Zephyr

DINE-OUT FESTIVAL MENU

JERSEY OYSTERS £2.50 EACH (MINIMUM 6 OYSTERS)

Crispy Jersey oysters, pear, citrus mayo and fennel salad

Rockefeller oysters with creamed spinach, parmesan & panko crumbs

CRAB GYOZA £14.50
Crispy crab gyozas with ginger, chilli and herbs, wakame seaweed salad, spiced aioli

JERSEY CRAB URAMAKI (6 PIECES) £17.25
Crab meat, cucumber, Nori and sushi rice uramaki with gochujang mayo, smashed cucumber salad

CHAWANMUSHI £14.50
Japanese savoury egg custard with Jersey Scallops, yuzu kosho and ponzu

TACOS £12.75

Crispy Black Bream goujons, pickled red onions & cabbage, spicy Japanese mayo and corriander

SCALLOPS, CAULIFLOWER AND GNOCCHI £29.50
Seared Jersey scallops, tarragon, crispy gnocchi, cauliflower puree, shimeji mushrooms and herb oil

CHOCOLATE GANACHE £11.75

Dark chocolate and Jersey Black Butter ganache, kumquat syrup, chocolate crumbs and vanilla

(GF) Gluten Free (VG) Vegan (V) Vegetarian

Please be aware that there could be nut traces in some of the ingredients used in the preparation of our menus. If you have any dietary
requirements please inform your waiter. As our wines come from a selection of small producers and chateaux some vintages may vary.
An optional service charge of 10% will be added to the bill for groups of ten or more. All prices are Goods and Services Tax inclusive.



