feast

Set menu 2

Soup of the day
Salad of roast butternut squash, sun blushed tomatoes and baby mozzarella topped with pine nuts and basil
Moules — local mussels cooked in white wine, shallots, garlic and a touch of Jersey cream
Sticky pork ribs made to feast’s own recipe!
Salt and pepper crispy squid served with feast chilli sauce or lemon aioli

Crispy duck leg with guacamole and teriyaki sauce
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Wild mushroom, butternut and goats cheese risotto, with slow roasted tomatoes and basil pesto
Roast fillet of salmon topped with tarragon hollandaise, and Jersey Royals
Pan fried fillet of seabass with crab and prawn risotto and basil pesto
Chargrilled sirloin steak, frites and béarnaise sauce

Chicken and prawn Thai green curry, served with jasmine rice
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Selection of feast puddings

£28 per person.

Set menus are available for groups of 8 or more and we ask that the whole party select from one menu only. Advance
notice of set menus is required. Please discuss any special requests in advance.

Feast cannot guarantee that our food products are free from nuts, trace element of nuts or fish extracts.
All prices are GST inclusive. A service charge of 10% will be added to groups of 8 or more on food and drinks.



