
S U N D AY  L U N C H

 AT  B I A R R I T Z  H O T E L



A Sunday Well Spent

Unwind into Sunday at La Vue, where relaxed coastal dining 

meets the beauty of St Brelade’s Bay.

Settle in with panoramic sea views and enjoy a 

thoughtfully prepared Sunday roast, celebrating seasonal 

ingredients and comforting flavours.

Whether you’re gathering with family or lingering over a long lunch, 

this is Sunday, done properly.



Menu descriptions may not list all ingredients. If you have any allergies  
or intolerances, please inform your server when ordering.

A discretionary 10% service charge will be added to your bill. All prices include GST.

(v)  Vegetarian

To  Star t
Marinated Olives 
Herb-infused olives

Bread Basket (v) 
Baked breads, Jersey butter

Soup of the Day (v) 
Seasonal soup, served with warm bread

Duck Fritters 
Crispy duck fritters, plum sauce, spring onions

Crab & Avocado Salad 
Crab, avocado, chives, herb oil

Mai ns
Roast Sirloin of Beef 
Creamed horseradish

Roasted Pork Belly 
Bramley apple sauce, crisp crackling

Roast Chicken 
Stuffing, pigs in blankets

Mixed Roast 
A selection of beef, pork and chicken

Vegetable Wellington (v) 
Puff pastry, seasonal vegetables

All mains served with roast potatoes, seasonal vegetables, 
Yorkshire pudding and rich gravy

Si des
Roast Potatoes with Herbs, Rock Salt & Garlic  £5

Cauliflower Cheese  £5
Jersey Royal Potatoes  £5

Pigs in Blankets  £5
Mixed Buttered Vegetables  £4

Yorkshire Pudding  £2.50
Jug of Gravy  £2.50

All sides are served in addition to your main course

D esser t
Orange Crème Brûlée 
White chocolate cookie

Biarritz Ice Cream Sundae 
Classic indulgence

Sticky Date & Toffee Pudding 
Vanilla ice cream

Welsh Rarebit 
Cheese straws

Two courses £30 | Three courses £35
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