
 

 
 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Starters 

 

 
FRESH SOUP OF THE DAY (V)                                                      £5.50 
 
 
WHIPPED LIGHT STILTON TARTLET (V)             £7.50 
fresh figs, lamb`s lettuce, red currant jelly, wild fruit dressing  

 
KING PRAWNS        £8.50  
pink peppercorn vinaigrette 

 
FRESH JERSEY CRAB       £8.50 
French crevettes, avocado, brioche 
 
SEARED LOCAL SCALLOPS                                   £8.00 
black caviar, chili pomegranate dressing 

 
OAK SMOKED BEEF CARPACCIO     £9.50  
parmesan shavings, micro rocket, truffle oil 
 
 
 
 
 
 
 
 

Gratuities are at the discretion of the Customer 

All prices are inclusive of GST 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Flambés & Specials  

 

Allow us to take you back to the time of Silver Service!!! The Candlelight Restaurant 

manager and her team will be your guides, in the old world of carvery & flambées. 

 

 

“THE DRUNKEN BULLOCK”  (10 Oz)    £25.00 

prime rib eye steak impaled on a sabre, flambéed in brandy at your table, finished with a 

red wine, onion, bacon & mushroom sauce. 

 

“CHATEAUBRIAND” 1 person £35.00 – 2 people £55.00 

a Revere classic!!!! carved at your table 

prime fillet of beef served with a grilled tomato, mushrooms & onion rings. 

choice of: béarnaise, blue cheese, forestiere or green peppercorn sauce 

 

JERSEY SEAFOOD PLATTER (24hours notice)           2 people £70.00 
Oysters, Whole Chancre, Crab, Mussels, Cockles, 
 Whelks, Prawns, Gambas 

 

 

All our flambé dishes are served with a side order of mixed vegetables & hand cut chips. 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Main Courses 

BAKED AUBERGINE (V)                                                               £12.50 
Mediterranean vegetables, mozzarella, mixed salad     
   

FILLET OF SEA BASS              £19.50 
squid ink linguine pasta, crab & lobster bisque, garlic butter gambas  

 
SEARED CALVES LIVER             £16.50 
caramelized prunes, cherries, pomme potato puree with onion, 
pancetta crisps, berry red wine sauce 

 
DUCK BREAST A L’ORANGE            £18.50   
new potatoes, baby carrots, mange tout 
 

GRILLED FILLET OF BEEF (8 Oz)            £25.00  
field mushrooms, grilled tomatoes, hand cut chips & salad 
choice of: béarnaise, blue cheese, forestiere or green peppercorn sauce 
 

GRILLED RIB EYE STEAK (8 Oz)            £22.00  
field mushrooms, grilled tomatoes, hand cut chips & salad.  
choice of: béarnaise, blue cheese, forestiere or green peppercorn sauce 
 
 

SIDE ORDERS              £3.50 
carrots, French beans, homemade chips,  
Jersey asparagus, minted Jersey Royals (seasonal)  
 
 
 

Gratuities are at the discretion of the Customer 

All prices are inclusive of GST 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Desserts  

STICKY TOFFEE PUDDING              £6.00                                                                

hazelnut ice cream, salted caramel sauce 

VANILLA CRÈME BRULLÉE              £5.50                                                                  

Jersey vanilla ice cream  

JERSEY ICE CREAMS       £5.50 
strawberry, vanilla, chocolate, mint 
 

JERSEY SORBET  

mango, lime, raspberry 
 

DUO CHOCOLATE MOUSSE                                                         £5.50 

fresh berry fruit 

CHEESE BOARD SELECTION                                           £7.50                                                                   
black wax cheddar, brie, stilton blue, fig chutney, grapes, celery, biscuits  

 

 

 

 

 

 

Gratuities are at the discretion of the Customer 

All prices are inclusive of GST 


