
All ingredients may not be listed for menu items. If more information about allergens is required, 
please ask a member of the team.  

 

Guests on a Half Board Basis can choose any three courses. Excludes side dishes. 

 

 

Welcome to the Victor Hugo at St Pierre Park. 

 

To us, dining is all about fresh ingredients prepared with 

craft, care and creativity and that means a regular change of 

dishes to match the seasons. 

 

Our Executive Head Chef Richard Bloomfield and his team 

create inspiring menus to provide diners with a wonderful 

choice of delicious dishes. For such a small island, Guernsey 

has a huge variety and quality of local produce to enjoy and 

whenever possible, these are incorporated into our dishes. 

There is also an extensive wine list, with selections hand 

picked for quality and character. 

 

If we cannot tempt you with one of our delicious creations 

from our menus, please let one of our team know and we will 

be glad to customise a dish especially for you. 

 

Bon Appétit! 

 

 

 

 



All ingredients may not be listed for menu items. If more information about allergens is required, 
please ask a member of the team.  

 

Guests on a Half Board Basis can choose any three courses. Excludes side dishes. 

TO BEGIN 

 

Pan-fried local scallops 

celeriac, bacon, pomegranate dressing 

£10.50 

 

Potted Guernsey crab 

winter radish remoulade, crostini 

£9.75 

 

Roasted winter vegetable salad (v) 

honeyed parsnips, butternut squash, red onion, baby spinach 

£6.75 

 

Smoked salmon 

chicory & fig salad 

£7.00 

 

Pigeon terrine 

black cherry jelly, baby leaves 

£9.50 

 

‘Girard’ Goats cheese parfait (v) 

unpasteurised goat cheese, fritter, puree, beetroot textures 

£9.00 

 

Rillete of confit duck 

spiced rhubarb, Muscat caviar, brioche 

£8.00 

 

 

 



All ingredients may not be listed for menu items. If more information about allergens is required, 
please ask a member of the team.  

 

Guests on a Half Board Basis can choose any three courses. Excludes side dishes. 

TO FOLLOW 
 

 

Roasted lamb cutlets 

braised lamb spring roll, anna potato, ratatouille  

£18.50 

 

 

Parma ham wrapped loin of pork 

creamed potato, green beans, mustard jus 

£17.50 

 

‘Steak & kidney’ 

pan-fried pave of beef, kidney pudding, root vegetables 

£19.00 

 

Duck breast 

braised red cabbage, dauphinoise potato, thyme jus  

£18.00 

 

Pan-fried cod 

mussels, chorizo, white bean & Rocquette cider bouillabaisse 

£17.50 

 

Local mullet 

crushed potato, kale, salsa verde 

£18.50 

 

 

 

 

 

 

 

 



All ingredients may not be listed for menu items. If more information about allergens is required, 
please ask a member of the team.  

 

Guests on a Half Board Basis can choose any three courses. Excludes side dishes. 

8oz rib-eye steak  

grilled tomato, flat cap mushroom, thick cut chips, onion rings 

£22.00 

8oz sirloin steak  

grilled tomato, flat cap mushroom, thick cut chips, onion rings 

£21.00 

 

Peppercorn, Diane or Béarnaise sauce  

£3.50 

 

Mediterranean vegetable stir-fry (v) 

egg noodles, soy sauce 

£12.50 

 

Wild mushroom mille feuille (v) 

Shimenji tempura, wilted spinach 

£17.00 

 

Sweet potato risotto (v) 

lightly curried Arborio rice, sweet potato, beetroot, Italian hard cheese,  

£16.00 

 

 

 

 

 

 

 

 

 

If you would like us to prepare something that is not on our 

menu, just let a member of the team know. 

 

Side Dishes 

Creamed potato    Buttered new potatoes 

Vegetable medley   Liberation ale battered onion rings 

French fries    Thick cut chips  

Roquette salad    

£3.50 



All ingredients may not be listed for menu items. If more information about allergens is required, 
please ask a member of the team.  

 

Guests on a Half Board Basis can choose any three courses. Excludes side dishes. 

TO FINISH 

 

Orange parfait 

fresh segments, grand marnier sabayon 

£7.00 

 

Dark chocolate marquis  

kirsch marinated cherries, honeycomb 

£7.50 

 

Chestnut assiette  

panna cotta, parfait, puree 

£7.00 

 

Classic tarte tatin 

calvados ice cream 

please allow up to 15 minutes for preparation 

£7.25 

 

Mulled wine jelly 

winter berry compote, Guernsey cream 

£7.25 

 

Homemade ice-cream & sorbet 

marzipan basket, fruit salsa, lemongrass & star anise syrup 

£6.50 

 

Locally sourced cheese 

fresh baked breads, homemade chutney 

£8.00 


