ST PIERRE PARK

—HOTEL, SPA & GOLF RESORT —
ST PETER PORT, GUERNSEY

Sample menu

Starters
Traditional prawn cocktail £10
Avocado, cucumber, crisp lettuce, sauce Marie Rose

Seared scallops £14
Remoulade, salsa Verde

Onion bhaji £9
Green mint chutney, tamarind chutney

Melon and Parma ham £9.5
Orange, fennel ceviche and pomegranate salad, chimichurri

Heritage tomato (v) £9.5
Ricotta, oregano, crispy shallots

Mains
Garlic king prawns, salmon and cod £25
Saffron and dill butter sauce, mixed greens

Whole roasted plaice £23
Sauté new potato, samphire and caper butter

Slow-cooked Jacob’s ladder £20
Textures of carrot, coffee glaze, kale, onion ketchup

Spinach and ricotta gnudi (v) £17
Romesco sauce, tenderstem broccoli

Butcher’s cut of the day £market price
Peas and bacon, dauphinoise potato, béarnaise sauce

Desserts
Créme fraiche panna cotta £8.5
Dried apple, cinnamon chocolate crumble

Lemon tarte £8
Blackberry sorbet and raspberry Italian meringue

Coconut chia pudding (vg) £8
Mango mousse, pineapple

Guernsey and international cheeseboard £16
Celery, grapes, crackers, quince paste and cider chutney

Homemade ice-cream and sorbet £8
Summer berries
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— HOTELS

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.
Adults need approximately 2,000 keal per day.




