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Creamy Burrata, Roasted Tomatoes, Basil Oil

& Toasted Sourdough (Vegetarian)

BURRATA
Crispy Wild Mushroom & Parmesan Risotto

Balls, Tomato Fondue & Basil Aioli (Vegetarian)

WILD MUSHROOM ARANCINI

Thin-Sliced Beef Fillet, Extra Virgin Olive Oil,

Lemon, Shaved Parmesan & Rocket 

BEEF CARPACCIO +£5

Cape Gooseberries & Raspberry Coulis

THE FAMOUS ALBERT ADRIÀ CHEESECAKE

served with Jersey Vanilla Ice Cream

APPLE TARTE TATIN

Prime Centre-Cut 6oz Steak, Blakes Dijon

Butter-Herb Sauce, Skin-On Fries

6OZ FLAT IRON STEAK

Pan-fried Sea Bass Fillet, Lemon & Chive Beurre

Blanc, Crushed New Potatoes

SEA BASS FILLET

Penne Pasta in a Creamy Basil Pesto Sauce,

Chicken, Parmesan & Pine Nuts

BLAKES CHICKEN PASTA BOWL

10 oz Ribeye Steak, Blakes Dijon Butter-Herb

Sauce or Peppercorn Sauce, Skin-On Fries

10 OZ RIBEYE STEAK +£10

Tender Salt & Pepper Squid, lightly tossed

until crisp, Garlic Mayo & Fresh Lemon

SALT & PEPPER SQUID

with Jersey Butter Shortbread

JERSEY VANILLA ICE CREAM 

Crumbed Chicken Breast, Truffle Sauce, Fried

Hen's Egg, Green Leaves & Parmesan

TRUFFLE CHICKEN MILANESE

Penne Pasta in a Creamy Basil Pesto Sauce,

Parmesan & Pine Nuts (Vegetarian)

BLAKES PASTA BOWL


