THE
fG PIERI7

BAR & TERRACE

Lunch 12 - 2pm
Dinner 6 - 10pm

GUERNSEY

Oct1-31

STARTERS

LOCAL FISH FRITTERS DF/GF
With Lime Mayonnaise

AUBERGINE & GOAT’S CHEESE TEMPURA ROLLS DF/GF/V
Drizzled with Honey

STEAMED MUSSELS GF
Rocquette Cider, Spring Onion, Garlic & Cream

LOCAL SMOKED MACKEREL PATE
Melba Toast, Horseradish Cream, Pickled Cucumber & Lemon

ROASTED FIGS GF
Parma Ham & Mozzarella

MAIN COURSES

THE IRISH SURF & TURF GF
60z Irish Beef Fillet, King Prawns in Herb & Garlic Butter,
Spinach & French Fries
£6 Supplement
CHICKEN AU POIVRE GF
Hand-Cut Chips, Green Beans & A Rich Brandy
& Peppercorn Sauce

BRAISED SHORT RIB GF
Red Wine Sauce, Seasonal Vegetables & Mashed Potato

ASSIETTE OF LOCAL FISH GF
A Tasting Plate of Local Fish with Local Seaweed Beurre Blanc,
Spinach & New Potatoes

CREAMY MUSHROOM & SPINACH LASAGNE v
Layers of Pasta, Mushrooms, Spinach & Cheese,
With Green Leaf Salad & Lemon Dressing

DESSERTS

DUO OF LOCAL CHEESE
Celery, Grapes & Red Onion Marmalade

APPLE & BLACKBERRY TURNOVER
Guernsey Vanilla Ice Cream

SELECTION OF GUERNSEY ICE CREAM GF
Vanilla, Strawberry, Chocolate & Berries

CHOCOLATE & PISTACHIO CHEESECAKE
Guernsey Chocolate Ice Cream

TWO-COURSE

Lunch

£28

Dinner

THREE-COURSE

Lunch

£32

Dinner

COCKTAIL OFFERING
ALL FOR

£10

GINGER ORCHARD
ICED TEA

Lemon, Ginger & Honey Cordial,
Tequila infused with Local
Rocquette Apple Chutney

& Apple Juice

Bright, warming and refreshing, with
crisp orchard apple, zesty citrus and
a gentle ginger finish.

ISLAND GARDEN SPRITZ

Local Gin, St-Germain Elderflower
Liqueur, Light Tonic &
Fresh Cucumber

A fresh and elegant serve combining
local gin with fragrant elderflower,
cooling cucumber and crisp tonic

THE PIER SMOKER

Bourbon, Aperol, Orange Bitters
& Local BBQ Rub

Bold and smoky with warming
bourbon, bittersweet orange and a
savoury finish from our local BBQ

rub.

V Vegetarian GF Gluten-Free DF Dairy-Free
Please inform a member of our team of any allergies or dietary requirements. Wherever possible, we will be happy to adapt dishes to suit your needs.

A 10% gratuity will be added to your bill, which is shared evenly among our staff.
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