
SANTA SUNDAY MENU

£35 PER PERSON, £17.50 PER CHILD

Baker's bread selection, Guernsey salted butter

Roasted pumpkin soup

Blue Bottle gin and beetroot cured Scottish salmon, fennel and citrus salad

Prawn and crevette cocktail, Marie Rose sauce, foraged samphire

Roasted heritage beetroot and parsnip salad, cranberry vinaigrette, homemade granola

Caramelised pear and apple salad, Stilton, maple and shallot vinaigrette

Charcuterie board, balsamic pickled onions, cornichons, sun-blushed tomatoes

Duck and orange pâté, fig relish, artisan sourdough toast

Wild mushroom and spinach quiche

STARTERS

Traditional roast turkey, sage and onion stuffing, pigs in blankets

Roast sirloin of beef, St Pierre Park rosemary crust, Yorkshire pudding

Roast leg of pork, homemade apple sauce, crackling

Sweet potato, chestnut and kale Wellington

Roast potatoes, glazed carrots and parsnips, braised red cabbage, Brussels sprouts and chestnuts,

garlic roasted swede and celeriac, cauliflower cheese, steamed tenderstem broccoli, red wine gravy

MAIN COURSES

St Pierre chocolate fountain, sweet dipping treats

Dark chocolate and Seville orange truffle torte

Christmas pudding, brandy sauce or vanilla custard

Treacle tart, clotted cream

St Pierre Park Yule log, chocolate garden

Mini cupcake selection, Guernsey buttercream

Continental and British cheese trolley, Rocquettes cider chutney, artisan crackers

DESSERTS

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.


