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HEALTH CLUB & S PA

Jersey Old Motor Club Dinner

7th of November 2026
STARTER MAIN COURSE
Pan-Roasted Salmon
Roasted Pumpkin Soup Herb-Crushed Potatoes, Tenderstem Broccoli, Dill and Lemon
Coconut Cream, Pumpkin-Seed Granola, Crispy Sage Beurre Blanc
Duck Liver Parfait Roasted Duck Breast

Fig Chutney, Roasted Hazelnuts, Toasted Brioche Pommes Anna, Glazed Carrots, Braised Red Cabbage,

Blackberry Jus
Smoked Salmon Herb-Crusted Rack of Lamb & Braised
Beetroot, Horseradish Créme Fraiche, Blini, Salmon Caviar Lamb Breast
Smoked Haddock Fishcake Rosemary Potato Terrine, Glazed Root Vegetables,
Rosemary Jus

Braised Leeks, Wholegrain Mustard Cream, Herb Oil
Braised Blade of Beef

Buttered Mash, Bourguignon Garnish, Red
Wine Jus

DESSERT

Sticky Fig and Pecan Pudding
Toffee Sauce, Vanilla Ice Cream
Apple Caramel Pavlova
Blackberries, Honeycomb, Almond Crumble
Pistachio and Chocolate Profiteroles

Hot Chocolate Sauce, Freeze-Dried Raspberries

Selection of Artisanal Cheese

Served with Crackers, Grapes

Tea & Coffee

Not all ingredients are listed on this menu. Should you require any information regarding allergens, please ask a member of our Front of House team.
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