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sample the popular
summer seafood

menu at Moore's
Conservatory restaurant

HE new seafood menu at Moore’s
Hotel has proved so popular it
is being extended until the end
of August, so if you’ve not had
the chance to go yet, I highly
recommend making use of the
extension.
I was invited to go and try out the menu
with three of my friends, Caitlin, Monty
and Megan, and when I told them it was a
four-course seafood menu, they could not
have been more excited.
We walked in and were greeted by smiling
staff who were very attentive and clearly
had a good rapport with other diners in
the restaurant.
The conservatory room of the hotel is
bright and spacious and catered for lots
of happy customers of all ages. The tables
were always full but the room never
seemed crowded or particularly noisy. It
was nice as well to overlook the outside
dining space through the large windows
on the Pollet side of the restaurant.
The summer seafood menu had a great
variety of seafood based dishes, from crab,
to lobster to blackened sea bass.
Staff were pleased to give us plenty of
time to mull over the menu and change
our minds several times as everything
took our fancy.
I chose the tian of local crab to start,
which was beautifully fresh and light and
went well with the side of turmeric coral
tuile, guacamole and thousand island
dressing.
Megan opted for the Thai-style mussels
and our friendly waiter was happy to

' \‘ Half-dozen Herm oysters.

Fresh and light

report to the chef Megan’s many dietary
requirements (just joking, she’s only
lactose intolerant), but it was reassuring
for us to know the dishes could be adapted
to suit any allergies or needs.

Monty went for the Herm oysters, which
came with caviar. She said the blend

of spices matched up perfectly and the
whole presentation of the dish was very
impressive.

Caitlin chose the fritto misto and really
enjoyed the contrast of the various
seafoods — scampi, king prawns and

devilled white bait — with the crispy batter.

And they weren’t shy with the portion
sizes, either.

As a palate cleanser, Caitlin and I had the
seafood and udon noodle soup, which was
lovely and warming and was packed with
prawns and other seafood meat as well as
the thick noodles.

Monty and Megan’s watermelon sorbet
was made with Midori liqueur and was a
really refreshing interlude for what was to
come.

Megan’s seafood platter was everything

a seafood lover could dream of: mussels,
Greenland prawns, oysters, king prawns
and a whole chancre crab.

She said it all tasted very fresh and more-
ish and had a great variety all in one dish.
Monty’s lobster thermidor turned heads
when it came out. Served with a light
mustard, brandy and cheese sauce and
timbale of rice, it was all she could have
hoped for and more.

Describing it as creamy and rich, she said
it was nice to have some prawns in among

the chunks of lobster, too.

As a pescetarian, Caitlin is more than
used to having fish for dinner, but she said
the Cajun blackened sea bass was cooked
absolutely perfectly and paired brilliantly
with the mango salsa and sweet potato
fries.

I went for the half lobster and prawn
salad, which came with some gorgeous
buttery new potatoes.

The amount of meat on each of our dishes
was almost shocking, but it was all so
delicious there were clean plates all round.
As well as the actual seafood, the chef had
clearly given careful consideration to what
sits well with the meat to really complete
the dishes.

I know what you must be thinking, ‘How
on earth did the girls manage a dessert
after all that?’

But despite the dishes being large, they
were so fresh and light we didn’t even
think twice about wanting one of the
fabulous-looking puds.

I chose the cheese plate, which came

with a little bit of everything; blue, Brie,
Cheddar and a particularly delicious soft
spicy cheese. It also came with a chutney
which went really well with all of the
cheeses and crunchy crackers.

Caitlin had the baked Alaska, which she
said was light and fruity and a great way
to finish the meal.

Monty’s knickerbocker glory was glorious
indeed, full of cream, ice cream and fruit.
And Megan chose the best of all, a pina
colada cheesecake which was a fun
modern twist on a classic dish.

It was so light and fluffy compared to the
buttery biscuit base and we all dug into
that one.

All in all it was a fantastic evening, great
company, even better food, fantastic
venue, brilliant atmosphere and really

Tian of local crab.

Thai-style mussels.

considerate staff.

It was so nice to see others in the
restaurant enjoying their meals, and

to be able to produce such a variety of
dishes to such a high standard was really
impressive. And all four courses for £29.95?
Well it would be rude not to, eh!

We certainly will be making good use of
the extension through July and August,
and the lovely manager Stephen Purtill
told me there will be more dishes added to
the menu - so keep an eye out for that.

If seafood doesn’t quite float your boat,
there is plenty else on offer with gorgeous-
looking dinner and a la carte menus to
choose from as well.

@ To book, telephone 724452

Chef’s watermelon sorbet with Midori liqueur.

Fritto misto.

Lobster thermidor.

Cheese plate.

Baked Alaska.

Knickerbocker glory.

Above, seafood platter (for
one) and left, lobster and
prawn salad.

W Wayside Cheer Hotel

ENTERTAINMENT 9.00PM TO 11.15PM | Food served. from 6.00pm - 4.00pm

JuLy
Wednesday 1st KARAOKE
Saturday 4th DEJA VU

Open for food Lunch and Dinner Daily

Sunday Carvery every Sunday

BOOK NOW!
Grandes Rocques, Castel. Call: 01481 257290

Email: enquiries@waysidecheerhotel.com

WEEK SPECIAL:

PENNE WITH LOCAL FRIED COURGETTE, FRESH BASIL,
GRATED PARMESAN CHEESE & GSY CREAM £9.95

Summer opening Times: 7 days a week from 9am to 8pm

SAMXRLZ DARKEGHE

PIGNIG BAG DEAL £20 DAI[Y PASTA SPEGIAL
Find our Menus online: www.GY4Y0OU.gg T: 254434

f Follow us on Facebook @thequeensinn i THE
WE ARE OPEN! QUEENS
TAKE-AWAY

To be collected every day 12-2pm and 6-7.30pm INN
THE RESTAURANT ST MARTINS

12-2pm and 6-9pm
Phone or email to book your table.

ENJOY SUNSHINE IN OUR BEER GARDEN!

FOOD SERVED 7 DAYS A WEEK

> T: 238398 E: reservation@thequeensinn.gg www.thequeensinn.gg <




