
GRILLED GARLIC SOURDOUGH V	 4
Sea butter

MARINATED OLIVES V	 4
CRISPY FRIED SHRIMP 	 6
Spiced aioli

CROW’S NEST FISH PIE 	 14
Today’s creation, white wine &  
cream sauce, wilted greens 

ULTIMATE FISH & CHIPS 	 14
Liberation Ale batter,  
pea puree, chips

SMOKED HADDOCK FISH CAKE 	 14.5
Wilted greens, sauce Mornay,  
poached free range egg

‘TACO’ 	 15
Grilled or fried fish, tortillas, home 
pickled salad, Crow’s Nest relish, 
guindilla chilli

MOULES À LA CRÈME	 15
White wine & garlic cream, fries

POKE BOWL 	 12
Crispy fried shrimp, vegetable ribbons, 
avocado, shoots, edamame beans, 
watermelon, Kikkoman dressing (vegan 
option available with tofu)

LOBSTER STOCK MAC N CHEESE 	 5
WILTED GREENS, SAMPHIRE BUTTER 	 4.5
BASMATI RICE 	 3.5
GREEN SALAD, PICKLED SAMPHIRE 	 3.5
CHIPS	 3.5 
HOUSE SPINACH	 4.5

GLAZED LEMON TART Pistachio ice-cream	 6.5
KILNER JAR POTTED SEASONAL BERRY ETON MESS 	 6
CHOCOLATE BROWNIE & BANANA ICE-CREAM SUNDAE Honeycomb crumb	 6.5
DESSERT OF THE WEEK Please ask your server for more information
COFFEE & CHOCOLATE CHURROS 	 5.5

ROAST BUTTERNUT & CHICKPEA SOUTH 
INDIAN CURRY BOWL VE 	 12
Basmati rice, flatbread

Add chicken	 14.5

VEGGIE BURGER V	 14
Flat cap mushroom,  
pickled samphire & beets,  
halloumi, Crow’s Nest relish, fries

LOCAL GUERNSEY BEEF BURGER	 14
Crow’s Nest ketchup or tartar, brioche, 
charred gem, beef tomato, fries,  
pickled veg carpaccio

Surf it up?  
Add tempura king prawns	 17

PRIME RIBEYE 	 22 

Pink peppercorn sauce,  
chips, salad

Surf it up?  
Add tempura king prawns	 28

HALF ROAST NORMANDY  
CORN FED CHICKEN 	 16
Bourbon BBQ glaze, fries,  
handpicked spring leaves

MOULES À LA CRÈME 	 8
White wine & garlic cream,  
crusty bread

GUERNSEY CRAB TACO 	 8
Crow’s Nest relish, 
chilli smashed avocado 

KING PRAWN & CHORIZO  
BAKED SKILLET 	 7.5
Baked garlic flatbread

CURRIED TEMPURA CALAMARI 	 7
Lemon, mint raita

GUERNSEY CRAB MAC N CHEESE 	 8.5

GRILLED CHICKEN TIKKA	 7.5
Garlic naan, mint yoghurt,  
raisins, almonds

PANKO BREADED BRIE V	 7.5
Crow’s Nest chutney

Made in a kitchen using gluten, celery, nuts, fish, seafood and dairy products.  
If you have dietary or allergen requirements please speak to a member of staff before ordering.

Table Bait The deep net The coral reef

The fly belt

The cast off

OLD FASHIONED 
JUMBO SHRIMP COCKTAIL 

8.5

South Korean  
Bouillabaisse

16

Today’s fish and shellfish,  
gochujang broth, lemongrass,  

Asian basil, flat bread

Shark bait

Desserts

The Tackle Board
12 per board

Hummus, smoked salmon remoulade, 
smoked fish, calamari, crispy shrimp, 

Guindilla, sourdough

V = Vegetarian   VE = Vegan


