
S E A F O O D - B I S T R O & G R I L L

IMPORTANT NOTICE
Please note that we cannot fully guarantee the complete absence of allergens in
our final dishes. If you have any allergies or dietary requirements, kindly let a

member of our team know so that we can make every effort to ensure that your
dining experience is safe and enjoyable.

Contains Gluten
Contains Milk
Contains Peanuts
Contains Crustaceans
Contains Eggs
Contains Fish
Contains Sulphur Dioxide
Contains Molluscs
Contains Mustard 

Contains Sesame 
Contains Soybean
Contains Tree-nuts
Contains Celery 
Contains Lupin 

(1)
(2)
(3)
(4)
(5)
(6)
(7)
(8)
(9)
(10)
(11)
(12)
(13)
(14)

A 10% discretionary service charge will be added to your bill.

Allergy Key Chart



Fish

Crab

Scal lops

Squid

Oysters

Shel l f i sh

Whitebait with homemade
tartare sauce (1, 5, 6)

 
Very French and simply delicious,
scallops and coquilles in a classic
Saint Jacques sauce with mashed
potatoes ( 2, 8) 

 

Crab & avocado salad with a cherry
tomato (4, 5, 6)

Chancre crab pot salad, freshly
picked white & yellow meat with baby
tomatoes & delicate garden herbs
(2, 4, 5) 

 

Fragrant crab, compressed melon,
seared scallop finished with pancetta
crumble (4, 8)

 

Seared scallops with crisp belly pork,
apple & vanilla puree (8)

Creamed white wine sauce, poached egg
& wilted spinach (2, 5, 6, 8)

Whitebait

 
Homemade seafood bisque with
aioli croutes & chive 
(1, 2, 4, 5, 7)

 
With freshly squeezed lemon (8)

 

Served with Grey goose vodka,
freshly squeezed tomatoes,
Worcestershire sauce & a drop of
tabasco (1, 6, 7, 8)

 
deep fried chilli calamari in bread
crumbs, served with tartare sauce 
(1, 5, 7, 8)

 

Grilled with a cream and parmesan
topping (2, 8, 7)

 
Pan fried king prawns & chorizo
served in garlic butter with toasted
sea salt ciabatta bread. (1, 2, 4, 7)

 
Four Deep fried tempura prawns with
Asian slaw, Goma & wasabi dipping
sauces (1, 3, 4, 7, 11)

 

Served on a bed of crushed ice with a
choice of vinaigrettes (7, 8) 

 
Crab, prawn & smoked salmon
cocktail, served in a bed of lettuce,
topped with Marie Rose sauce (1, 4, 5, 6)

Crab Timbale

Crab & Avocado Salad

Coquille Saint Jacques

Pan Fried Scallop & Belly Pork

Crab & Scallop Pancetta Crumble

Potted Smoked Haddock & Mussels

£16.95

£16.95

£16.95

£16.95

£14.95

£14.95

£14.95

Garlic Prawns

Shellfish Bisque

Seafood Cocktail

Tempura Prawns

Grilled Oysters (6)

Simplicity Itself (6)

Deep Fried Calamari

Fresh Jersey Oysters (6)

Oysters Bloody Mary (6)

£15.95

£14.95

£15.95

£17.50

£14.95

£15.95

£16.95

£15.95

£15.95

T o  S t a r t

A 10% discretionary service charge will be added to your bill.

Pan-fried Bream Dressed in
Lobster sauce with pomme
puree(6,1,2,4,5,7)

£14.95Sea Bream Royal

 

 Petit Fruit de Mer
Crab, oyster, crevettes, smoked

salmon, Marie Rose sauce( 1,2,4,5)

£21.95



Meat

Mussels Vegetar ian

Buffalo mozzarella, parma ham,
fresh figs, melon, with a basil &
mint (2)

 

Steamed mussels in white wine,
garlic, shallots, Jersey Cream, &
parsley sauce (2, 7, 8)

Thai Mussels
Steamed mussels in curried coconut
milk with bamboo shoots, spring
onion, lemon grass & pak choi (1, 8)

slices of of char grilled chicken
served on a bed of baby gem lettuce
with parmesan. croutons and
anchovies (1, 2, 5, 6, 9)

 
Served in a pesto salad with fresh
basil leaves (2, 12)

Penne Pasta & Vine Tomatoes
With garlic, chilli, basil & buffalo
mozzarella (1, 2, 5)

Goat cheese, pickled wild berries,
walnut, beetroot(1,2,5)

Hass avocado with fresh fig, galia
melon, mint & basil

Parma Ham

Moules a La Crème

Mussel Main Course Portions

Char-grilled Chicken Caesar Salad

£15.95

£15.95

£15.95

£25.95

£15.95 Avocado Salad (vegan)

Italian Tomato Buffalo Mozzarella

£14.95

£12.95

£12.95

£13.95

A 10% discretionary service charge will be added to your bill.

T o  S t a r t

Toasted brioche,Jersey black
butter,pickled shallots  and
orange (1,2,5)

Duck Liver Parfait £13.95

Goats Cheese Bon Bon 

Moules Marinere £15.95
Steamed mussels in white wine,
garlic, shallots, (, 7, 8)



Fish

Shel l f i sh

Surf  ‘n ’  Tur f

 

Served with a rich Beurre Blanc,
Jersey royal potatoes (2, 6,7,80

 

Served with mushy peas, hand cut
Quayside chips & tartare sauce 
(1, 5, 6, 7)

 

With a creamed saffron sauce and
mussel sauce, asparagus, sprouting
broccoli & jersey royals. mussels,
Pernod and saffron sauce (2, 6, 7, 8)

 

served with jersey royals and fresh
seasonal vegetables. (2, 6)

 

Topped with a red pepper & focaccia
crust, served on a cassoulet of
chorizo, chickpeas & shallots with
grilled baby gem (1, 2, 6)

 

Pan-fried and topped with a nutty
Meunier sauce and jersey royals (2, 6, )

 

Crushed Jersey royal potatoes, wilted
spinach, served with a creamed white
wine sauce (2, 6, 7)

 

grilled Dover Sole Served on the
bone, with Jersey royals and seasonal
vegetables & home made tartare
sauce. (2, 5, 6, 7)

 

 

Diced cod, Lobster, eggs and mushrooms
together with Greenland prawns & crab.
Baked in a beautiful quayside sauce topped
with mashed potato and grated cheese
(1, 2, 4, 5, 6, 8)

 
½ Lobster, mussels, smoked salmon,
crab claw, cockles, oysters &
gambas, with a light salad, served
with Jersey royal potatoes (1, 2, 4, 6,
8)
Thai King Prawn Curry
cooked in a delicious green Thai
curried coconut milk sauce with
spring onion and pak choi. 
(1, 4, 11)

 
Whole Lobster, crab & prawn salad
served with Jersey royal potatoes 
(1, 2, 4, 5, 7)

 
1/2 lobster and French Crevettes
with garlic butter , chorizo served
with fragrant coconut rice (2, 4)

 
½ Lobster, crab & prawn salad served
with Jersey royal potatoes (1, 2, 4, 5, 7)

 
Char-grilled 8oz rib-eye steak (cooked
to order)topped with garlic king
prawn tails, served with a rocket, red
onion & parmesan salad. (2, 4, 7)

 
1/ 2 lobster removed from the shell,
diced and cooked with white wine,
shallots, garlic, Dijon mustard and
parmesan cheese and cream with a few
drops of, cognac on a bed of rice 
(2, 4, 7, 9)

 
A Whole medium size chancre crab
split in two, ready to pick Served with
a mixed salad, & Jersey royal potatoes,
(2, 4, 5, 7)

 
Char-Grilled Fillet steak cooked to order
with a 1/2 lobster and French prawns,
served with a parmesan rocket salad, &
French fries. Garlic butter optional (2, 4, 7)

Dover Sole

Beer Battered Cod

Lemonsole Meunier

Oven Baked Cod Fillet

Chef’s Catch of the Day

Sea Bream Beurre Blanc

Quayside Luxury Fish Pie

Pan fried Fillet of Salmon

Pan-fried Fillet of Sea Bass

Whole Grilled Plaice on the Bone

£36.99

£26.95

£28.95

£29.95

£31.95

£28.95

£29.95

£28.95

£49.95 Grilled Lobster

Royal Surf & Turf

1/2 Jersey Lobster

Lobster Thermidor

Whole Jersey Lobster

Rib-eye & King Prawns

Whole Crab 

Fruits de Mer (serves 1 person)

£38.00

£66.00

£38.00

£79.00

£29.95

£66.00

£36.00

£36.95

£35.95

A 10% discretionary service charge will be added to your bill.

M a i n  C o u r s e s

Grilled Filet of Sea Brim served with

Beurre Blanc Sauce, French fries,

green beans and broccoli(2,6,7,8)



From the Gr i l l

Side Orders
All Side Orders £6.50

Hand-Cut Chips, French Fries

Jersey Royals (D),

Dauphinoise Potatoes (D),

fragrant Basmati Rice Green

Salad, Mixed Salad,

Vegetables of the day (D),

Sautéed Mushrooms (D),

Baby Spinach (d) 

Pastas  /  R isotto  /  Vegetar ian
 
With dauphinoise potatoes, wild
mushroom & tarragon jus (1, 2, 7, 13)

 
Served with wild mushrooms,
spinach, cherry tomatoes, hand cut
Quayside chips, peppercorn sauce &
béarnaise sauce on the side (1, 2, 5, 7))

 

With Dauphinoise potato, sesame pak
choi & a bitter orange jus. 
(1, 2, 10, 13)
Quayside Flamed Grilled Burger
With melted cheddar cheese, bacon,
hand-cut Quayside chips & salad 
(1, 2, 5)

Chargrilled 10oz Ribeye Steak

 
Served to order with wild mushrooms,
spinach & cherry tomatoes, Jersey new
potatoes, peppercorn & béarnaise sauces
on the side (1, 2, 5, 7))

Chicken Schnitzel
With cheese, bacon sauce, salad &
French frites (1, 2,5)

 
With chive & parmesan (2, 6, 7))

 
with a mix of scallops, crab, squid,
mussels and prawns, garlic & basil 
(1, 2, 4, 5, 7, 8)

 
With black truffle, basil pesto and
jersey cream (1, 2, 5, 7, 12)

 
Pat Choi Red onions, green chilli,
bamboo shoots water chestnuts and
spring onions (12) (Vegan)

 
Panfried wild mushrooms in a cheese
and cream sauce, served in a bed of
risotto topped with rocket (2, 7)

 
With prawns, mussels, squid, scallops,
chive & parmesan
(1,4,7,8) 

Duck AL'orange

Panfried Breast of Chicken

Chargrilled 8oz Fillet Steak

£29.95

£25.95

£37.95

£21.95

£38.95

£22.95

Seafood Risotto

Seafood Linguine

Smoked Haddock Risotto

Wild Mushrooms Risotto (v)

Thai Green Vegetarian Curry

Wild Mushrooms Penne Pasta (v) £24.95

£22.95

£28.95

£22.95

£28.95

£26.95

A 10% discretionary service charge will be added to your bill.

M a i n  C o u r s e s

 
With an orange and Grand Marnier

sauce, pak choi, and dauphinoise

potato,(1,2)

Confit Duck Leg £25.95
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