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Bring on the spring
A

S WINTER’S grip on the 
islands finally loosens, Moores 
Conservatory Restaurant has 
drawn up a special spring menu to 
help tempt islanders out. 
The chef  kindly gave us a preview 

of  the set menu, which is running on Fridays 
and Saturdays throughout March.
Tempting out friends with young children can 
always be a bit of  a challenge, but when my 
mates Mark and Andrea were offered a chance 
to try the menu they were quickly booking 
a babysitter and checking the night bus 
timetable to come and join myself  and partner 
David for the evening out.
So on a blustery Friday night we pushed open 
the doors and entered the warm, light lobby 
of  Moores Hotel. The conservatory was cosy 
and softly lit and we were soon seated and 
being served a selection of  white and brown 
bread by the friendly staff, who were on hand 

throughout the meal to help us.
We each went for different starters to 

make the most of  the menu. David 
opted for the carrot, ginger and 

turmeric soup. In recent weeks 
he has been making some of  
his own soups and he said he 
was sure to be taking some 
ideas from this one to try at 
home. He especially enjoyed 
what the turmeric brought 
to the dish, which softened 
the sweetness.
Mark ordered the chicken 
lollipops, which came with 

a small salad and a barbecue 
sauce. He enjoyed the unusual 

presentation and quickly 
polished them off.

Andrea went for the asparagus, pea 

MOORES CONSERVATORY

Juliet Pouteaux and friends were in for a treat when they sampled  
the new menu at the Conservatory Restaurant at Moores 
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Ribeye steak.

Chicken lollipops.

Orange and white 
chocolate mousse.

Beetroot 
salad.

Cheesecake.

shoots and beetroot salad, with marinated 
goat’s cheese pearls and a black sesame seed 
dressing.
My meal started with the crab rarebit. The 
crab was in a lovely creamy sauce on top of  
a toasted muffin. The egg was a lovely touch, 
and it all worked really well with the pea 
shoots, balsamic glaze and cherry tomatoes.
Then it was on to the mains and Mark dived 
into enjoying grass-fed Irish ribeye steak, 
which came with a rich Diane sauce, mustard-
flavoured mushrooms and hand-cut chips. 
He said the steak had a ‘melt-in the mouth’ 
texture and he also really enjoyed the chips, 
saying they were a perfect cross between chips 
and crispy roast potatoes.
Andrea definitely made a good choice with 
the pan-fried turbot. She said it was rich and 
buttery. But it was the sauteed potato gnocchi, 
with crispy pancetta, that had everyone 
crowding around her plate. Fortunately she 
was generous with sharing the little bundles 
of  flavour.
The cauliflower, sweet potato and chickpea 
curry had everything David enjoys in a dish. 
He said it was packed with spices, which had 
been carefully added to ensure the heat of  the 
powders did not drown out their flavours.
Unfortunately bad weather meant the hake 
was unavailable, but the chef  kindly slotted in 
a nice fillet of  cod instead for my main, which 
came surrounded with moules and clams, as 
well as a saffron fumet sauce.
I adore seafood and this dish really does give 
you a bit of  everything. The cod had a very 
delicate, mild flavour, but that meant it did 
not drown out 
the seafood 

flavours of  the moules and clams. The saffron 
was also given a chance to shine against the 
other tastes on the plate.
It was fortunate that the desserts were all 
quite light, after the generous mains.
Mark’s cheesecake was flavoured with lemons 
and blueberries and he said it was packed 
with flavour. Andrea’s orange and white 
chocolate mousse came in slices, making 
it easier to share with friends. She said the 
orange complemented the creamy dish and the 
passion fruit coulis made it all feel fresh.
David went for the cheeseboard, which came 
with several options, including Cheddar and 
blue cheese.
When it comes to desserts, I really enjoy 
something warming, especially in winter. And 
the strawberry and rhubarb bread and butter 
pudding is certainly perfect for that. The 
sweetness and sharpness of  the fruit played 
off  each other so well, and the swollen, warm 
sultanas were like little sweets in the dish. 
At the end of  the meal there was a chance 
for coffee and a lovely, crispy chocolate chip 
cookie – a nice light end to the evening.

u The full menu costs £25.50 for three 
courses and £22.50 for two courses and 
coffee. It is on offer every Friday and Saturday 
throughout March. Call 724452 to book a table.

Poached fillet of cod. Chickpea curry.

Pan fried turbot.

Bread and 
butter 
pudding.

Cheeseboard.

Local crab rarebit.

Please check ourMenus on social media

We are OPEN every day for lunch & dinner
OUR POPULAR CURRY NIGHT IS BACK EVERY MONDAY UNTIL EASTER

A PLATTER OF ANY 2
CURRIES IS JUST £20.00

FRI SAT SUN
GET READY FOR THE WEEKEND!

Ladies Fizz + Chips
Glass of FREE Prosecco

with every Fish and Chips

CHRIS WILKINS
plays in the Public Bar

14th March

Our popular
Sunday Lunch

Platter £20
(2 sharing)

Open from Tuesday
to Sunday

Closed on Monday
Lunch noon – 2.00pm

Dinner 6.30pm – 10.00pm
3 course lunch menu £15.50
3 course dinner menu £25.95

Please call for reservation
(01481) 721552
www.danello.gg

46, Le Pollet, St Peter Port, GY1 1WF

Grange Lodge Hotel www.grangelodgehotel.com
★★★Metro

Please contact us for more information, tel: 725161

We are open 7 days a week
for lunch and dinner

Monday Night - Curry Night
Curry + drink £11.50

Tuesday Night - Burger Night
Burger + drink £11.50

HAPPY HOUR
ON FRIDAY
5pm – 6.30pm

20% OFF DRINKS
(exclusions may apply)

Sunday Carvery
It is served from 12pm-2pm

every Sunday.

Choice of meats including roast beef,
turkey and pork. Selection of vegetables,

roast potatoes and Yorkshire pudding.

£9.95 PER PERSON
BOOK BEFORE THURSDAY AND
GET A SPECIAL PRICE £7.95PP

Le Trelade Hotel,
Forest Road, St. Martins

Call 235454

The Authentic Taste of the Sahara

Grandes Rocques, Castel. Call: 01481 257290
Email: enquiries@waysidecheerhotel.com

• Monday Afternoon - Scottish Dancing
• Tuesday Evening - Quiz Night Starts 8 pm
• Wednesday Morning - Beginners Line Dancing
• Wednesday Night – Karaoke

• Thursday Night From 6pm
• Saturday Night - Live Entertainment
• Meals Served Daily, Lunch & Dinner

Sunday All Day Carvery 12.00pm – 8.45 pm

Discover places to eat and drink in Guernsey

Hougue du Pommier Road, Castel, Guernsey, GY5 7FQ
Tel: (0) 1481 256 531 Email: pommier@ch.je

www.hotelhouguedupommier.com
Follow us Facebook @pommier.ch.je

The vacation we often need is freedom from our own mind.
A Staycation at Hotel Hougue Du Pommier will help you to escape from your daily routine.

Don’t miss the chance to enjoy our boutique rooms & excellent food.
Book a Standard or Deluxe room in February or March at £90.00 per room and get a glass of

Prosecco upon arrival, 2 course Set Menu for 2 and Full English / Continental Breakfast.

Saumarez Park Café
Find our Menus online: www.GY4YOU.gg T: 254434

LIMITED BOOKINGS AVAILABLE FOR MOTHER’S DAY

WINTER WARMER £10 DEAL
Home-made Italian Minestrone Soup with

French bread + choice of home-made Apple crumble or Pancake

WINTER OPENING TIMES: 7 DAYS A WEEK
SUNDAY-THURSDAY 9:30AM-6PM FRIDAY-SATURDAY 9:30AM-8PM

THE
QQUEENS
INN

TTHHEE
QQQQQUUEEEENNSS
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S T M A R T I N S

Follow us on Facebook @thequeensinn

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

MARCH

FRESH, DELICIOUS HOME COOKED FOOD 7 DAYS A WEEK.

at

WE ARE OPEN SUNDAY NIGHTS
FROM 15TH MARCH
BOOK A TABLE FOR MOTHER’S DAY
ON 22ND MARCH


