
 

THE DUKE OF RICHMOND MENU 
£65 PER PERSON  

 
SMOKED DUCK CARPACCIO 

textures of Parmesan, horseradish, pea shoots 
 

SMOKED SALMON ÉCLAIR 
hot smoked salmon mousseline, cold smoked salmon, pickled cucumber and fennel 

 

TWICE BAKED ROQUEFORT SOUFFLÉ (v) 
caramelised pear and walnut salad  

 

CHARRED ASPARAGUS AND HERITAGE TOMATO (v) 
crispy hens’ egg, orange hollandaise 

 

~ 
CHAMPAGNE SORBET  

 

~ 
BEEF THREE WAYS 

4 oz fillet wrapped in pancetta, beef shin Wellington, braised ox cheek 
celeriac purée, truffled potato, red wine jus 

 

HERB CRUSTED LOIN OF LOCAL COD 
fennel and chorizo seafood bouillabaisse  

 

PAN FRIED TURBOT  
duchesse potato, green beans, mussel and chive beurre blanc 

 

ARTICHOKE AND FETA TARTE TATIN (v) 
confit cherry tomato, red onion marmalade, red pepper coulis 

 

~ 
HOT CHOCOLATE FONDANT  

Bailey’s cream, brandy snap crisp 
 

MATCHA TEA CHIFFON CAKE  
white chocolate mousse, lime, sake, pistachio ice cream 

 

SELECTION OF BRITISH AND CONTINENTAL CHEESE 
celery, chutney, grapes and biscuits 

 

~ 
COFFEE AND TRUFFLES  

 

If you require information on the allergen content of our food 

please ask a member of staff and they will be happy to help you. 

 
 

The Duke of Richmond Hotel, Cambridge Park, St Peter Port, Guernsey, GY1 1UY Tel: 01481 726221 
Email: hpinto@dukeofrichmond.com www.dukeofrichmond.com  
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