
Lunch and Early dinner from 5.45pm until 6.45pm

2 courses £11.95
3 courses £14.95

Email eat@oldquarter.co.uk Call (01481) 727268
www.oldquarter.co.uk

Frossard House Car park
FREE to everyone

OUTSIDEOFOFFICE HOURS

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

Great new 2018 menu
Served lunch and dinner

Classic meals from just £8.95
Super carvery every Sunday lunch

Grange Lodge Hotel www.grangelodgehotel.com
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Bottle of House Wine
for all tables of four!
Cut it out and bring it with you.
1 coupon per 1 table.

✂
Please contact us for more information, tel: 725161

Monday Night – Curry Night
Curry + drink £10.50

Tuesday Night – Burger Night
Burger + drink £10.50

Sunday Lunch Set Menu
2 courses £11.50 3 courses £14.50

Open 7 days a week - For lunch and Dinner

Grange Lodge
Hotel

THISWEEK’S SPECIAL:
Two sweetor savoury croissantswitha tea/coffee
T: 01481 712138 E: office@caritas.org.gg W: caritas.org.gg

@Caritas Community LBG 35a Mill Street, St Peter Port,
Guernsey, GY1 1HW

£2.50

Saumarez Park Café
WINTER OPENING TIMES

Sunday – Thursday 9.30am – 6pm | Friday & Saturday 9.30am – 8pm | T: 254434

Sa ma Pa Ca é
Hot and Cold food served all day

Special Family Meal Deal
Spend £30.00 on a meal from our Regular Menu
and receive 2 portions of soft Ice Cream for FREE

Sahara City is a brand new restaurant at Le Trelade Hotel
in Guernsey. Specializing in Mediterranean, Moroccan,

Lebanese and Egyptian cuisine for an authentic taste of the
Sahara, plus traditional dishes and Sunday Carvery. All made

with fresh authentic ingredients and set in a traditionally
themed environment.

Set your taste buds alive with
the taste of the Sahara!

TAKE AWAY IS AVAILABLE ON REQUEST.
IT IS WORTH CALLING US IN ADVANCE TO RESERVE THE TABLE.

Le Trelade Hotel,

Forest Road, St. Martins

Call 230794

CUT THIS OUT TO CLAIM

10% OFF YOUR MEAL!
* Va l i d u n t i l 3 1 s t M a r c h 2 0 1 8

www.saharacity.gg

Open 7 days a week
Including Sundays

Lunch noon – 2.00pm
Dinner 6.30pm – 10.00pm

3 course lunch menu £15.50
3 course dinner menu £25.95

T (01481) 721552 | F (01481) 724235
E danello@cwgsy.net | W www.danello.gg

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

JANUARY at

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

Follow us on Facebook @thequeensinn

LIVE BANDS:
• STOKED - 13th Jan
• ELEMENT 6 - 27th Jan

SPORTS BAR:
• All FA Cup and Premiership football will be live on our 3 screens
•All sporting events on SKY or BT Sport

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

THE
QQUEENS
INN

TTHHEE
QQQQQUUEEEENNSS
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S T M A R T I N S

FEBRUARY

• SHADES OF BLUE - 10th FEB
• STOKED - 24th FEB
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Countryside feel

A 
GOOD hearty country meal 
can be hard to find in Town. 
Sometimes we don’t fancy a 
heavy night out on the High 
Street cobbles, instead we want 
to pop into St Peter Port, have 

a nice meal, have a few drinks and then 
catch the last bus home. 
And a perfectly relaxed and suitably 
enjoyable evening was had by my friends 
and I when we went to La Piette Hotel one 
Friday night. 
When you’re sat in La Piette Hotel’s 
restaurant you feel like you are in the 
heart of  the countryside. With its low 
wooden beams and cosy decor, it has a 
welcoming ambiance. The friendly staff  
ushered us to our table and were quick 
to serve us with our drinks while we 
made our menu choices. The menu has 
something for everyone – whether you’re 
a meat lover, someone who likes a lighter 
option or you are a vegetarian. With 
classic starters and mains on the main 
menu, the specials board provides you 

with even more choice. 
I decided to take my partner Adam and 
our friends, Martyn and Emma, for our 
meal at La Piette. We all like our meat 
and fish so we were pleased to have so 
many options. For my starter, I was keen 
to try their prawn cocktail. It’s a classic 
starter but one I and I know many people 
never tire of. And the key to a good prawn 
cocktail, I believe, is a good garnish. 
The fresh and succulent prawns were 
accompanied with a tasty marie rose 
sauce and the garnish of  salad leaves, 
tomato and a slice of  lemon was presented 
beautifully. Adam also decided to go with 
the seafood theme, opting for the crispy 
calamari, which was again presented 
with a delightful salad garnish. Adam 
said the calamari, which was on the daily 
specials board, was cooked perfectly and 
the sweet and spicy sauce was the perfect 
accompaniment. Martyn and Emma 
ordered the sharing platter of  Parma ham, 
French ham, salami, pate, Brie, Cheddar, 
pickles and crusty bread – another daily 

LA PIETTE HOTEL
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special. Emma said there was a 
nice sweetness to the Parma ham 
and the sharpness of  the pickles 
cut through the creaminess of  
the cheese. Martyn said it was 
a good selection of  meat and 
cheese – the perfect starter for 
charcuterie lovers.
When it came to mains, it was 
a hard decision. Originally 
torn between a warming Italian 
dish and the many other meaty 
options on both the bistro menu 
and the specials board, Martyn 
decided to go for the lasagne. 
While one of  the nation’s most 
loved Italian dishes, lasagne 
is not always easy to get 
right. But La Piette delivered 
a flavoursome, tomato-rich 
delight. ‘It tasted like a proper 
Italian tasty lasagne, not a poor 
alternative,’ he said. The top was 
crispy and the cheese melted how 
it should be, he added. 
Emma went for the blackened 
Cajun chicken with saute 
potatoes, salad and sour cream. 
The chicken was moist, the sauce 
had the perfect amount of  spice 
to it and the potatoes were crispy 
on the outside and fluffy on the 
inside. The crunchy leaf  salad, 

Emma said, was 
a nice addition. 
Adam chose the La Piette burger, 
served with skinny fries and 
salad garnish. He decided to try 
out some of  the many toppings 
on offer, including cheese, fried 
egg, pineapple and sautéed 
onions. What makes a good 
burger is often the toppings and 
Adam was not disappointed. The 
fried egg was sunny side up, the 
pineapple added a sweetness 

to the dish and 
the onions and 

cheese matched 
the delicious flavour 

of  the meaty burger 
and fresh bun. The fries 

were crispy and the salad 
plentiful. 

For my main, I wanted 
something fulfilling but tasty. So 
I went for the 12oz rib-eye steak, 
cooked medium, and served with 
garlic butter, grilled tomatoes, 
saute 
mushrooms 
and home-
made chips. 
The steak was 
beautifully 
pink, tender 
and coupled 
with the garlic 

butter, it melted in the mouth. 
If  I choose a steak, I always opt 
for home-cooked chips over fries 
and these did not disappoint. 
They were fulfilling and just 
how home-cooked chips should 
be. The mushroom and grilled 
tomatoes were the perfect 
addition. I also had a glass of  
an elegant red Rioja wine, the 
perfect match for the steak. 
As we chatted and continued to 
enjoy our evening, it was then 

time to order our desserts. Emma 
decided to have the blueberry 
cheesecake, which she said had a 
nice firm consistency and buttery 
biscuit base. Martyn went for the 
rich sticky-toffee pudding, which 
had a light sponge and sweet 
sauce. It was served with a lovely 
vanilla ice cream and raspberry 
jus. He said it was a good choice 
for a cold winter’s evening. Adam 
chose the chocolate trilogy 
cake – layered chocolate sponge 
with cream in the middle and a 
yummy chocolate topping. It was 
a chocolate lover’s heaven, he 
said, layered well and served with 
the smooth vanilla ice-cream. I 
chose the creme brulee for my 
dessert. It was a good way to end 
my meal – something light but 
sweet and delicious. The brulee 
was set well and the contrasting 
layer of  hard caramel was not too 
thick and crispy, as it should be. 
I would highly recommend a 
visit to La Piette – if  it’s because 
you haven’t been before or if  you 
are looking for a fulfilling bistro 
meal, with good service and  
great prices.


