LHORIZON

— BEACH HOTEL & SPA —

SUNDAY ROAST MENU
STARTERS

Chicken Liver Parfait
Apple chutney, ciabatta crisps, parsnip purée, parsnip crisps

Prawn and Crayfish Cocktail
Compressed watermelon, Marie Rose, Keta Caviar, shredded gem lettuce

Mozzarella and Tomato
Heritage tomato, Bocconcini, basil, tomato meringue, baby herbs

Butternut squash and Truffle Ravioli
Squash purée, candied seeds, truffle oil, sage

Wild Mushroom Soup
Crisp shallots, herb oil

MAINS

Arlington Chicken
Sage and onion stuffing, traditional trimmings, poultry jus

Slaney Valley Striploin
Yorkshire pudding, traditional trimmings, red wine jus

Salmon Fillet
Brown shrimp butter, Salsa Verde, tenderstem broccoli, mash potato

Spring Pea Risotto
Crispy goat cheese, asparagus tips, pea shoots, parsley oil

Herb Gnocchi
Salsa Verde, tomato purée, fried hen’s egg ,chili flakes

DESSERTS

Chocolate Pave
Chocolate mousse, chocolate sponge, drunken cherries, Jersey cream

Lemon Posset
Thyme shortbread, raspberry sorbet, lemon balm, fresh raspberries

Jersey Black Butter
Black butter jelly, olive oil sponge buttermilk espuma, banana curd, dark chocolate soil

Selection of Cheese
Crackers, chutney, celery, truffle honey

3 courses £38 with an included glass of wine at your choice

HOTELS

A discretionary service charge of 12.5% will be added to your bill.
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. Prices inclusive of VAT at current rate. Adults need around 2000 kcal per day.



