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TABLE D’HOTE

SEPTEMBER
MENU

A discretionary
10% service charge
is added to dll bills.

4

All gratuities are shared
wholly and equally

amongst our team.

£25

for 3 courses

Starters
Pea, Mint & Feta Bruschetta

Crushed garden peas, fresh mint and
creamy feta on toasted sourdough.

Crispy Thai-Style Squid
Crispy squid tossed in fragrant Thai spices
with a fresh Asian-style dressing.

Mushroom Arancini
Golden mushroom risotto balls
served with rich truffle ketchup.

Devilled Whitebait

Crispy spiced whitebait accompanied
by a zesty pomelo aioli.

Main Course
Smoked Bacon Mac & Cheese

Creamy mature cheese sauce, smoked bacon
and a golden baked crust.

Vegetarian Bean Jar
Slow-cocked mixed beans and seasonal
vegetables served with homemade bread.

Vietnamese Beef Pho
Fragrant beef broth with tender beef,
rice noodles, fresh herbs and aromatic spices.

Crispy Pork Belly Banh Mi
Crispy pork belly, Vietnamese pickles and
fresh herbs in a toasted baguette

with skinny fries.

Dessert

White Chocolate & Strawberry
Bread & Butter Pudding

Warm white chocolate and strawberry pudding
with Pomme d'Or Guernsey custard.

Tottenham Cake

Traditional raspberry-iced sponge
served with rich Guernsey cream.

Persian Lemon Cake
Fragrant Persian lemon cake served
with smooth vanilla ice cream.

Scottish Cranachan
Whipped Guernsey cream layered with
raspberries, toasted oats and a hint of whisky.
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