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THE CATCH

From the stunning views to the delicious seafood,
Juliet Pouteaux and her family found much to
like about their meal at The Catch...
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We are open 7 days a week HAPPY HOUR
for lunch and dinner ON FRIDAY
Monday Night - Curry Night Sipil = G-t
Curry + drink £11.50 20% OFF DRINKS

(exclusions may apply)

ENJOY A SUNNY DAY IN OUR
OUTSIDE SEATING AREA!

'l Please contact us for more information, tel: 725161

LaTrelade <o

GUERNSEY

DIP & DINE SPECIAL OFFER

Have a lunch in our Restaurant and
enjoy our swimming pool
for FREE

¥ www.latreladehotel.co.uk | Email: reservations@latreladehotel.co.uk | Tel: 235454

Tuesday Night - Burger Night
Burger + drink £11.50

W Wayside Cheer Hotel

DAVID KIDD The Voice of TOM JONES
Sat 5th October, 2019

* Monday Afternoon - Scottish Dancing

* Tuesday Evening - Quiz Night Starts 8 pm

* Wednesday Morning - Beginners Line Dancing
* Wednesday Night — Karaoke

Sunday All Day Carvery 12.00pm — 8.45 pm

Grandes Rocques, Castel. Call: 01481 257290
Email: enquiries@waysidecheerhotel.com
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RISTORANTE ITALIANO
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* Thursday Night From epm - all Levels Line Dancing
* Friday Night - Live Entertainment

* Saturday Night - Live Entertainment

* Meals Served Daily, Lunch & Dinner

Open from Tuesday
to Sunday

Closed on Monday

Lunch noon - 2.00pm
Dinner 6.30pm - 10.00pm
3 course lunch menu £15.50
3 course dinner menu £25.95

Please call for reservation
(01481) 721552
www.danello.gg

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

Fresh from the sea
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The Catch is a welcoming and comfortable restaurant with amazing views.

ESPITE living on an island, it
is all too rare that I manage

to find an outstanding fish
restaurant. The Catch was
quick to spot this gap in the
market and has been carving
out a very tasty niche for local diners.
With my mother over for a visit, I invited
her, my uncle Simon and aunt Jane along
for dinner. We gathered on the seafront
on a warm, balmy evening. We were all
first-time visitors to The Catch. It benefits
from a stunning position on the seafront,
near the Weighbridge. On the first floor
we enjoyed a wonderful view across the
harbour and Castle Cornet.

The staff were warm and welcoming and
we were fortunate to get a beautiful spot,
in front of the main window.

While many restaurants in Guernsey
serve fish, few make it the star of their
business. And the chefs at The Catch
clearly know their craft.

They must have a very busy fridge, as the
menu was packed with nearly every type
of seafood you could imagine.

We were thoroughly spoiled for choice.
Moules are clearly a house special, with
eight different options on offer, including
Thai green curry, Egyptian spices or
Roquefort.

My mother went for the classic mariniere,
with shallots, white wine, parsley and
garlic, served with French bread. Despite
being a starter size, it was ample and
there was enough for the rest of us to try
the delicious sauce.

The menu also showcases Herm oysters,
which are very good in term of food miles.

Wok- fried tiger prawns and calamari.
(25623282)

Guernsey crab cakes.

(25662079)

If it were not for the White Rock, you
would be able to see the oyster beds from
The Catch’s windows.

They offer them au natural, with shallot
vinaigrette, or Rockefeller, baked with
spinach, herbs and Parmesan. The oysters
are sold individually, meaning you can
treat yourself to an oyster between
courses, or order them as part of your
meal.

Unable to choose, Jane decided to have
two of each for her starter and said they
were both delicious.

Simon went for the Guernsey crab cakes,
which were loaded with meaty pieces and
served with a delicious saffron mayo.

I ordered the soft shell crab, not quite
knowing what to expect. The dish arrived
and almost looked dainty. But under the
delicate batter was meaty crab, filled
with sweet flavour. The lemon zest mayo
alongside it really helped bring the dish
alive.

There was a wonderful array of specials
on offer.

My mother ordered the fillet of plaice
from the blackboard and got a brilliantly
generous portion of fish, beautifully
cooked, served with red peppers.

Jane decided to also go down the fish
route and ordered the whole Dover sole.
Again the large fish filled the plate and
was served with a generous topping of
steamed samphire. The fish was lovely
and moist.

When it came to the mains, though, I am
happy to say I certainly had the prettiest
dish. The langoustine, razor clam and
mussels dish looked like it had come

(25623278)

Bar Meals
PIZZAlJléhEJAWAY Lunch Monday to Saturday
5pm - 9pm 12pm-2pm
sunday until 8.30pm Dinner Monday to Saturday
Call: 265567 E 5.30pm-9pm
Collection only ’ Bistro
hotel « pLIb = bistro Lunch Tuesday to Saturday
NEW www.driftwoodinn.co.uk | 01481264436 12pm-2pm
P S S S — — Dinner Monday to Saturday
BISTRO epm-Spm
ENJOY STUNNING SEA VIEWS AND SUNSETS | lzs;Tj;gpm Bistro
MENU Our Terrace is OPEN for Lunch, Dinner or drinks & Bar
nu Check our latest news and events on social medial ~Pnner>-30pm-8.30pminBar

PENNE PASTA WITH SMOKED
SALMON, MUSHROOMS AND
GUERNSEY CREAM

Bouncy Castle is back!

Find or Menus online: www.GY4Y0U.gg
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New Summer evening Menu

T: 254434

Tuesday 3 September 2019

GUERNSEY PRESS

GY4 FOOD

Discover places to eat and drink in Guernsey

Fillet of plaice.

straight out of a food magazine. And it
tasted every inch as good as it looked.

I will admit the de-shelling was a little
messy, but the food inside was worth
every moment of work. It was cooked in
a garlic and dry sherry sauce and served
with bread. I was sitting there long after
everyone else had finished, savouring
each tasty mouthful.

Simon ordered the wok-fried tiger
prawns and calamari, which came with
courgette noodles, garlic and chilli.

He said it was a wonderful filling dish,
with brilliant flavours.

After so much drama with the main
courses, the dessert was a nice, simple
affair — the perfect light ending to a busy
meal.

There is an array of ice-cream of offer
and my mother went for the vanilla.
Jane could not resist the mango and
passionfruit cheesecake. With such rich
flavours, you would expect the biscuit
base to get lost, but it had a wonderful
spicy flavour.

Chocolate brownie.

(25623280)

Even after a packed meal, I could
not turn down a gooey chocolate
brownie and The Catch did not
disappoint. It was everything
you could want in a brownie —
rich, warm and smooth — perfect
as the evening chill starts to
creep in.

This was a stunning meal, with a
wide array of exciting food, and we

will certainly be back.

While the evening meal gives the
restaurant a chance to shine and show
off its wonderful menu, there are other
options on offer. For the busy office
worker there is the speedy lunch, with a
choice of mains and a drink, all for £12.
Early diners, getting in before 6.45pm,
have the option to select the two-course
£15 menu or the three-course £17.50
menu. There really is something to suit
everybody.

Langoustines, razor clams and mussels.
(25623284)

Herm lIsland oysters — Rockefeller and Au
Natural. (25623274)

@ Call 721880 to book a table or visit
thecatch.gg for more information.
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Mango and passionfruit cheesecake.
Whole Dover sole.

(25623286) (25623288)
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ST MARTINS

GIGS IN THE PUBLIC BAR FrROM 9PM

21ST SEP - MATT BONNEVILLE AND CAGE SHAKERS

SEPTEMBER at

f Follow us on Facebook @thequeensinn

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

T: 238398 E: reservations@thequeensinn.gg www.thequeensinn.gg <

We're delighted to
announce the launch
of a brand new dining
experience throughout
September!

Breda Lager or Blue
Mantis Vodka, we have
something for everyone.

WIN a solid silver

mussel eater!

Whether you prefer a Well be randormly

traditional Mariniere or . X .
want to try a locally placing these silver g fts
themed variation amongst diner’s dishes

including Blue Bottle Gin,  throughout the Festival.
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@ ©® @ www.lagrandemare.com

(25623265) Reservations: T 256576  E reservations@lagrandemare.com




