
 

 

AROMATIC THAI CHICKEN NOODLE BROTH, LEMONGRASS, 

LIME OIL & GINGER 
 

COQUILLE OF LOBSTER, CRAB & KING SCALLOPS, 

RICH VINTAGE CHEDDAR THERMIDOR INFUSION 
 

BAKED PETIT FRENCH BRIE, GARLIC & ROSEMARY CRUST, 

CRUSHED APPLE & CRANBERRIES, VANILLA BRIOCHE 
 

~~~ 
 

PAN SCORCHED SIRLOIN STEAK, SERVED PINK, 

CRACKED BLACK PEPPER & JACK DANIELS WHISKY CREAM 
 

ROULADE OF LEMON SOLE FILLET, BABY SPINACH, 

FETA CHEESE & OLIVES, WILD ARBORIO MUSHROOM RISOTTO,  

WHITE TRUFFLE OIL 
 

FRAGRANT INDIAN STYLE VEGETABLE, LENTIL & CHICKPEA BALTI, 

BASMATI RICE, GARLIC NAAN & RAITA 
 

~~~ 
 

TRIO OF FIRM FAVOURITES: 

CHOCOLATE & ORANGE BRANDY PARFAIT, 

SUGAR CRUSTED BAILEYS BRULEE 

& RED BERRY TIRAMISU CREAM 
 

CHEESES, BISCUITS, GRAPES & BALSAMIC FRUIT PRESERVES 

 

 

Les Cotils Centre, L’Hyvreuse, St Peter Port, GY1 1UU 

01481 727793    www.lescotils.com 

/LesCotils                        reception@lescotils.com                      @LesCotils  


