
 

 

 
 

Mother’s Day Menu  

Sunday 30th March 2025 

 

To Begin 
 

                  Potato & Watercress Soup G   1,7,10,14  

Stilton Cheese, Toasted Pine Nuts  

                     Seared Scallops G    1,8, 7,14, 

Spinach, Pancetta Shards, Roasted Onion Puree  

                                    La Place Seafood Platter G   1, 2, 3, 4, 5, 7, 9, 14 

Smoked Salmon, Peppered Mackerel, Atlantic Prawns, Gambas, 

 Caper Berries, Lemon Mayonnaise   

 

                     Braised Ham Hock Terrine G   1, 2, 7, 9, 14 

Pear & Apple Chutney, Red Onion, Parmesan Shavings   

 

                    Marinated Heritage Beets & Tomatoes   V G   1, 10, 14 

Toasted Walnuts, Rocket, Olive Oil, Red Chilli Dressing       

 

To Cleanse 

              Raspberry Sorbet V G   14  

 
 

To Follow 

                        Roast Jersey Angus Sirloin Beef   1,2,4,6,7,9,14  

Yorkshire Pudding, Duck Fat Roasted Potatoes, 

 Pancetta Wrapped Green Beans & Carrots, Pan Roast Gravy   
 

                  Slow Braised Lamb Shank G   1,7,14, 6 

Leek & Cheese Mash, Broccoli, Rosemary & Mint Jus 

 

             Pan Fried Duck Breast G   1,6,14  

Saffron Potatoes, Asparagus, Cassis Sauce   

 

 Grilled Fillet of Black Bream G     

Shellfish Stew, Clams & Mussels, Jersey Royals, Garden Peas, Caviar, Sea Herbs  

  

       Roasted Aubergine   V G  1,7,14 

Mediterranean Vegetables, Basil, Tomato & Caper garnish  
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To Finish 
 

                           Trio of Desserts G   2, 4, 6, 7, 14 

Chocolate Tart, Strawberry Cheesecake, Lemon Posset 
 

 

                         Raspberry & Chocolate Crème Brulée   2, 4, 6, 7, 14 

Fresh Fruit, Chocolate Shards, Rossini Wafers  
 

                          Traditional Sherry Trifle   2, 4, 6, 7, 14 

   Jersey Pouring Cream  
 

      Trio of Ice Cream G   4, 7  

Selection of Jersey Dairy Ice Creams 
 

                                             Selection of British & Continental Cheeses G   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    7,14  

 

 

 

4 Course Menu & Illy Filter Coffee  

£55.00 Per Person 

 

 

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    
 

 
 


