
Our dishes are created using the freshest of 

local ingredients wherever possible. 

 

Our sauces are all homemade, some may 

contain traces of flour or corn flour 

 

Some of our dishes will contain nuts, shellfish, dairy products and 

other allergenic products. If you have  

intolerance to any ingredient, please make it known to a member of 

the management team in the  

restaurant before placing your order. 

 

 



To start  
 

 

Foie Gras 
pan fried foie gras   

chicken, duck and foie gras terrine, Sauternes jelly, cep vinaigrette  
£12.50 

 

SCALLOPS 
hand dived scallops 

lightly curried shellfish, vegetable and coconut broth, crispy seaweed 

£12.95 

 

Duck  
confit duck spring rolls 

kumquat syrup, soy and honey dressing, sweet chilli dip  
£10.50 

 

Gnocchi 
brown truffle gnocchi 

pan-fried spicy chorizo, sage butter, rocket salad, shaved parmesan 

£10.00 
 

Tuna 
seared tuna sashimi 

roasted cashew nuts, avocado, crisp leaves, Asian deli sauce 
£11.75 

 
Goat’s cheese 

baked crottin goat’s cheese 
caramelised pecan nut crumb, sundried tomatoes, poached pear, basil and balsamic dressing 

£10.50 

 
Crab  

hand picked Guernsey crab cocktail  
mango, king prawn, citrus dressed salad, fresh herb mayonnaise 

£ 10.95 
 

Lobster 
half fresh Guernsey lobster 

  Grilled– garlic, lemon and herb butter 

or crisp salad, fresh Jersey Royals 
£ 17.50 

 
Oysters 

Rocquaine bay oysters   6 Oysters   £9.90 /  12 Oysters £19.80 
 

               Natural ~ crushed ice, red wine shallot vinegar  
Grilled ~ garlic butter, chorizo 

Poached~ Champagne butter sauce  



MAINS  
 

 

Calves Liver 

pan-fried calves liver 
smoked bacon rosti, spinach, pancetta, onion ring, Madeira jus 

£20.50 

 
 

Duck breast 

peppered duck breast 
cabbage and bacon, fondant potatoes, griottine cherries, Armagnac sauce 

£20.00 

 

 

Lemon sole 

pan-fried lemon sole fillet 
peanut and pistachio crust, cauliflower puree, shellfish dressing  

£22.50 

 

 

brill 

fillet of brill 
crabmeat crusted Jersey Royals, bacon, prawn and asparagus meuniere butter 

£23.00 

 

 

Sea bass 

fillet of sea bass 
crab risotto, seared scallops, lobster butter sauce 

£23.00 

 

 

Saltwater fish  

pan fried Guernsey fish  
bass, brill, skate and scallops, creamed spinach, shellfish butter cream  

£23.00 

 

 

Fillet steak 

chargrilled fillet steak dolcelatte 
fillet steak, melted dolcelatte cheese, bubble and squeak rosti, pancetta crisps, madeira jus 

£25.50 



Meat 

Sea bass   
£23.50 

Skate wing 
£19.50 

     Brill  
£24.00 

     Scallops 
       £23.00 

choose from: 
hollandaise, béarnaise, champagne, lobster, chive butter or chilli, ginger and lime butter 

fish 

additional 

Buttered mange tout 
£3.50 

Spinach plain or creamed 
£3.80 

Glazed carrots  
£3.00 

Broccoli 
£3.00 

Butter green beans 
£3.00 

Mix green vegetables 
£3.80 

Tempura onion rings  
£3.00 

Sauté mushrooms 

£3.50 

Fried courgettes   
£3.50 

Triple cooked chips  

£3.50 

Sauté potatoes 
£3.00 

Buttered Jersey Royals 

£3.50 

Mixed salad 
£4.75 

Green salad  
£4.75 

Rocket and parmesan salad 
£4.75 

Rib eye steak 

230g 

£22.00 

Sirloin steak 

230g 

£22.00 

Fillet steak  

230g 

£25.50 

Chateaubriand  

2 guests    600g 

Madeira jus, served with a selection of vegetables 

£55.50 

choose from:  

Cashel blue, peppercorn, béarnaise, red wine jus or garlic sauce  

Surf and Turf 

choose from above plus  

3 grilled gambas £6.50  3 seared scallops £7.50 

1/2 Grill lobster £15.00 

 

Rack of English lamb  

bacon rosti, tomato, onion ring, port 

wine jus  

£24.50 

Steak tartare  

prepared at your table  

starter     130g  £16.00 

main        230g £25.00 



Vegetarian  

choose between starter or main  

 

Beignets  

Guernsey smoked cheddar  

Provençale vegetables, fresh pesto 

 

VELOUTÉ  

woodland mushroom  

parmesan croutons, truffle cream  

 

Spring rolls  

mixed vegetables  

Asian slaw salad, soy and honey dressing, sweet chilli dip  

 

Camembert  

French classic  

fried in breadcrumbs, caramelised walnuts,  

sun dried tomato chutney  

 

Gnocchi  

brown butter 

wilted spinach, toasted pine nuts, parmesan cream  

 

Asparagus 

grilled spears  

sage and onion rosti, soft poached hen’s egg,  

cauliflower, herb sauce  

 

Mozzarella  

Italian buffalo mozzarella 

tomatoes, basil, olive oil, balsamic dressing  

 

 

Starter £10.75 

Main £ 19.50 



Tasting menu  

This must be chosen by the complete table and  ordered by 8pm, available for 
dinner only 

£65.00 per person or 

£99.00 to include a 100ml glass of our suggested wine 

SCALLOPS 
hand dived scallops 

lightly curried shellfish, vegetable and coconut broth, crispy seaweed 
Champagne Drappier Carte d’Or Brut  

 

oOo 

 

Foie Gras 
pan fried foie gras   

chicken, duck and foie gras terrine, Sauternes jelly, cep vinaigrette  
Chevalier du Pastel Sauternes 

 

oOo 

 

tuna 
seared tuna sashimi 

roasted cashew nuts, avocado, crisp leaves, Asian deli sauce 
Savigny Les Beaune Jean-Claude Boisset  

  

 

oOo 

 

duck 

peppered duck breast 
cabbage and bacon, thyme fondant potatoes, griottine cherries, Armagnac sauce 

El Coto de Rioja Crianza 

 

oOo 

 

Chocolate salt caramel bombe 
chocolate soil, chocolate twig, passion fruit and mango 

Port Warre’s Warrior Reserve Port 

 

oOo 

Goat’s cheese 
baked crottin goat’s cheese 

caramelised pecan nuts crumb, sundried tomatoes, poached pear,  
basil and balsamic dressing 

Sauvignon Blanc Domaine Lieubeau  
 



A la carte desserts 

 
Hot chocolate fondant 

salted caramel ice cream, cocoa nib tuile 

£8.95 

 

WARM APPLE AND frangipane tart 

vanilla ice cream, caramel syrup 

£6.95 

 

La Fregate chef’S selection  

five individually prepared desserts 

£9.95 

 

Traditional crêpe suzette  

(for 2 people)  

cooked at the table, vanilla ice cream, caramelised almonds  

£18.50  

 

Chocolate salt caramel bombé 

chocolate soil, chocolate twig, passion fruit and mango 

£8.95 

 

Selection of homemade ice cream and sorbet  

please ask for our selection 

£5.95   

 

Assiette gourmandE  

three individual desserts, served with an espresso  
£7.50 

 



Cheese BOARD 

 

A selection from our board 

served with celery, grapes, homemade chutney and 

our exclusive Zingiberi biscuit selection 
 

~ 

 

Cornish Yarg 

crumbly, hard cheese with a subtle milky flavour,  

wrapped in nettle leaves  

 

Cashel blue 

Irish semi– hard blue cheese, fully pasteurised and mild giving a creamy,  
gentle flavour 

 

Pont Leveque   

dating back to the 13th century, a French soft cheese with a rich and rustic flavour with 
strong aromas 

 

reblechon 

classic French Haut– Savoie cheese, semi soft, strong and fragrant, made from full cream  
unpasteurised milk 

 

Chevre  

French cheese made from pasteurised goats milk,  

rich and intense from the Loire region  

 

Guernsey smoked cheddar 

locally smoked cheese, mild, smooth and creamy  

 

roquefort 

“The king of cheese” this French sheep's milk delicacy, aged for a minimum of 90 days in lime-
stone caves is rich, intense and ivory in colour, not for the faint hearted 

 

Tomme de Savoie 

from the French Alps, semi soft pressed 

cows milk low in fat content 
~ 

 

3 pieces £5.50 

5 pieces £9.50 

8 pieces £14.50 


