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" Goormet Giggles, a night of improvised Comedy ond fine diing. Jin o grovp of
- experienced, local, professionally trained actors s they make v on the st
strange <cones fo erferfain and amuse v whilst the feam from Leg Gofls provide

o vl dover an g W fine 209 fiom 1940, . .
STAKTEKS. MAINS DESSERTS
GUERNSEY POTTED (RAP SRLON STEAK, PEFPERCORN SAUCE CHOCOLATE & ORANGE LA\;A CAKE
DEEP fRIED HALLOUMI, GREEK SALAD ALLET OF BLAK EREAM E/Z\NANA ; SALTED CARAMEL MESS

* SPCED LENTIL Soup (V) TAGLIATELLE, MUSHROOMS & MASCARPONE SEASONAL FRUTS & BERIES

RS PERe FERSON, FOR FULL DETALLS, CONTACT RECEPTION.

LES Q Les Cotils Centre, L'Hyvreuse, St Peter Port, GY1 1UU

COTILS

01481 727793 www.lescotils.com

/LesCotils reception@lescotils.com @LesCotils




