
 

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. Prices are inclusive of GST. 

 

 
Terrace Menu  

 
Nibbles 

Selection of breads (v) £6 
Balsamic vinegar and oils  

Gluten free bread rolls or toasted sliced bread (ve) (gf) £6 
With balsamic vinegar and oils 

Provençal mixed pitted olives (ve) (gf) £5 
Homemade harissa houmous (ve) £6 

Served with warm pitta bread 
Sun blushed tomato & olive tapenade £6 

Marinated anchovies and crisp breads 
 

Light Bites 
Candy beetroot & quinoa salad (v) (gf) £7 

Salt baked beetroot, dill mayonnaise, lemon-aged fennel,  
charred orange segments and locally grown salad leaves 

Jersey beef rump crispy teriyaki £10 
Local shredded vegetables, crisp lettuce, charred tender stem  

broccoli with honey and soya dressing 
Jersey Chilli Kitchen wings £8 

Sticky chilli fried chicken wings, pickled white cabbage slaw  
and lime mayonnaise 

Gambas & chorizo al ajillo £9 
Chilli, capers, garlic, vine cherry tomato ragout and  

griddled sourdough 
Asparagus (gf) £10 

Slow poached egg, hollandaise espuma, crispy streaky bacon and  
watercress salad 

Jersey Chancre crab (gf) £15 
Picked white crab meat, lemon mayonnaise, cucumber ribbons and  

Granny Smith apple 
Cauliflower onion bhaji (ve) £7 

Fried cauliflower onion bhaji, pickled mango dip and mint dressing 
 

Salads 
L’Horizon super salad (ve) (gf) £18 

Harissa glazed Oomph soya bean chunks, quinoa, Ruby beetroot,  
pickled baby vegetables, pink grapefruit, apple, avocado and pumpkin seeds 

Chicken Caesar salad £18 
Lemon grilled chicken, crisp lettuce, aged Parmesan,  

streaky bacon and anchovies 
Charred salmon salad (gf) £20 

Charred cured salmon, confit lemon, spinach, fennel and radish salad,  
griddled croutons with dill, mustard and honey dressing 

Calamari & king prawn salad £20 
Salt and pepper griddled calamari and king prawn salad, crisp salad, lime chilli  

dressing, cherry tomatoes and pickled cucumber 
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Burgers & Sandwiches 

Served 12pm-6pm 
L’Horizon burger £19 

8oz Jersey beef burger, griddled bacon, Cheddar cheese, tomato chilli  
salsa, lettuce and tomato served on a brioche bun  

with white cabbage slaw and fries 
Mushroom burger (v) £18 

Flat cap mushroom filled with crispy onion and spinach,  
roasted halloumi, Cheddar cheese, tomato chilli salsa, lettuce and  
tomato served on a brioche bun with white cabbage slaw and fries 

L’Horizon vegan burger (ve) £18 
Moving Mountain vegan patty, flat cap mushroom filled with crispy  

onion and spinach, vegan Cheddar cheese, tomato chilli salsa, lettuce and  
tomato served on a multi-seed gluten free bun with white cabbage slaw and fries 

Battered fish finger sandwich £18 
Crisp Liberation Ale battered channel fish, lettuce, tomato, Jersey brown  

crab mayonnaise, pea, caper and cornichon salsa served  
on open griddled sourdough 

Tandoori chicken flatbread £19 
Chicken marinated with yoghurt and tandoori spices, cucumber,  
rocket and tomato salad, mint dressing, pickled chilli and crisp  

onions, served on Indian flatbread  
 

Mains 
Thai green curry (ve) £22 

Lemongrass infused rice, local baby vegetables, and crisp  
battered jackfruit with mango and apple salsa 

Summer vegetables (v) £18 
Assiette of vegetables, herb oil, fried duck  

egg, herb gnocchi and Jersey watercress salad 
Red onion tart tatin (ve) £17 

Chicory, aged balsamic caramel, courgette and sea salted  
roasted sunflower with pumpkin seeds 

Plaice & chips £25 
Deep fried plaice fillets in a Jersey beer batter, crushed peas,  
homemade tartar sauce, chunky chips and malt vinegar gel 

Pot of mussels £21 
Cooked with garlic, white wine and cream or aromatic Thai  

green curry sauce. Served with French fries and griddled ciabatta 
Local Sea Bream fillet £23 

Tomato and coconut curry, sticky mango and  
apple salsa, king prawns and papadums 

Griddled minted lamb chops (gf) £24 
Marinated courgette, feta, pickled Shimeji mushrooms and mint dressing 

Boneless Dingley Dell pork chop (gf) £22 
Hot new potato salad with gherkins and mustard, watercress salad,  

confit apples, chestnut mushrooms and pork crackling 
West Country grass fed sirloin of beef (gf) £26 

Griddled sliced sirloin of beef, salted vine tomato salad, chimichurri,  
rocket and shaved Parmesan 
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From The Grill 
Served 6pm-9pm 

10oz Slaney Gold sirloin steak (gf) £29 
Griddled and served with flat cap mushrooms, spinach,  

vine tomatoes and hand cut chips 
Served with red wine jus, peppercorn sauce and Béarnaise sauce 

10oz Slaney Gold ribeye steak (gf) £29 
Griddled and served with flat cap mushrooms, spinach,  

vine tomatoes and hand cut chips 
Served with red wine jus, peppercorn sauce and Béarnaise sauce 

 
Jersey Oysters 

Lemon & red wine with shallot vinaigrette (gf) 6 £18 / 12 £36 
Rockefeller 6 £18 / 12 £36 

Topped with a rich butter sauce, parsley and breadcrumbs then baked 
Jersey Pink Granite gin & cucumber (gf) 6 £18 / 12 £36 

Chilli, pancetta & tomato salsa (gf) 6 £18 / 12 £36 
 

Terrace Signature Dishes 
L’Horizon seafood platter (gf) £90 

Whole Jersey lobster, Jersey scallops, locally caught sea bream,  
garlic griddled crevettes, mussels à la crème, two Jersey oysters,  
picked Jersey crab, liberation battered calamari and samphire 

Served with a selection of sauces and potatoes 
Serves two people 

Roast 16oz Chateaubriand (gf) £85 
Chestnut mushroom, onion and spinach,  

salted vine tomatoes, Jersey watercress salad with chimichurri,  
peppercorn and Béarnaise sauce 

Serves two people - Please note there will be a cooking time of 45 minutes for rare. 
The ultimate surf & turf (gf) £130 

Whole Jersey lobster, French crevettes, roasted Chateaubriand,  
chestnut mushrooms, onion and spinach, salted vine tomatoes,  

Jersey watercress salad with Chimichurri, peppercorn and Béarnaise sauce 
Serves two people - Please note there will be a cooking time of 45 minutes for rare 

The garden of Eden (v) £58 
Salt baked beetroot with dill mayonnaise and aged fennel,  

asparagus with truffle espuma, cauliflower onion bhaji with pickled mango  
dip and mint dressing, harissa houmous topped with sun blushed tomato  

and feta tapenade on griddled sourdough, mushroom and halloumi with chilli  
salsa slider, red onion tart with courgetti and roasted seeds. 

Serves two people 
The vegan feast (ve) £56 

Salt baked beetroot with dill mayonnaise and aged fennel,  
asparagus with truffle vegan mayonnaise, cauliflower onion bhaji  

with pickled mango dip and mint dressing, harissa houmous topped with sun blushed  
tomato tapenade on griddled sourdough, vegan Moving Mountain burger  
with smoked vegan Cheddar cheese and chilli salsa slider, red onion tart  

with courgetti and roasted seeds. 
Serves two people 
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Sides 

Tender stem broccoli with roasted red peppers £5 
Beer battered courgette fritters £6 

Rocket, Parmesan, sun blushed tomato & red onion salad £5 
Bombay potatoes £5 

Charred summer vegetables in a herb pesto £5 
Buttered new potatoes (Jersey Royals when in season) £6 

Lemongrass infused basmati rice £5 
Parmesan & truffle chips £6 

Sweet potato fries £5 
 

Desserts 
Summer sweet treats £20 

Jersey strawberries and cream, tropical fruit Pavlova, rhubarb and custard  
trifle, chocolate orange, raspberry and Jersey cream slice 

Serves two people 
Jersey strawberries & cream £10 

Jersey strawberry baked Alaska, strawberry textures and  
white chocolate crumb 

Tropical fruit Pavlova (gf) £8 
Barbequed mango, passion fruit and rum infused pineapple Pavlova,  

vanilla cream and mango sorbet 
Jersey honey £9 

Honey pear mousse, roasted spiced pear, cranberry and pumpkin seed oats 
Selection of English & French cheese £14 

Served with Miller’s artisan crackers, homemade chutney and grapes 
Jersey ice cream (gf) £3 per scoop 

Please ask a team member for the different flavours. 
 
 

    
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


