


ESCAPE TO A SUNDAY LUNCH LIKE
NO OTHER AT THE BIARRITZ 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 the perfect way to cap off your weekend.

buen provecho

Food Allergies & Intolerances

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

Three Courses | £29.95 per person
Two Courses | £24.95 per person

STARTERS

Ginger Prawn Delight
Tender steamed prawns delicately infused with ginger,
complemented by a rich guacamole sauce and fresh
arugula

Bruschetta Triple Treat
Savory French Toast Delight with Organic Cherry
Tomatoes, Creamy Goat Cheese, and Smoked Salmon

Hollandaise-Drizzled Asparagus
Crisp, tender asparagus spears elegantly paired
with a silky, rich hollandaise sauce for a perfect balance
of flavour

MAIN COURSES

Slow-Roasted Beef Striploin

Roasted Pork Loin

Roasted Turkey fillet

Served with Yorkshire Pudding, Roast potato, Sauteed
Cabbage and gravy, Port Jus, Mint sauce, Apple sauce,
Cider jus, Cranberry jus

DESSERTS

Apple Tart
Traditional Apple tart served with creamy custard

Ice Cream
Three scoops of vanilla, chocolate, or strawberry served
with crisps wafer flakes

Warm Chocolate Brownie
Rich warmed chocolate brownie served with vanilla ice
cream

Cheese & Crackers
A curated selection of artisanal cheeses served

with crisp, buttery crackers

Tea or Coffee

V Vegetarian GF Gluten Free
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