AUTUMN SPECIALS
MENU

During The Tennerfest food festival we have some speciality dishes that have a

-"'.'&_.\ cupplement amovnt to add to the JTennerfest menv offer /f
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@& Beef Bourguignon @ @ A5
Casserole of prime beef, mushrooms, %
bacon lardons, seared shallots & thyme in a rich
Bordeaux gravy, creamy mash & steamed greens
Price £16.95 | T/F supp £2.00

Local Grilled Skate &
Guernsey butter, prawns, capers, served with buttered
& sea salted new potatoes & seasonal vegetables
Price £16.95 | T/F supp £3.00

Chicken Espetada Flamed Kebab @ @
Marinated chicken pieces & roasted
Mediterranean vegetables, salad and fries.
Served with a choice of garlic butter or spicy tomato sauce
Price £17.95 | T/F supp £3.00

Monkfish Kiev @ @ @&
stuffed with garlic butter & rolled cajun spiced panko
breadcrumbs, dressed salad & fries
Price £17.95 | T/F supp £3.00

Crab & King Prawn Linguini @ @ @
Tossed in white wine, Guernsey cream & a hint of chilli
Price £18.95 | T/F supp £4.00

FishPic@ GO

White fish & prawn pie in a creamy white wine sauce, topped with
steamed greens & golden cheesy mash
Price £18.95 | T/F supp £2.00

e - Vegan . - Containe Gluten
@ - Vegiterion . - Containg Fich
6P - Gluten Free @ Containe Dairy
@B - Dairy Free Contains Egg

. =
@ - Gluten Free Option . - Containe Crustaceans
@ - Dairy Free Option . -

Containge Secame
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SERVED SUNDAYS FROM 12PM - 8PM
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STARTERS

Fresh Melon - £7.95 @@@@

Cantaluope & Watermelon wrapped in Parma
ham, balsamic galze & dressed rocket leaves

Classic Prawn Cocktail - £7.95
With peeled & king prawns, Bloody Mary mayo &
granary bread

Duck Rillettes - £6.95
Pressed, aromatic duck with orange zest, Dijon
mustard, served with toast slices

OUR ROASTS

Roast Chicken/Pork - £13.95

Served with golden roast potatoes,
cauliflower chesse, Yorkshire puddings,
seasonal vegetables, gravy & sauces of your
choice

Roast Beef - £15.95

Served with golden roast potatoes,
cauliflower chesse, Yorkshire puddings,
seasonal vegetables, gravy & sauces of your
choice

Driftwood Sharing Platter - £27.00

Chicken & pork served with golden roast
potatoes, cauliflower chesse, Yorkshire
puddings, seasonal vegetables, apricot & sage
stuffung, gravy & sauces of your choice

(Add Beef for £5.00)

VEGETARIAN [ VEGAN

Goat's Cheese, Tomato & Spinach Tart - £15.95
Served with hand-cut chips or new potaotes @

Vegitarian / Vegan Nut Roast - £13.95@ @
served with golden roast potatoes, cauliflower
chesse, Yorkshire puddings, seasonal vegetables,
apricot & sage stuffung, gravy & sauces of your
choice

Vegetable Madras - £13.95@ @
Served with naan bread & popadoms

Sweet Potato & Mixed Bean Chilli - £13.95
Served with Saffron rice@ @

@ - Vegan @ - Contoine Gluten

@ - Vegiterion @ - Contoins Fich
@B - Gluten Free @ - Covtaine Dairy
@8- Dairy Free @ - Contoine Egg

6B - Gluten Free Option @ - Covtoins Crustoceans
080 - Dairy Free Option @ - Containg Sesame

Creamy Mushroom En Croute - £6.95 @
Encrusted in puff pastry, baked until golden

Soup of the Day - £5.95 V Ve
Served with crusty bread slices &

Guernsey butter

Deep Friend Brie - £6.95®
Served with salad leaves & cranberry sauce

Scallops, Prawns & Monkfish Thermidor - £9.95
Baked in rich chesse & white wine sauce

MAINS

Chicken Breton - £16.95 6@
Served ina creamy, mushroom & white wine sauce
on a bed of crushed new potatoes

Beef Bourguignon - £16.95

Casserole of prime beef, mushrooms bacon
lardons, seared shallots & thyme in a rich
Bordeaux gravy and creamy mash

60z Sirloin Steak - £22.50

Served with hand-cut chips, grilled tomato,
mushrooms & onion rings - a choice of
garlic butter, peppercorn or creamy
mushroom sauce

SEAFOOD

Crab & Prawn Linguini - £18.95
Tossed in white wine, Guernsey cream & a hint of chilli,
topped with parmesan cheese

Fish Pie - £18.95
Fish & prawn in creamy white wine sauce, topped with
golden cheesy mash

Monkfish - £17.95
Fillet of monkfish in a lobster bisque sauce with a
prawn vegetable rice

Skate - £18.95
Local skate in dill caper Guernsey butter
served with new potatoes

Posh Fish’'n’Chips - £18.95
Monkfish & cod pieces in our special golden beer
batter, hand cut chips, charred lemon & mushy peas

New Potatoes, Mash Potatoes, Side Salad, Mixed
Vegetables, Sweet Potato Fries, Skinny Fries,
Hand-cut Chips, Cauliflower Cheese



1) CHILDREN'S -
MENU

ONLY 8.50 | 1 MAIN COURSE | 1 SCOOP ICE CREAM

Main Course

Chicken Nuggets
Chicken & Gravy 4
2 Mini Burger in a Bun
- ~ Homemade Fish Fingers
S Hot Dog

Sausage

Above served with a choice of Fries or Mash & Peac or Beanc.

Cheese & Tomato Pizza @
Cheese, Chicken or Ham Salad
Tuna Pasta

Cheesy Pasta @

Beans on Toast@®

R

*
4
3%

Choice of Ice Creams \} ’.

Chocolate, Vanilla & Strawberry f :
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o * ok © Garlic Chicken Linguini @ 15.95
* & * ok Al dente linguini & a rich garlic-infused sauce
© Traditional Lasagne 15.95

I 2" RDMANA 1 2" LEGGERA Topped with cheese & lashings of parmesan!

Pub-Psperia

A bigger, thmner, crispier With it's salad-filled hode iIn o Drillh‘ﬂod hmtha“s @ @' 15-95
handmade | eat in or ta kg-away Indulge in our artisanal pizza creations crafted - Jutnn; Ivpkad D*ffﬂlfﬁ'i_ﬁ the fﬂﬂdlt:. AN Ltqf:'-‘.la has In our classic tangy tomato sauce with spaghetti
with love and precision using our signature e F‘C"f'f-_""" ""‘I‘J"-‘_ of the ?all the grest ‘Tjs-: ul-_eu_u _ Mac N’ Ch ° (3.5
nandmade dough | e e | Dlci o -
0148126 44 36  info@driftwoodinn.co.uk ' ' s (add bacon £1 / add crab £4)

© Spicy Pasta Bake @ ® 15.95

* ok ok ok ok @ ROMANA & LEGGERA PIZZAS CAN BE ORDERED AS A GLUTEN-FREE BASE @ * ok ke TR, Fpamach & tyiy

10 START PIZZA SIDES EeTTIETE

© FROM THE SALAD BAR©

Served with rice: and a refreshing saled ! @ SWAP MOZZARELLA FOR VEGAN CHEESE - FREE! OPENING TIMES

2 Adults - 12" Pizza & Fries

PIZZERIA: MON - SAT / 4.30PM - 8PM
BAR OPEN: MON - THUR / 4PM - LATE
Key: @ Vegetarian @ L=y, @ Vegan @ Gluten-Free Option () Dairy-Free (%) Spicy € FREE Salad Bowl FRI - SUN 12PM - LATE

2 Children - Kids Menu Pizza & lce Cream

If you, or anyone with you today has a particular dietary requirement please ask a staff member and we will endvour to cater for you.

f !
: :
: :
] :
: ' :
: : Mixed Olives ® ® ® 395 Margherita @ 11.50 Sweet Potato Fries ® @  Salad Bowl ®
E i Breadsticks & Hummus o 3 % ISMD Bie S Maarea
: H ¢ French Farmhouse 13.50 S UUJ @ QTS _
E E hl;!:]hst?n:?m:'l tney, onions, garlic & basil 5'50 Spinach, Ham, Garllc & Mushrmom LS SRR
- i u A i i i
: ¥ 3 ..a real sharer Americano 13.50 Pancakes 2.95
E E Deep-fried Mozzerella Cheese Sticks @ 595 Chicken, Bacon, Ham & Pepperoni With fruit of the forest & soft scoop ice cream
: : With redcurrant sauce . Philly Cheese Steak 14.50 Chocolate Mouse 2.99
t Three-Bean | Coleslaw | Tomato | Cucumber } e ek Conaad 5,05 Shaved Steak, Caramelised Onions & Velvety delight that will satisfy any sweet tooth
H Curried Rice Sultanas : With homemade tartare sauce, dressed leaves Citrus-infused dessert, creamy & tan
. : & charred lemon Pierre's Poisson 1550 y %
: kel selintaiea Garlic Pizza Slices @ @ 5.50 Yo Eieim; Greta s ed Sl o Ice CReAM HeEAVEN JUST £450
. H With garlic or chilli garlic butter Flavour Behaviour ©
E E {why not add cheese for just £1) Ham, Jalapenos & Chipotle Sauce [Hot) Wiy . g::ezfgnl:f SCI‘E!!TI Mo
E E Golden Chicken Goujons & 5.95 Sloppy Giuseppe @ 14.50 Top with: Chocolate Buttons, Marshmallows, Smarties,
E E Served with a sweet chilli dipping sauce Spicy Beef, Green Peppers, Buffalo Mozzarella Sprinkles, Crumbled Oreo plus a Selection of Sauces
. . & Red Onion
' Creamy Caesar : Th UP T0 12 YEARS OLD
* - e "0 KIDS oremrsrmermm
E Tangy French Vinaigrette E PU B FQVOUIQ"TQS Feta, Spinach & Olives ; MAIN + SOFT SCOOP ICE CREAM _—
: Italian Garlic & Pepper : Epic Veggie @ 13.50 . Pizza - Cheese & Tomato @ @ :
H E . ® 1595 ; 3 Cheese, Roasted Peppers, Cherry Tomotoes, +  With choice of two toppings
PR A - o Guats chees.ej Splﬂach &TumatﬂTaft A . SDIHECh&ROCkEt L -
r Hll - Choice of new potatoes & vegetables or ' Padana ©@ 13.50 - :!u:z:,m"a Sticks @@ ——
E E i salad & fries . Goat's Cheese, Tomatoes, Red Onion & Garlic ' BI: E:“gﬂers +1CE CREAM
: BN Classic Fish'N' Chips ® 5.95 F | vacis Berser @0 £1150
: : p White fish in our own beery batter, charred ; GXT Rn TOPPI NGS ; 99 9 L]
' . - +  lemon, sea-salt, hand-cut chips & mushy peas : : | Tomato Pasta o0 KIES MATN
' : ' : ;
: # | © Homemade Beef Burger ® 495 | FOREXTRA HEAT ©® @ - £1.50 ; | Meathalls @ £950
E : . Layer&d with IEﬁUCE. tomato & gherkin. ’ Add Jalapenos & Green Chilli : El’llﬂkﬂl‘l Gﬂll]ﬂl‘ls @
. : floured bun, coleslaw & hand-cut chips or fries : MEAT / FISH - £2.00 VEGGIE @@ - £1.00 . | Sausages @
E E (add cheese/bacon for £1 each) Harm, Chicken, Bacon, Pepperonl, Tomato, Spinach, Garlic, + L—Choice of fries & beans or peas
. M ¥ . Spicy Beef, Prawvn, Anchovies, Mushroom, Oives, Rocket,
: | © Piri Piri Chicken © 15.95 CrabTuna Grion, Peppers
] :
. '
: :
H :
¥ L]
4 :




AR Eton Mess Sundae : _ _
a melange of banana split ice cream, summer fruit berries, berry coulis, meringue &
whipped cream

£6.95 @@ ® 6

Lemon Cheesecake
with summer berries, berry coulis & Guernsey cream

£5.95@ @@

Cheeseboard
Brie, Guernsey Cheddar & Blue Cheese, grapes, biscuits, & red onion marmalade

£8.95@ D%

Homemade Chocolate Mousse
with Guernsey whipped cream and sponge fingers

£6.95 Q@ @ @

Bread & Butter Pudding
with custard, chocolate sauce or Guernsey cream

£6.95 @@ @

3 Scoops of Ice Cream
Guernsey ice cream, choice of Strawberries, Vanilla or Chocolate

£5.95@ @@ @

Creperie
Traditional French Crepes your way with the filling of your choice (Chocolate / Toffee &
Banana / Lemon & Sugar

£6.95 DO D

Apple Tarte Tatin
Another classic dessert “melange” of puff pasty, apples, sugar & creme fraiche...delicious!

£7.955@@@
HOT BEVERAGES
Pot of Tea - £3.25 Fruit Tea - £3.25
(English Breakfast, Earl Grey or Camomile) (Peppermint, Green, Red Fruit, Lemon)
Flat White Coffee - £3.50 Cappuccino - £3.50
Americano - £3.50 Latte - £3.50
Espresso - £2.95 ‘ Liquor coffee

(Jameson’s Cognac, Bailey’s) -£7.95

Soya/Oat milk available
Please ask for decaffeinated
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3 courses - £23.00

Additional Information

Lunch:
Tuseday to Saturday
12pm - 2pm

Dinner:
Tuseday to Saturday
5:30pm - 8:30pm

Menu not available on Sundays or
Mondays.

Allergies and intolerances:
Please ask your server for
recommendations.

vl Vegetarian

[VE] Vegan

[VEO] Vegan option

[GF]  Gluten-free

[GFO] Gluten-free option
[DF] Dairy-free

1 October to 30 November 2024

enner

fest

STARTERS

Melon Plate [VI[VE][GFI[DF]
Watermelon & cantaloupe served with grape and orange salsa,
raspberry sauce

Soup of the Day [V][VE][GFO]
Served with crusty bread

Pulled Crispy Duck [GF]
Served with cucumber and spring onion salad, drizzled with
hoisin sauce and sprinkled with sesame

Deep Fried Brie [V]
Wedge of brie in breadcrumbs, served with cranberry sauce and
salad

Scallop and Prawn Gratin
Scallop and poached king prawns baked in a rich cheese and
white wine sauce, topped with a layer of golden cheese
(£2 supplement)

Prawn and Apple Cocktail [GFO][DF]
Peeled prawns and apple slices bound in Bloody Mary and
Paprika mayo

~o00o~

MAINS

Griddled Pork Escalopes [GF]
Griddled pork marinated in cider, caramelized apple puree,
peppercorn and Calvados cream sauce; served with buttery
mash and fresh seasonal vegetables

Chicken Breton
Seared chicken breast served in a creamy mushroom, leek and
white wine sauce, on a bed of crushed baby new potatoes; with
seasonal vegetables

Three Little Fishes [GF]
Grilled salmon, plaice and cod in a peeled prawn and caper
Guernsey butter sauce; on a bed on crushed new potatoes, with
seasonal vegetables

Tomato and Spinach Linguini [VI[VE][DF]
Guernsey tomatoes, spinach and garlic sauce, topped with
roasted almond flakes



Beef Burger
Classic beef burger served with lettuce, tomato and gherkin
slices, coleslaw and fries
(£1.00 each for cheese or bacon supplement)

Fish n’ Chips
Fillet of cod in Drifter's signature beery batter, with hand cut
chips, lemon and mushy peas

6 oz Sirloin Steak
Served with Hand-cut chips, grilled tomato and mushrooms.
(£2.00 for peppercorn or creamy mushroom sauce
supplement)

Sweet Potato and Mixed Bean Chilli
Served with saffron rice and naan bread

~o00o0~

DESSERTS

Lemon Cheesecake
Served with fruit coulis, mixed berry compote and créme fraiche

Crépes with Summer Berries
Crépes served with summer berries coulis with a scoop of
Guernsey vanilla ice cream

Fresh Fruit Salad
Pineapple, apple, pear, peaches, strawberries, banana, in a rum
and ginger syrup

Selection of Ice Creams
3 scoops of ice cream, topped with syrup and wafer

Bread and Butter Pudding with Custard

Vegetarian

Vegan

Vegan option
Gluten-free
Gluten-free option

Dairy-free



THE NIGHT BEFORE
PARTY

STARTERS

Prawn & Apple Cocktail
Bloody mary & paprika mayo
£7.95

Deep Fried Brie
Cranberry sauce & salad
£6.95

Pulled Crispy Duck
Cucumber & spring onion salad, hoisin sauce
£6.95

Leek & Potato Soup
Served with crusty bread
£5.95

Toasted Bruschetta
Topped with chopped tomato, garlic & basil
£5.50

MAINS

Toad in the Hole
Pork, apple & Leek sausages, Yorkshire pudding peas, onion gravy
£15.95

Fish n Chips
hand-cut chips, mushy peas, homemade Tartare sauce
£15.95

Pub Madras
Chicken or Vegetable (V) curry with rice, naan bread, poppadum & mango chutney
£15.95

Beef Burger
Served in a bun with French fries & coleslaw, add cheese for £0.50
£15.95

Goats Cheese Tart
Served with salad & fries
£15.95

HOMEMADE PIES

Beef and Ale
Served with mash with garden peas
£15.95

Chicken & Mushroom
Served with mash with garden peas
£15.95
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e lfegan @ Gluten Free Qption W

bar&bistro

3 COURSE MENU - £85.00 PER PERSON

Complimentary Welcome Drink with Nibblee Upon Arrival plus Chrictmas Crackers on your Table.

Stanlenn

Seafood Platter - local crab, king & peeled prawns,
smoked salmon, cockles & mussels with Bloody Mary mayo, malted loaf slices @

Lightly Curried Cauliflower Soup - with basil oil, croutons & golden raisins @@

Crispy Duck - with cucumber, spring onion & toasted sesame salad, hoisin sauce @

Roast Crown of Norfolk Turkey & Cranberry Sauce

With roast potatoes, pigs in blanket, apricot stuffing & Yorkshire pudding, sautéed sprouts
with orange zest & honeyed root vegetables with a traditional pan juices gravy &

Medallions of Beef in a rich Burgundy Jus (served medium)
With Dauphinoise potatoes, roasted vine tomatoes & seasonal vegetables &

Monkfish in a rich Local Lobster Bisque & Butterflied King Prawns
With baby roast potatoes in thyme, garlic & Guernsey butter, plus seasonal vegetables @

Mediterranean Vegetables, wrapped in Pancakes Cannelloni Style

A rich tomato, Provencale sauce, topped and baked with Feta & Parmesan crisp,
choice of potatoes, dressed salad or vegetables @ (& @

Peasenip

Traditional Christmas Pudding - with brandy sauce

Tarte Citron - with frozen raspberries & créme fraiche g{f é’%
Charred Peaches in Grand Marnier Cream - with banana split ice-cream @&
Selection of Continental & Local Cheeses - with grapes, apple slices,
plum chutney & a selection of biscuits & oatcakes @

Tea or Coffee with warm mince pies

Wiching you a Very Merry Chrictmas from all at The Driftwood Tnn
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. Vegetarian . Gluten Free i s —

bar&bistro

*j& U 6% S/
g Gala Menu
7PM~ 12:45AM | 3 COURSE MENU | £59.00 PER PERSON

Prosecco & Blinis on arrival

_— e

Stanlens

Scottish Smoked Salmon, Crab & Prawn Salad @ Lightly Curried Cauliflower Soup
With Bloody Mary mayo & malted loaf slices With Basil oil & golden raisins served with crusty bread
@F Crispy Duck, Cucumber, Spring Onion & Salad @ Charred Mediterranean Vegetables
With hoisin sauce & Halloumi Kebab

With a spicy plum tomato sauce

—_— T & (=

Mainy

All mains dishes served with dauphinoise potatoes & seasonal vegetables

Fillet of Monkfish Free Range Chicken

In a Lobster Bisque sauce With Haggis & a Jameson whiskey sauce

Medallions of Beef @ Tomato, Basil & Gruyere Tart

With roasted vine tomatoes & a burgundy jus With a rich Provencale sauce

T 0 L — \\ / /

Depdenln =/
IR

Charred Peaches - with Grand Marnier cream & banana split ice-cream
Apple Tart Tatin - with créme fraiche
Chocolate Brownie - with caramel sauce & vanilla ice-cream
Cheeseboard - with crackers, apple slices, grapes & plum chutney

——===ip O e

Bacon Butties after midnight

%K” Pancing info- 2025.. |
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