
WELCOME TO THE RESTAURANT

For fifteen years, from 1855 until 1870, the great French writer 
Victor Hugo made Guernsey his beloved exile. His statue in Candie 
Gardens depicts him as a man of strength and determination. His 

posture, walking stick, and flowing cape recall how one of his chief 
pleasures was walking around the island.

Hauteville House, his home, remains a constant source of intrigue 
and delight to its many visitors, and has been preserved exactly as 

it was. 

It was in the newspaper La Gazette de Guernsey that Hugo first 
published extracts from his novels. Perhaps his greatest tribute to 
Guernsey and its people is The Toilers of the Sea, whose foreword 

reads:

“I dedicate this book to the Rock of Hospitality and Liberty, to that 
portion of old Norman ground inhabited by the noble little nation 
of the sea: to the island of Guernsey, severe yet kind, my present 

asylum, perhaps my tomb.”

We are proud to welcome you to our award-winning Victor Hugo 
Restaurant and hope that it becomes your very own 

“rock of hospitality,” reflecting the qualities of our beautiful island, 
its inspiration, intrigue, and delights.

Bon Appétit

 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. .



A TASTE OF THE CHANNEL ISLANDS MENU

TO START

Locally landed grilled octopus
Pickled carrot and lemon, honey-glazed chorizo, 

chimichurri

Channel Islands lobster raviolo
Seafood bisque, foraged sea spinach

Guernsey pork rillettes
Balsamic pickled onion, cornichons, Dijon mustard, 

French baguette

Sark asparagus
Poached egg, hollandaise

Garlic mushrooms and baby vegetables from the farm
Cormòns Friulano and extra mature Guernsey cheddar 

 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. .

TO FOLLOW

Guernsey Sandy Oxford trio of pork
Potato pavé, broccoli purée, wild mushroom and 

Rocquette cider sauce

Pan-fried wild seabass
Orange-braised fennel, Jersey Royals, dill butter 

sauce, foraged rock samphire

Sark lamb noisette
Variety of courgettes, lamb fat rösti, pickled beetroot 

and purée, mint jus

Hedge Box beetroot risotto
Unpasteurized Royal Golden Guernsey goat’s cheese, 

hand-picked wild rocket

Spinach and ricotta gnudi
Plant-based 'nduja, foraged sea spinach, crispy shallot, 

essence of tomato and Guernsey cream, tomato and 

basil oil




