
 

 

 
 

A la Carte Menu 
 

Please feel free to 'Mix n Match' with choices from the Daily Set Menu 
 

(If you have an allergy or any dietary requirements please advise when ordering) 
 

Starters 
Crab Bisque           

Creamy Rich Soup made from Guernsey Chancre & Spider Crabs    £6.85 
  
 

Smoked Scottish Salmon   £7.95 

Finest Oak Smoked Salmon, garnished with Lemon, Capers,  

Finely Chopped Shallots and Cracked Black Pepper, Brown Bread 
 

Seared Scallops   £8.15 

Salsa Verde, Crispy Pancetta & Roast Vine Tomatoes 
 

Guernsey Crabmeat Three Ways   £8.15  

Bisque 

Spring Roll with Hoisin 

Timbale with Avocado & Brown Crabmeat Mayo 
 

Chicken Liver Parfait   £6.95 

Tomato Chutney, Toasted Bloomer 
 

Wood Platter of Fine Continental Charcuterie, Home Made Piccalilli   £7.15 

Bayonne Ham, Coppa, Bresaola, Rosette de Lyon & Speck 
 

 

Starters from our Daily Set Menu  £6.75 

 

Vegetarian Dishes 
      

               Starter    Main Course 

Spinach, Courgette and Roast Pepper Risotto £6.95         £12.95 

With Fried Sage and Basil Oil 

                             

Fried Golden Guernsey Goats Cheese in Sesame Seeds  £6.95         £12.95 

Baby Chard, Vine Tomatoes, Pine Kernels and Honey Dressing 

 

Falafel, Hummus, Char Grilled Vegetables   £6.95         £12.95 

Mint Yoghurt and Flat Bread 
    

 

People who say they sleep like a baby usually don't have one 

 

 

 

 

 

 

 



 
 

La Barbarie Grill 
 

Sam’s Farm Minimum 21 Day Hung Prime Irish Beef 

 

Fillet Steak (Minimum uncooked weight 8oz)      £21.50 
 

Rib Eye Steak (Minimum uncooked weight 8oz)      £18.50 
 

Chateaubriand          £41.00  
 

New Season Lamb Cutlets (4)        £16.95 
 

 

All the above garnished with Grilled Tomato, Mushrooms and Crispy Onion Rings. 

Can be served with Mushroom, Pepper, Red Wine or Béarnaise Sauce or Garlic Butter 
 

 
Marine Cuisine 

A selection of local and seasonal fish available, weather permitting, 

All fish cooked as you wish and served with a choice of Lemon Butter, Champagne, Hollandaise or Shellfish Sauce   
 

Monkfish           £16.95  
 

Scallops           £16.95  
 

Salmon           £12.75 
 

Sea Bass           £15.95  
 

Brill            £16.95  
 

The Fish Plate   £18.95 
A Selection of the Above Fish served with a Sauce of Your Choice Served with Mixed Greens and New Potatoes 
 

Every effort has been made by our suppliers and our staff to remove all shell and bones in fish  
but there is a slight chance that they have been missed. 

 
“Give a man a fish and he will eat for a day.  Teach him how to fish and he will sit in a boat and drink beer all day.”  

~Author Unknown 
              

              Choose a complete dish from our Daily Set Menu                        £17.25 

 

Potatoes, Vegetables, Salads and Side Orders 
Should you prefer your Vegetables well-cooked please advise when ordering 

Panache of Green Vegetables                                                                        Courgette Frites 

Green Beans                                                                                                   Broccoli 

Cauliflower Gratin                                                                                               

Potatoes: New, Sauté, Mashed or French Fries  

All above @ £3.00 per portion 
 

Baby Leaf Spinach £3.50 

Selection of Salads: 
Mixed Salad, Green Leaf Salad, Tomato & Red Onion Salad or Caesar Salad £3.95 

 

 

 



 
 

Stressed spelled backwards is desserts. Coincidence I think not 
 

La Barbarie’s Famous Hot Chocolate Fondant (Please allow 15 minutes)   £6.75 

White Chocolate Ice Cream 
 

Choice of Dessert from our Set Menu             £5.95 
 

Guernsey Farmhouse Luxury Ice Cream made with tender loving care.                  £5.45 

Its bloney good   Coffee Walnut or Caramel Fudge or Summer Berry  
 

 

Guernsey Cheese Board         £7.10 

Served with Celery, Grapes, Walnut Bread & Biscuits. All Cheeses are produced in Guernsey 
 

Extra Mature Cheddar Award winning Full Bodied Cheddar from the Guernsey Dairy 

Mature Smoked Cheddar as above but Smoked, simples 

Channel Island Brie Creamy and Mellow 

Fort Grey Blue Soft Blue Cheese made by Fenella 
 

 

Don’t Fancy a Full Pudding? Then why not try a Coffee with one of our Mini Desserts 

     

Your Choice of Coffee with one of the following Mini Desserts       £5.95 

 

Chocolate Brownie, Vanilla Ice Cream   Sticky Toffee Pudding, Vanilla Ice Cream 

Crème Brulee, Homemade Shortbread    Profiteroles, Chocolate Sauce 

Two Scoops of Ice Cream of your Choice    Wedge of Cheese of your Choice, Celery Grapes & Crackers 

 
I distrust Camels and anyone else who can go a week without a drink.  Joe E. Lewis 

So why not enjoy a glass of something nice 
 

Ruby Port      £ 3.50 
L.B. Vintage Port     £ 5.95 
Dessert Wine      £ 6.55 
 

 

 
Fresh Filter Coffee    £1.95 

Americano    £2.10 

Espresso    £2.10 

Large Espresso    £2.90 

Cappuccino    £2.50 

Coffee Latte    £2.50 

Liqueur Coffee    £6.10 

 

Selection of Tea   £1.95 

 
Decaffeinated coffee is kind of like kissing your sister. ~ Bob Irwin 

 

 

 


