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PATOIS BRASSERIE
Keeping it local

On a qusty, less-than-summery day, the Patois
Brasserie proves a delicious place to spend a few
hours. Go(taeu!* declares Nigel Baudains
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Left: Chilli
salmon noodles.
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f Follow us on Facebook @thequeensinn

GIG’S ST MARTINS
GARDEN GIG SUNDAY 18TH AUGUST
CITY LIMITS
FROM 3-6 PM

FRESH, DELICIOUS HOME COOKED FOOD 7 DAYS A WEEK.
OPEN FOR FOOD ON SUNDAY NIGHTS

> T: 238398 E: reservation@thequeensinn.gg www.thequeensinn.
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Honey and
orange
smoked duck
breast.

The veggie
burger with
sweet potato

SAMZREL RIS

Bouncy Castle is back!  New Summer evening Menu

Cakes and baked
goods are served

H H " throughout the day.
Find or Menus online: www.GY4Y0OU.gg T: 254434 (Plotares by Adrio
Miller)
%% % Metro
?’W % %‘k/ www.grangelodgehotel.com HE rural
tranquillity
of the site
We aie tl)pelll 7 gzys a week HAPPY HOUR of Patois Pancakes
or lunch and dinner Brasserie, and vanilla
ON FRIDAY in the ice cream

grounds of the
Bruce Russell & Son
premises at Le Gron,

Spm — 6.30pm
20% OFF DRINKS

with
chocolate
sauce.

Monday Night - Curry Night
Curry + drink £11.50

(exclusions may apply)

ENJOY A SUNNY DAY IN OUR
OUTSIDE SEATING AREA!

Tuesday Night - Burger Night
Burger + drink £11.50

f Please contact us for more information, tel: 725161

W Wagside Cheer Hotel

DAVID KIDD The Voice of TOM JONES

Sat sth October, 2019

* Monday Afternoon - Scottish Dancing * Thursday Night From épm - all Levels Line Dancing
* Tuesday Evening - Quiz Night Starts 8 pm * Friday Night - Live Entertainment

* Wednesday Morning - Beginners Line Dancing * Saturday Night - Live Entertainment

* Wednesday Night — Karaoke * Meals Served Daily, Lunch & Dinner

Sunday All Day Carvery 12.00pm — 8.45 pm

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

da nello

Open from Tuesday
to Sunday

St Saviour’s, is an
invitation in itself.
A near gale was
blowing on the day
that myself and
colleagues Helen
Bowditch, Adrian Miller and Zoe
Fitch chose to lunch there and just
about every table in the refurbished
restaurant was occupied. First
impressions of the menu are that
there are dishes to suit all tastes. We
spread our choices in order to sample
as many of them as possible.

I chose the fish pie, which was
wholesome and warming. It was
topped was a cheesy mashed potato
and came with some lovely fresh and
crusty bread.

Zoe went for the honey and orange
smoked duck breast salad. ‘I thought
the sweetness of the fruit went very
well with the duck,’ she said. ‘The
duck itself was big thick juicy slices.
The salad was a nice variety of not
just lettuce but tomato, cucumber and
peppers. It had a tasty dressing and

there was just about the right amount
of it. It was a very generous portion
and something different.

Helen, a pescatarian, opted for the
veggie burger with sweet potato fries.
‘I really liked the big homemade
bread roll which was thick, warm and
dense, she said. ‘I’'m a world authority
on veggie burgers and this one got

my seal of approval. The breadcrumb
coating was cooked to perfection and
it was a very hearty dish, with the
bread and the hand cut chips. The salt
flakes popped in my mouth as they
dissolved.’

The sweet chilli salmon noodles were
Adrian’s choice. ‘It was very spicy,
colourful and with a nice combination
of flavours,” he said. ‘The salmon was
lovely and there were two different
types of it — sautéed and smoked. The

fresh flavours of
the pea shoots
and peppers
were really nice
and it was very
filling with the
noodles.’

Patois opened in
June. Owner and head chef Dieter Hurst
has worked at other local establishments
including Cobo Bay Hotel and Maison
L’Aumone/de Quetteville. He thought the
name for the new brasserie, in a building
that once housed cattle, was very
appropriate.

‘T'm told that it’s the second oldest
building in St Saviour’s,” he said. ‘St
Saviour’s borders on St Peter’s and I just
thought that it suited the setting’

Books available to read in the restaurant
feature some of the island’s traditional
recipes and its language. Mr Hurst said
they were in the process of preparing a
children’s learning book for patois.

The restaurant prides itself on using
local products from local suppliers such

view echoed by my colleagues.

So what else do you need to know about
Patois Brasserie? It has an appetising
brunch menu, which is served from
10am to 11.30am. This ranges from a full
English breakfast to smashed avocado
on sourdough bread. The latter certainly
appealed to Helen. Lunch is available
between noon and 3pm with afternoon
tea from 2.30pm to 4pm. Cake, gache

and scones are served all day. The sight
through the window of a young girl
eagerly tucking into jam and scones was
one to behold and a good advertisement
for the restaurant in itself. Staff are very
accommodating and vegetarians or those
seeking gluten-free menu choices can go
there with confidence.

Spring and
Summer Dip
a,Ild DlIle at La. Grande Mare

Grande M
FREE Glass of pros

non-alcoholic cocktail for
adults and unlimited squash

for the kids!

www.lagrandemare.com

Adults £25
Children £15*

*Under 15 (eating
of the kids menu).

Access to the
exclusive La

Pool & Jacuzzi.

are

Delicious alfresco brunch/ lunch/ dinner
depending on the time of day.

Limited Book your
seats table today

available 256576

Vegetarian, Vegan and Gluten Free all catered for

€CCo or

L a Crra ///é’ / Ware

A place for everyone

BISTRO IS OPEN ALL WEEK!
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and ice cream. My stack of five pancakes
proved a great end to a great meal — a

*yummy!

n L4 |OJ Check our latest news and events on social media!

Dinner 5.30pm-8.30pm in Bar




