1 October to 30 November 2025

ennerfest

STARTERS

Tian of Local Crab
served with fresh avocado, cherry tomatoes and a lemon dill mayonnaise

Classic French Onion Soup
served with cheese and garlic and herb croutons

Bangladeshi Egg Chop
coated with Deshi mashed potato and breadcrumbs, deep fried and served
with a sweet chilli dipping sauce
Compliments of Bangladeshi Chef Rafikul

Smoked Chicken and Bacon Caesar Salad

~000~

Additional Information

MAINS

Tennerfest Menu Available Monday -
Saturday Only

Pan Seared Fillet of Bass
served with crushed new potatoes, tenderstem broccoli topped with a chilli
butter

Grilled 80z Sirloin Steak
served with mushrooms, grilled tomato, French fries, peas and finished with a
side of creamy Bearnaise sauce
(£2.50 supplement)

Bangladeshi Chicken Korma
cooked in a rich creamy sauce with fragrant rice and paratha
Compliments of Bangladeshi Chef Rafikul

Baked Aubergine Parmigiana
in a rich tomato and basil sauce, topped with baby bocconcini mozzarella
cheese served with dressed rocket

Asian Inspired Noodle Dish of the Day
We will be taking you on an Asian inspired journey of flavours
introducing you to a variety of fresh noodle dishes, changing daily
Compliments of Filipino Chef Jethro

~000~

DESSERTS

Rhubarb and Apple Crumble

served with custard

Chef's Homemade Chocolate Brownie
served chocolate sauce and Guernsey dairy vanilla ice cream

Bangladeshi Ferni
a chilled sweetened thick creamy rice pudding

Selection of Cheese and Biscuits
served with celery, grapes and a homemade tomato chutney



