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Baked Fillet of Salmo!
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Chablis Cream Butter Sauce

(v) Homemade Nut Roast
Served with chestnut
puree & Pea Veloute
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ith Butternut Polenta Cake,
Sung ried Tomato Rocket
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With brown sugar Blsco&t‘
Freshly Brewed
Filter Lavazza Coffee
Or Twinning's English Tea
- withHomemade
Mince Pie

* 1 menu per party

CALL 722146

parsnip crisp:

CHRISNTMAS MENUS
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Chilli Maple Syrup
- Glazed Halibut Fille

Ala Plancha with crunchy popcorn

crust, braised grapes

In Guernsey Beurre Blanc
(v) Coriander Jerusalem Artichoke
&Tofu Pithivier
Served with ginger coconut, dahl

puree, lime & mango chutney
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or email stay@lesrocquettesguernsey.com to book your table or event
www.lesrocquettesguernsey.com




