
 STARTERS 

Richard’s scallops - scallops three ways: passion fruit ceviche; seared with butternut  
& bacon crumble; soy cured scallops, scallion & chilli salsa 

Guernsey crab - handpicked chancre crab, compressed fennel, avocado  
& charred grapefruit, shellfish cappuccino

Ham hock & foie gras - ham hock and foie gras ‘Pressé’,  
pickled winter vegetables, walnut bread

Goat cheese & figs - goat cheese and fig chutney tart, beetroot gel,  
balsamic roasted beetroot & popped quinoa salad 

Surf & turf - slow cooked belly pork & grilled octopus, carrot purée, chorizo jam & black olives

 MAINS 

Christmas turkey - turkey ballotine, dried fruits and sage filling, swede purée,  
brussels sprouts & bacon fricassée

Beef filet - confit beef pasty, truffle potato dauphines, shallots variation,  
marrow bone sauce

Local fish - catch of the day prepared in our charcoal clay oven, Jerusalem artichokes,  
crispy kale & hazelnut brown butter

Duck breast - seared duck breast and confit duck croquettes, mulled wine poached pear,  
black trumpet mushrooms duxelle & celeriac purée

Wild mushrooms - freshly baked flat bread & garlic fricassée,  
flat parsley salad & truffle yolk dressing 

 DESSERTS 

Cheeses - selection of French cheeses & biscuits

Banana, toffee & chocolate - banana iced parfait, chocolate mousse & toffee flavours

Three ways - selection of 3 baby sweets

Sweet potato, sesame - sweet potato cake, black sesame in many ways & cinnamon ice cream

 TO FINISH 

Ben’s Chocolates - Ben Le Prevost chocolates served with your choice of tea or coffee

 Vegetarian

Please inform us of any allergies or dietary requirements as it is our policy to always accommodate any particular requests. 
Seafood dishes may contain shell & game dishes may contain shot. 

PLEASE NOTE

Confirmation of booking will be made ONLY by a deposit of the full amount of the meal and the pre-order two weeks in 
advance minimum. Without this, we won’t guarantee your bookings. 

Service Charge will be compulsory, added to the overall bill (food and drinks) on the day of the event.

Any changes made to the festive menu will result in à la carte prices being charged instead.

Octopus Bar and Restaurant will be open 7 days a week in December,  
apart from Christmas Day and New Year’s Day.

OctopusGSY.co.uk         OctopusGSY   Rate us on TripAdvisor

Festive Menu 2018
- £35 per person -

Served Lunch and Dinner


