is prepared in a kitchen 
where nuts, gluten and other allergens 
are present and our menu descriptions 
do not include all ingredients. If more 

information about allergens is required, 
please ask a member of the team.

A discretionary service charge of  
12.5%will be added to your bill.



FESTIVE INDULGENCE PACKAGE
Enjoy a winter cocktail, a Grand Winter Ploughman’s 

platter and a mini dessert

Santagria

Red wine, amaretto, brandy, orgeat, spices

Grand winter ploughman’s platter

Chilled turkey breast, Parma ham, Milano salami, winter pickles

   Maple glazed pigs in blankets, Brussels sprout slaw

Winter spiced scotch egg, apple and cinnamon chutney

Crispy brie wedges, cranberry sauce

Butternut squash, sage and parmesan tart

Dessert

Jersey Black Butter cheesecake, salted caramel apple

£48.50 per person

 AFTERNOON TEA PACKAGE
A wonderfully warm Afternoon Tea including a winter cocktail

£42.50 per person
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SNACK BAR, SMALL PLATES
Chicken liver parfait £12 

Brioche, orange

Sweet corn fritters £10 

Sriracha mayo

Onion bhajji £9 

Black garlic

Smoked ham hock croquette £10 

Celeriac remoulade

Salmon rillette £12 

Wasabi, sea salt flat bread

SANDWICHES
Served with Kettle crisps and coleslaw

Falafel wrap (ve) £16 

Hummus, coriander, avocado, rocket, sriracha 
mayonnaise

Grand Jersey club £18 

Char grilled chicken, tomato, bacon, watercress, 
cucumber, egg mayonnaise

Grand Jersey vegetarian club £15.50 

Avocado, egg mayonnaise, smoked Applewood cheddar, 
plum tomato, local watercress, cucumber
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BURGERS
Served with pomme frites and coleslaw

Jersey beef burger £21 
Brioche bun, smoked Applewood cheddar, Pommery 

mustard mayonnaise

Cajun chicken burger £21 

Avocado, lettuce, tomato, chorizo, harissa 
mayonnaise

Vegetarian or vegan burger £21 

Avocado, Cheddar, lettuce, tomato, pickles, onion ring

SIDES
Homemade chips £6 

Pommery mustard mayonnaise

Pomme frites £5 
Aioli

Truffle chips £7 

Parmesan

Rocket salad £5 

Balsamic, parmesan, olive oil
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PIZZAS

Hot chilli pizza £18 

Hot chilli, pepperoni, chorizo, jalapeño, fresh red chilli, 
tomato sauce, mozzarella cheese

Classic Margherita (v) £14 

Tomato sauce, fresh basil leaf, mozzarella cheese

Hugo’s pizza £18 

Tomato sauce, Parma ham, Kalamata olives, mozzarella 
cheese, truffle oil and shaved Parmesan

DESSERTS
Assiette gourmand £12

Treacle tart 
Pear William

Jersey Black butter cheesecake 

salted caramel apple

Matcha green tea and passion fruit choux

Orange cake 

cinnamon, dark chocolate ganache
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WINE BY THE GLASS
A selection of wines from our extensive cellar

Sparkling 125ml

Villa Saletta, Spumante, Sangiovese, Tuscany, Italy 2018  £10

Chapel Down, Rosé Reserve, Kent, UK 2021  £12

Henriot, Brut Souverain, Champagne, France NV  £13

Bollinger, Special Cuvée, Champagne, France NV  £17

White 175ml 250ml

Doolhof, Chardonnay, South Africa 2021  £11  £14

Château Les Charmes Godard Blanc, France 2023  £15  £19

Domaine Bachelet-Monnot Bourgogne Blanc 2023  £19  £25

Rosé  175ml  250ml

Villa Saletta, Toscana Rosato, Tuscany, Italy 2024  £11  £15

Red  175ml  250ml

Doolhof, Malbec/Merlot, South Africa 2022  £11  £14

Château Laroque, St Emilion Grand Cru 2016 £16  £21

Saletta Giulia, Villa Saletta, Tuscany, Italy 2018  £22  £32 

For the full range, please refer to our main wine list.
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SIGNATURE COCKTAIL
Grand Cherry Mai Tai £16  

Channel Islands Liquor Co. Indica Spiced Rum,  

Amaretto, Orgeat, cherry syrup, calamansi

IN PARTNERSHIP WITH

From humble beginnings with a single 1.5L still, to a 

thriving pan-island operation, the Channel Islands Liquor 

Co. is the embodiment of passion. For over 10 years, 

the head distiller Luke Wheadon has built a spirit house 

that proudly carries on the Wheadon family’s fine liquor 

heritage — first established in Guernsey in 1865.

With one distillery in Guernsey and another in Jersey, 

they craft spirits that speak of place, provenance and 

bold personality.
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COCKTAIL ALTERNATIVES
Italian Spritz £14 

Lyre’s Italian Spritz, Nozecco Brut

Nogroni £13 

Lyre’s Dry London Spirit, Lyre’s Apéritif Rosso, Lyre’s 

Italian Spritz

Fauxito £14 

Lyre’s White Cane Spirit, lime juice, sugar syrup, mint 

leaves, soda water

IN PARTNERSHIP WITH

The go-to brand for innovative and delicious non-

alcoholic products that mimic the taste, aroma, and 

mouthfeel of classic spirit, here used to create virgin 

versions of famous cocktails. The feel and flavour of a 

cocktail, but without the alcohol.
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