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. STARTERS MAINS DESSERTS
GUERNSEY POTIED CRAB, LEMON,  PAN. SCORGHED SRLON STEAK, BAED CHOCOLATE b ORANGE
GARLIC, ROGKET, WATERGRESS b SERVED PN, COGNAC ™ LAV CAKE, “GRAND MARNIER

(UOMBER RBFONS G PEEFERCORN SAUCE (6P LGUER
DEEP RED HALLOMI GHEESE,  GRILLED FLLET PF BLAGK PREAM,  PAVANA > SALTED GIRAMEL
SPICED GREEK SALAD, BALSAMC,  ~ LEMON, CAPERS, CHNES & MESS; CRUSHED MERINGUE,
HERB & OLVE IRESSING (6P RAN TALS (6P BAVANAS & TOFEE_ SAUCE
SPICED LENTIL S0UP (6F, V) TGLATLLE SATE, FOREST,  SLCED SEASONAL FrS &
. MUSHROOMS, MASCARPONE  CREAM PERRES, SUGAR SYRUP &
¥ WHTE TRALE oL W) DARY (REAM

B PER PERSON, £10.00 DEPOSIT REGURED T SECIRE EAGH PLACE, REMANDER
PAYRBLE AHEAD OF THE EVENT. MENU CHOIES To BE RECENED No LATER THAN 1 DAYS BEROKE.

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

COTILS

01481 727793 www.lescotils.com

/LesCotils reception@lescotils.com @LesCotils




