
MENU 

 
STARTERS

Slow Roasted Vine Tomato & Basil Soup (V/VG)
 with olive salsa

Goat’s Cheese & Roasted Red Pepper Tart (V)
with red onion chutney and dressed rocket leaves

MAINS
Roast Supreme of Chicken Breast

 with Madeira & thyme jus

Roast Butternut Squash (V/VG) 
sage & pine nut gnocchi

DESSERT
Baked Vanilla Cheesecake

 with berry compote and Chantilly cream

Seasonal Poached Fruits and Sorbet  (V/VG)

JERSEY BOYS

(V) Vegetarian   (VG) Vegan   (GF) Gluten Free 
Please inform a member of our team of any specific dietary requirements or allergies. 

Thank you, we appreciate your custom.


