STARTERS

Homemade Chicken Liver Parfait served on brioche
with red onion chutney

Fan of Melon with seasonal berries & sorbet (V)

Baked Tomato filled with gorgonzola
served with a pesto sauce (V)

Warm Goats Cheese on a carpaccio of beetroot
and Summer leaves

Gratinated Avocado interlaced with sliced tomatoes
on a bed of mushrooms

Fresh Local Mussels simmered served with cream & white wine
King Prawns in light Tempura with a sweet chili dip

King Prawns butterflied grilled & tossed in garlic butter
Scallops seared with a lemon, Soya & Olive oil drizzle

Snails, Mussels & Mushrooms in flamed Pernod with cream

£5.95

£5.75
£5.50

£6.95

£7.50

£8.50
£9.50
£9.50
£9.50
£9.50

STEAK
Our Irish Beef from Harmony Farm, is the finest and aged by us.
Grilled Filet of Beef - 6 oz £19.75
-10 0z £25.00
Prime Rib Eye Steak - 8 oz £17.75
Entrecote Steak - 6 oz £17.75
-120z £23.50

All our steaks are served with Chunky Chips with Parmesan shavings

OR Gratin dauphinois
and

Sauces: Morel Mushrooms OR Black Peppercorn OR Blue Cheese

We have a policy of buying our fish directly from the fisherma

MAIN COURSES

Rack of Lamb coated with mustard & rosemary £16.95
served in a red wine jus with gratin dauphinois & ratatouille
Baked Supreme of Chicken filled with Boursin £15.35
wrapped in Pancetta with spinach & crushed potatoes
Bread crumbed escallop of Pork stuffed with cheddar £15.90
& cooked Ham, served with mashed potatoes & spinach
Pan fried breast of Duck with fresh plum sauce £16.50
served with cracked black pepper mash and green beans
Vegetarian Wellington of fresh vegetables (V) £13.95
wrapped in pastry served with a coulis of tomato
Casserole of Wild Mushrooms (V) £13.95
served with a fan of avocado & a timbale of rice
SPECIALITY STEAK,
THE BEST ON THE ISLAND !
Chateaubriand - carved at your table (16 oz) £45.00

Head of Fillet of Beef roast to your temperature,
served with béarnaise sauce, grilled tomatoes, mushrooms and onion rings

“The Drunken Bullock” £22.95
Prime Sirloin Steak impaled on a sabre, flamed at your table

and finished with a red wine, onion and mushroom Sauce

Filet Steak Diane £22.95

Prime thin cut of Fillet sealed with butter, simmered with mustard
and mushrooms cream, flamed with brandy at your table.

SPECIALITY SEAFOOD

n in small

quantities, so that is as fresh as you can get it. Sometimes, we do not

have enough, so please understand if we run out.

According to Market Price
Brill, wild Bass and Red Mullet from £ 17.50
Turbot and John Dory from £ 19.50

Cooked the way you prefer:
Grilled on a bed of basil mash potatoes,

surrounded by roast red bell peppers & roast tomatoes

Or
Grilled with Hollandaise sauce served with new potato
and fresh spinach
Or

es

Grilled with a Caribbean relish of chopped tomatoes, garlic, avocado,

chilies & mashed sweet potatoes

Jersey Royals boiled with fresh mint £
Sautéed New Potatoes or Gratin dauphinois OR Chips
Sweet Potatoes

Tempura Onion Rings

Whole Jersey Lobster, spilt & freshly grilled £ market price
with Jersey butter lemon & garlic or cold mayonnaise & salad
accompanied with new potatoes

Lobster Thermidor, sliced with mustard, shallots and cream £ market price
glazed with parmesan cheese served with rice
Lobster American, pan fried with tomatoes, coriander, £ market price
cayenne and brandy, served with rice
Mixed Seafood BBQ £21.50
char grilled selection of king prawns, scallops, sardines, salmon

& fresh today fish accompanied with a hollandaise sauce & served with
new potatoes and spinach

SIDE DISHES

market price
£3.50
£3.50
£3.50

Roast Red Bell Peppers £3.50
Fresh Steamed Spinach £3.50
Ratatoville £3.50
Mange Tout OR Green Beans OR Salad £3.50

GRATUITIES ARE AT THE DISCRETION OF THE CUSTOMER / ALL PRICES ARE INCLUSIVE OF GST

www.revere.co.uk




