
STARTERS

Toasted garlic & herb ciabatta  	 4.00
With cheese	 5.00

Cauliflower fritters  	 7.00
Spiced capsicum, basil salsa	

Fritto misto	 7.50
Lime & garlic mayo, Asian slaw

Prawn cocktail	 7.50
North Atlantic prawns, Marie rose, lemon

Moules à la crème
Thyme, shallots, bay, garlic, white wine, French bread	 8.00
Available as a main with fries	 15.00

Guernsey crab cakes	 8.00
Chilli & pineapple salsa	

Soup of the day	 5.50
Crusty bread, Guernsey butter

Panko breaded brie  	 7.00
Cranberry relish, dressed seasonal leaves

Chicken liver pâté	 7.50
Liberation Ale chutney, toast

BBQ rack of ribs	 8.00
Sticky bbq sauce, slaw

Available as a main with fries	 14.00

GRILL

8oz fillet steak	 26.00
Hand cut chips, field mushroom,  
cherry vine tomatoes, onion rings

10oz sirloin steak	 19.00
Hand cut chips, field mushroom,  
cherry vine tomatoes, onion rings
Add a sauce - garlic butter, peppercorn, mushroom	 1.50

Spanish mixed grill	 19.00
Paprika chicken breast, beef sirloin, lamb cutlet,  
chorizo, hand cut chips, field mushroom,  
cherry vine tomatoes, onion rings

Piri-Piri chicken espetada	 14.00
Garlic butter, skinny fries, rice, salad

MAINS

Braised beef & Liberation Ale pie	 14.00
Creamed mash potato, seasonal vegetables	

8oz Guernsey beef burger	 13.50
Dill pickles, smoked bacon, cheddar cheese,  
hand cut chips, slaw       

Homemade lasagne	 12.00
Beef ragu, bechemel, cheese gratin,  
side salad, garlic ciabatta

Forest store butchers sausages	 12.50
Creamed potato, greens, onion rings,  
smoked bacon, rich gravy

Hunters chicken burger	 13.50
Bacon, BBQ sauce, pickles, gem, cheddar,  
hand cut chips, slaw	          

Honey & mustard home roast ham	 11.50
2 fried hens eggs, hand cut chips 	          

Liberation Ale battered cod	 12.50
Hand cut chips, mushy peas, tartar sauce & lemon	          

Deerhound fish pie 	 14.50
Cod, prawns, salmon & smoked haddock,  
cream sauce, cheesy mash, seasonal veg

Wholetail scampi	 12.00
Hand cut chips, peas, tartar sauce, lemon	

Crab & king prawn linguini	 16.50
Fresh Guernsey picked crab, fresh rosa harrisa & pesto,  
sun blush tomato, rocket, parmesan 	

Halloumi & falafel burger  	 12.50
Brioche bun, beetroot relish, baby gem,  
hand cut chips, slaw

Vegan lentil dhal  	 11.50
Spinach, sweet potato, cauliflower pakora, rice	

Add chicken	 13.50	
Add king prawn	 15.50

Beetroot plant based burger  	 13.50
Baby gem, tomato, hand cut chips	

Swap your chips for sweet potato fries for only 0.50   Vegetarian  |    Vegan

Please always inform a member of our team of any allergies 
before placing your order, as not all ingredients can be listed. 

Detailed allergen information is available upon request.  
Our fish dishes may contain small bones, please take care.  

We cannot guarantee the total absence of allergens in our dishes.​



SALAD

Grilled chicken Caesar 	 8.00
Baby gem, cos, garlic crouton, crispy bacon,  
Caesar dressing  

Available as a main	 12.50

Seafood	 14.00
Smoked salmon, North Sea prawn, Marie rose,  
fresh picked Guernsey crab, seasonal dressed leaves,  
lemon, crusty roll, Guernsey butter

        SANDWICHES

Chargrilled Philly steak ciabatta	 10.00
Fried onions, pickles, Swiss cheese,  
Dijon mayo, skinny fries   

Deerhound club	 10.00
Grilled chicken, smoked bacon, lettuce & beef tomato,  
triple layer toasted bloomer, Dijon mayo, skinny fries

Honey & mustard home roast gammon	 9.00
Guernsey cheddar, Liberation Ale chutney,  
bloomer, skinny fries   

Toasted halloumi ciabatta  	 10.00
Roasted red capsicum, grilled courgettes,  
pesto, skinny fries

Deerhound seafood club	 10.00
Smoked salmon, Atlantic prawns, gem,  
beef tomato, triple layer toasted bloomer,  
Marie rose, skinny fries 

DESSERTS   

Sticky toffee pudding	 6.50
Vanilla ice cream	

Banana & Nutella filled pancakes	 6.50
Chocolate sauce, vanilla ice cream	

Homemade chocolate brownies	 6.50
Vanilla ice cream

Bailey’s cheesecake	 6.50
Homemade Irish cream cheesecake, fresh Guernsey cream

American style waffle	 6.50
Vanilla ice cream, chocolate sauce	

Crème brûlée	 6.50
Rich vanilla custard, crispy caramel top

Summer fruit Eton mess	  6.50
Seasonal berries, Guernsey whipped cream, meringue 

The ultimate chocolate sundae	 6.50
Chunks of homemade brownie, ice cream, chocolate sauce

Selection of cheese & biscuits	 8.00
Grapes, chutney	

Ice cream & sorbet	 per scoop  1.50 
Please ask your server for available flavours

SIDES

Hand cut chips  	 3.50

Sweet potato fries  	 4.00 

Skinny fries  	 3.50

Homemade onion rings  	 3.50

Deerhound house salad  	 4.00 

Rocket, pesto & parmesan salad	 4.00

Lunchtime 
only

  Vegetarian  |    Vegan

Please always inform a member of our team of any allergies 
before placing your order, as not all ingredients can be listed. 

Detailed allergen information is available upon request.  
Our fish dishes may contain small bones, please take care.  

We cannot guarantee the total absence of allergens in our dishes.​


