
s u n d ay  l u n c h



Food Allergies & Intolerances

Menu descriptions do not include ingredients. If you have a food allergy or intolerance, 
please let us know before ordering. All prices include GST.

b u e n  p rove c h o

ESCAPE TO A  SUNDAY LUNCH L IKE  
NO OTHER AT  THE B IARRITZ  HOTEL

Unwind and enjoy stunning sea views of  
St. Brelade’s Bay whilst indulging in a delicious roast  

dinner featuring the freshest local ingredients. 

At The Biarritz Hotel, our quintessential Sunday lunch  
is a perfect way to cap off your weekend.



V Vegetarian

MAINS
All mains are served with seasonal vegetables and roast potatoes

Pan-seared Salmon Fillet 
Served with a warm niçoise salad

Corn-fed Chicken Breast 
Caramelised and served with pan jus

Slow-roasted Beef Striploin 
Served with port jus and a Yorkshire pudding

Roasted Pork Loin 
Served with cider jus and apple sauce

Wild Mushroom Risotto V 
Served with soft herbs, Parmesan and toasted pine kernels

STARTERS
Goat’s Cheese Tart V 

Served with caramelised onion, rocket, cherry tomatoes and 
aged balsamic vinegar

Mini Antipasto 
A selection of cured meats with Cheddar cheese, chutney  

and toasted focaccia

Prawn Cocktail 
Juicy Atlantic prawns, micro salad and rosemary brandy

DESSERTS
Lemon Tart 

Served with lemon sorbet

Warm Chocolate Brownie 
Served with vanilla Jersey ice cream and mint

Cheese & Crackers 
A selection of delicious French and English cheese, grapes, 

celery, chutney and crackers

Ice Cream 
Jersey ice cream available in vanilla, chocolate  

or strawberry flavour

TO F INISH
Tea or Coffee

Three Courses | £29.95 per person

Children under 12yrs | £14.95 per child



www.biarritzhotel.co.uk


