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Food served from

12.00pm until 2.00pm & 6.00pm until 8.30pm

CHAMPAGNE / SPARKLING WINE VINTAGE BO

1.  Moet & Chandon, Brut Imperial N/V 
 ‘Fresh, fruity & elegant’

2.  Trulli Prosecco - 
 ‘Fresh apple and pear with a citrus tang’

BORDEAUX ROUGE
3.  Chateau la Pointe Bouquey - St Emilion - 
 ‘Floral and spicy with aromas of liquorice leading to a well balanced palate’

RED BURGUNDY
4.  Fleurie, La Ceriseraie Mommessin - 
 ‘The In Beaujolais - an excellent example’

WHITE BURGUNDY
5.  Petit Chablis Blancs Cailloux - 
 ‘A refreshing, fruity and easy going Chablis - Great accompaniment to seafood’

RHONE WINE
6.  Cotes Du Rhone, Mommessin - 
 ‘Good and hearty - full of the warmth of the South’

7.  Beaujolais Village - Victor Berard - 
 ‘Dominant in red fruit notes with a supple rounded palate’

LOIRE VALLEY
8.  Muscadet Sévre et Maine Macel Martin - 
 ‘Clear golden colour with crisp apple notes’

9.  Pouilly Fume ‘La Charmette’ - 
 ‘A Pouilly (Sauvignon Blanc) showing an abundance of frest citrus notes’

GERMAN WINES
10.  Niersteiner Gutes Domtal - 
 ‘A light, fruity, Medium Dry wine from the Rhine Valley’

11.  Piesporter Michelsberg - 
 ‘Fruity, Medium Dry wine from the Mosel Valley’

ITALIAN WINES
12.  Pino Grigio - Il Caggio - 
 ‘Dry and crisp, bursting with citrus fruit’

13.  Chianti - Il Caggio - 
 ‘Medium bodied, aromatic with cherries on the plate’ 

NEW ZEALAND
14.  Brancott Estate Cabernet/Merlot - 
 ‘Full flavoured red, a fine marriage of these two Bordeaux grapes’

15.  Brancott Estate Sauvignon Blanc 
 

CALIFORNIAN
16.  Blossom Hill White Zinfandel Rosé 
 
 

17.  Blossom Hill White 
 

18.  Blossom Hill Red 
 ‘Soft and mellow with red berry fruit aromas’

SPANISH WINES
19.  Cune Rioja Tinto Crianza 
 ‘Fruity, medium bodied, well balanced Rioja’

AUSTRALIAN WINES
20. Jacobs Creek, Shiraz 
 ‘Rich & full flavoured with ripe blackberry, hints of spices’

21  Jacobs Creek, Chardonnay 
 

HOUSE WINES SELECTED BY THE MAN

22.  Vistamar Brisa

23.  Vistamar Sauvignon Blanc 
24. Vistamar Rose 

Les Cartes Des Vins
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Everything you expect from a
Premier Health & Fitness Club.

Telephone 235292
for more details

Guernsey
Tourist Board
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La Villette Hotel • St Martin • Guernsey • Channel Islands • GY4 6QG
Tel: 01481 235292 • Fax: 01481 237699

Email: reservations@lavillettehotel.co.uk • www.lavillettehotel.co.uk

BANQUETING FUNCTIONS AND PARTIES

La Villette Hotel banqueting suite is available for parties, 
functions and corporate events. We are able to tailor the 
room to your requirements, depending on your needs. The 
banqueting suite can cater for 80 people on 8 round tables, 
seating 10 or slightly more in other formats. We can provide a 
variety of packages, including light refreshments to be served 
throughout the day for conference and corporate clients, to 
full buffets or dinner menus for special functions and parties. 
Audio-visual equipment is available in the form of TV, video
and free internet access. Basic hire of the room is £50.00. To
arrange a tailored package, please contact us.

Sweet Selection
Sticky Toffee Pudding� £5.95

Black Forest Gateau� £5.95

Peach Melba� £5.95

Cherry Cheesecake� £5.95

Fresh Fruit Salad� £5.95

Crème Caramel� £5.95

A Choice of Dairy Ice Creams� £5.75

Assortment of Cheese with Water Biscuits� £8.50

Hot Drinks
Coffee Black, White, Decaf� £2.95

Pot of Tea� £2.85

Herbal Teas� £2.95

Café Latté� £3.30

Espresso� £3.00

Cappuccino� £3.30



Starters

Chef ’s Home-Made Soup of the Day� £5.50
Served with Crusty Bread

Deep Fried Mushrooms in Breadcrumbs� £6.75
Served with a Crisp Salad Garnish & Tartare Sauce (V)�

Wedges of Brie Cheese� £7.25
Rolled in Bread Crumbs, served with Raspberry Coulis (V)

Pan Fried King Prawns & Garlic Bread� £9.50
Cooked in a rich Garlic & Lemon Butter served with a Crisp Salad Garnish (G/F)

Chicken Liver Pâté� £6.75
Served with warm fingers of Toast (Gluten Free toast on request) (G/F)

Traditional Prawn Cocktail� £7.75
Served with Marie Rose Sauce & Granary Bread (G/F)

Smoked Salmon� £8.95
Served with a Crisp Salad Garnish (G/F)�

Main Course Selection

Fillet Steak� £24.50
Served with Grilled Tomatoes & Mushrooms, Home-made Chipped Potatoes (G/F) 

Sirloin Steak� £22.50
Served with Grilled Tomatoes & Mushrooms, Home-made Chipped Potatoes

Breast of Pan Fried Chicken� £13.95
Topped with Stilton cheese served with Home-made Chipped Potatoes (G/F)

Cajun Chicken� £12.95
Breast of Chicken in Cajun Spices served with Pepper Slaw
& Home-made Chipped Potatoes

Pan Fried Pork Chop� £12.95
Served with Apple Rings, Home-made Chipped Potatoes & Garden Peas (G/F)

La Villette Burger (Double up add £2.50)� £13.50
A Juicy Beef Burger topped with Cheddar Cheese & Bacon with Tomato,
Onion & Lettuce served with our Home-made Chips & Slaw

Chicken Burger� £12.95
Tender Chicken Breast with Bacon, Lettuce & Tomato in Toasted Bun.
Served with our Home-made Chips & Slaw

Pan Fried Calves Liver with Bacon� £14.95
Served in a rich Spanish Onion Gravy on a bed of Mashed Potatoes

Bread Crumbed Whole Tail Scampi� £12.95
Served with Home-made Chipped Potatoes & Garden Peas

Late Breakfast� £11.95
Bacon, Eggs, Sausage & Tomato with Home-made Chipped Potatoes

Chicken Curry� £12.50
Served on a bed of Rice with Poppadums & Mango Chutney

Vegetable Curry� £11.50
Served on a bed of Rice with Poppadums & Mango Chutney

Home Cooked Ham� £12.95
Topped with two Fried Eggs with Home-made Chipped Potatoes & Peas (G/F)

Vegetable Lasagne� £11.50
Served with Side Salad or Home-made Chipped Potatoes

Meat Lasagne� £12.95
Served with Side Salad or Home-made Chipped Potatoes

Fresh Fish

Traditional Fish & Chips� £13.50
Fillet of Cod cooked in a Crisp Batter

Locally Caught Baked Wing of Skate� £15.95
In Caper Sauce with Home-made Chipped Potatoes & Garden Peas (G/F) 	

Poached Scottish Salmon au Gratin� £16.00
Served with Spinach & Mashed Potatoes (G/F on request)

Grilled Scottish Salmon� £16.00
Served with Spinach & Mashed Potatoes (G/F)

Fresh Guernsey Scallops� £15.95
Cooked in a White Wine & Cream Sauce (G/F on request)

Sandwiches, Jackets,  Salads & Sides

SANDWICHES Choice of White & Wholemeal Bread 

Tuna Mayonnaise� £6.50

Ham & Mustard� £6.50

Cheddar Cheese & Onion� £6.50

Prawn & Marie Rose� £7.50

JACKET POTATOES

Cheese or Cheese & Bacon� £7.65

Tuna Mayonnaise� £7.90

Prawn & Marie Rose� £8.50

SALAD SELECTION

Roast Chicken, Ham or Prawn� £14.75
All served with a selection of Fresh Salads in Season

Ploughman’s Lunch� £12.50
Cheddar or Stilton and Ham, Crusty Bread and Pickle

SIDES

Home-Made Chipped Potatoes� £3.50

   or topped with Cheddar Cheese� £4.50

Garlic Bread� £3.50

   or topped with Cheddar Cheese� £4.50

Potatoes of the Day� £3.50

Side Salad� £5.50

Children’s Menu (add ice cream for £2.50 extra)

Fish Fingers� £7.50
With Home-made Chipped Potatoes & Beans

Chicken Nuggets� £7.50
With Home-made Chipped Potatoes & Beans

Fried Egg & Sausage� £7.50
With Home-made Chipped Potatoes & Beans (G/F)

Quarter Pounder Burger� £7.50
Beef Burger in a Bun with Home-made Chipped Potatoes (G/F on request)


