
 

 

 

Valentine’s Dinner Menu  

12th – 16th February 2025 

 

 
To Begin 

 

          Cream of Jersey Vegetable Soup  V G  1,7,14 

Herb Oil    

 

                            Seared Scallops   1,2,3,4,5,6,7,8,14 

Baked in the Shell, Spinach, Wild Mushrooms, Leeks, Brioche Crust     

 

                        Chicken Liver & Pork Parfait  G 1,2,6,7,9,10,14 

Orange & Grand Mariner Jam, Toasted Grannary & Wallnut Finger Bread   
 

La Place Sharing Fish Plate – (Supplement £12.00 per couple) G 1,3,4,5,7,8,9,14 

Gambas, Fresh Crab, Smoked Salmon, Peppered Mackerel, Atlantic Prawns, Anchovy 

Safron & Lemon Mayonnaise 
 

           Pan Fried King Prawns G 1,3,7,14 

Spring Onion &Roasted Garlic Puree, Crispy Shallots, Micro Herbs  
 

  
 

 

To Follow 

                                                       10oz Irish Fillet Steak G (Supplement £20.00) 1,2,6,7,14 

Triple Cooked Chunky Chips, Onion Rings, Falt Cap Mushroom, Confit Tomatoes,  

Duo of Sauces, Black Pepper & Bearnaise 

 

Jersey Surf and Turf, 8oz Sirloin Steak & Gambas G (Supplement £15.00) 

Triple Cooked Chunky Chips, onion Rings, Grilled Flat cap Mushroom, Confit Tomatoes,  

Roasted Garlic Butter   1,2,3,6,7,14 

 

Oven Roasted Cornfed Chicken Breast G 1,7,14 

Pancetta, Parsley New Potatoes, Sauté of Peas, Asparagus, Nut Butter Sauce 

 

Pan Fried Duck Breast G 1,7,14 

Jersey Potato Cake, Ratatouille, Asparagus, Brandy Cream Sauce   
 

Pan Fried Sea Bass Fillet G 1,3,5,7,8,14 

Leek & Potato Gratin, Green Beans, Baby Carrots, Prawn Velouté  

 
   



  

 

 

Valentine’s Dinner Menu  

12th – 16th February 2025 
 

 

 

To Finish 
 

 

                    La Place Sharing Plate Dessert   2,4,6,7,14 

Chocolate Tart, Pasion Fruit Cheesecake, Lemon & Lime Posset    

Jersey Cream    
 

                       Sticky Toffee Pudding G 2,4,6,7,14 

Caramel Sauce, Vanilla Ice Cream 
 

                  Chocolate Fondant G 4,7,14 

Crème Anglaise, Vanilla Ice Cream, Dark Chocolate Chards  
 

                 Fruit Crumble   V G 6,14 

Plant-Based Pouring Cream 
 

               Trio of Ice Cream G 4,7,14 

Selection of Jersey Dairy Ice Creams 
 

  Selection of British & Continental Cheeses G  ( Supplement £8.50) 1,2,4,6,7,9,10,12,14 

Grapes, Celery, Fruit Chutney, Savoury Biscuits 

 
 

The End 
Illy Filter Coffee, Selection of Tea Infusions 

Artisan Chocolate  

 

 

 

2 Course Menu £39.00 

3 Course Menu & Illy Filter Coffee £45.00 

 

 

 

Food Allergies & Intolerance 

If you suffer from a food allergy or intolerance,  

please inform a member of our service team  

who will be happy to assist when placing your order 

G – Gluten Free 

V – Vegan  

 

1, Celery 2,Cereals / Gluten 3,Crustaceans, 4, eggs 5, Fish 6, Lupin, 7, Milk 8, Molluscs 9,Mustard  

10, Nuts 11, Peanuts 12, Sesame Seeds 13, Soya 14, Sulphur Dioxide / Sulphites    
 

 

 
 


