
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Watch out for 

our new offers 

or updates: 

 

*Staycation 

*Menus 

*bar  

*Restaurant  

*Sunday lunch 

 

Facebook 

 

Instagram 

 

Les Rocquettes 

hotel website  

 

 

Please call us 

on 722146  

to book  

your table 

 

Pea, Mint & Spring Onion Veloute 

with parmesan tuiles  

 

Ham Hock & Pistachio Roll  

watercress salad, English mustard & cider vinegar 

dressing  

 

smoked salmon & Guernsey crab charlotte 

lime, honey & ginger dressed leaves & horseradish crème  

 

Falafel (VE) 

ground & spiced chickpea fritters,  

served traditional with houmous, taboule & pomegranate   

MAIN COURSES 

 

ROAST CORNFED CHICKEN BREAST 

Stuffed with smoked mozzarella and sundried tomato, parsnip 

rosti and fricassee of wild mushroom 

 

PAN-FRIED FILLET OF RED MULLET 

Served with baby gems and Noilly Prat cream butter sauce 

 

SCOTTISH LANGOUSTINE TAILS 

deep-fried in a beer batter, fat chips 

and homemade chunky tartar sauce 

 

(v) BASIL SQUASH RISOTTO CAKE 

with pine nut crusted stuffed courgette and tomato confit 

 

(v) BAKED SWEET POTATO AND MUSHROOM TART 

served with chimichurri sauce 

SUNDAY 

ROASTS 
 

Roast sirloin of 

Aberdeen Angus Beef 

and our herb Yorkshire 

Pudding 
 

Roast Garlic & 

Rosemary Leg of Lamb 

with pan gravy  

and mint sauce 
 

Homemade Nut Roast 

with Roast Vegetable 

Gravy  
 

served with roasted 

glazed parsnips, carrots 

and buttered greens with 

roast potatoes 

DESSERTS 

from the kitchen 

 

GLAZED DRAMBUIE 

CRÈME BRULEE  

 with espresso macaroon 

 

STEAMED LEMON 

SPONGE PUDDING 

with home-made ginger 

scented custard 

 

Farmhouse Cheese at 

your table 

with chutney and biscuits 

 

(V/VE) Spiced Poached 

Pear  

Strawberry Granita 

“We don’t do Sunday Lunch; We do 

Lunch on SundayS” 

2 Courses £17.50 

3 Courses £22.50 

 


