
G L U T E N  F R E E  M E N U

SNACKS & SMALL PLATES f rom 12:00PM -  Late

SPICED GORDAL OLIVES 4.50
Chi l l i  |  Cor iander  |  Lemon

SMOKED ALMONDS 4.50

PORK CRACKLING 5.00

MINI CHORIZO 7.00

PEA & LEMON FRITTERS WITH CARROT CRUMB 7.50
Yoghurt  & Herb Dip

SKIN ON FRIES 4.50

SKIN ON FRIES WITH TRUFFLE & PARMESAN 5.50

MIXED LEAF SALAD 3.00

MIXED SEASONAL VEG 3.00

ASPARAGUS & BUTTER 5.00

SIDES f rom 12:00PM -  3:30pm

TUNA TARTARE 19.50
Sushi-Grade Tuna |  Avocado |  F ine-Sl iced Cucumber |  Japanese Dressing

BEEF CARPACCIO 15.00
Thin-Sl iced Fi l let  |  Extra  Virg in  Ol ive  Oi l  |  Lemon Juice |  Shaved Parmesan

SMOKED SALMON PLATE |  GF 14.50
Norwegian Smoked VAR Salmon |  Black Pepper  |  Lemon 

6OZ FLAT IRON STEAK 19.50
6oz Steak |  Blakes Di jon Butter-Herb Sauce |  Skin-On Fr ies

PLATES f rom 12:00PM -  3:30pm

SEABASS FILLET 19.50
Pan-Fr ied Fi l let  |  Lemon and Chive Beurre  Blanc |  Crushed New Potatoes

BRUNCH f rom 10:00AM -  12:00PM

FRIED BURFORD BROWN EGGS & BACON 9.50

OVERNIGHT OATS 8.00
Blueberr ies  |  Coconut  |  Granola  |  Blue Spirul ina

OMELETTE 8.50
Bacon +2.00 |  Smoked Salmon +4.00 |  Avocado +3.00

BLAKES SALADS f rom 12:00PM -  3:30pm

12.50CAESAR SALAD |  GF
Romaine Lettuce |  Boi led Egg |  Cr ispy Bacon |  Parmesan |  Anchovies  |
Classic  Dressing

12.50VEGETARIAN SALAD |  GF
Mixed Leaves |  Tomatoes |  Ol ives |  Parmesan |  Boi led Egg |  Walnuts

Add Chicken |  Gri l led Goats Cheese |  Smoked Salmon -  4.00 each

DESSERTS f rom 12:00PM -  3:30pm

FROZEN FOREST BERRIES 9.00
Mixed Red & Black Berr ies  |  Hot  Luxury  Valrhona Melted Chocolate  

JERSEY VANILLA ICE CREAM 6.00

BLAKES BAKERY Avai lable  Al l  Day

Gluten Free Homemade Cake from The Sweet Trol ley

JERSEY ROYALS OR NEW POTATOES (SEASONAL) 4.00

SKIN ON FRIES |  WITH TRUFFLE & PARMESAN 4.00 |  5.00

https://www.valrhona.com/en/faq/valrhona-products


V E G E T A R I A N  M E N U

MIXED LEAVES SALAD 3.00

MIXED SEASONAL VEG 3.00

ASPARAGUS & BUTTER 5.00

SIDES f rom 12:00PM -  3:30pm

BRUNCH f rom 10:00AM -  12:00PM

OMELETTE 8.50

BUTTERMILK PANCAKES 8.00
Berry  Compote & Jersey Yogurt  |  Hot  Nutel la  & Whipped Cream |  Scoop of
Jersey Ice Cream

OVERNIGHT OATS 8.00
Blueberr ies  |  Coconut  |  Granola  |  Blue Spirul ina

CRUSHED AVO ON SOURDOUGH 7.50
Add Fr ied or  Poached Burford Brown Egg + 2.00

PLATES & SALADS f rom 12:00PM -  3:30pm

12.50VEGETARIAN CAESAR SALAD
Romaine Lettuce |  Boi led Egg |  Parmesan |  Croutons |  Classic  Dressing

12.50VEGETARIAN SALAD
Mixed Leaves |  Tomatoes |  Ol ives |  Parmesan |  Boi led Egg |  Walnuts  |
Croutons

DESSERTS f rom 12:00PM -  3:30pm

FROZEN FOREST BERRIES 9.00
Mixed Red & Black Berr ies  |  Hot  Luxury  Valrhona Melted Chocolate  

JERSEY VANILLA ICE CREAM 6.00

JERSEY ROYALS OR NEW POTATOES (SEASONAL) 4.00

SKIN ON FRIES 4.50

SKIN ON FRIES WITH TRUFFLE & PARMESAN 5.50

SNACKS & SMALLER PLATES f rom 12:00PM -  Late

SPICED GORDAL OLIVES 4.50

SMOKED ALMONDS 4.50

SALT CRUSTED SOURDOUGH 5.00

BREADED JALAPEÑO CREAM CHEESE BITES 7.50Cranberry  Dip

BLAKES BAKERY Avai lable  Al l  Day

Fresh Baked Croissants,  Pain au Chocolat,  Pain aux Raisins,
Scones,  and Homemade Cakes from The Sweet Trol ley

APPLE TARTE TATIN & VANILLA ICE CREAM 9.00

BUTTERMILK PANCAKES 10.00
Berry  Compote & Jersey Yogurt  |  Hot  Nutel la  & Whipped Cream |  Scoop of
Jersey Ice Cream

8.50CHEESE TOASTIE

12.50VEGGIE QUICHE & MIXED LEAVES

TRUFFLE ARANCINI 8.00

FLATBREAD MARGHERITA PIZZA 10.00
Not that  hungry? Get  1  /2 port ion for  just  6.50

BRUSCHETTA 7.00

PEA & LEMON FRITTERS WITH CARROT CRUMB 7.50
Yoghurt  & Herb Dip

PUMPKIN & SPINACH FRITTERS 7.50Yoghurt  & Herb Dip

BREADED CAMEMBERT 7.50Cranberry  Dip

SKIN ON FRIES |  WITH TRUFFLE & PARMESAN 4.50 |  5.50

https://www.valrhona.com/en/faq/valrhona-products

