snacks and
small plate
tapas
Marinated smoked olives

£4.95

VG

Grilled Wiltshire chorizo

£6.95

with honey glaze and crispy onion

Hummus (basil oil and bread)

£4.95

VG

with mustard and honey aioli dip

Deep fried Padron peppers

VG

with miso dressing

Chicory and watercress

£6.00
£6.50

VG

with clementine and hazelnuts

Dill and mustard cured salmon

£9.50

Local farm pork belly

£9.00

Grilled squid

£9.00

Vegetable or chicken gyoza, 4 pcs

£8.00

with toast, fennel and radish

with leek remoulade and apple puree

with quinoa, pomegranate and citrus crème fraiche
with chilli or soya dressing

all day menu
12.00-18.30

PLEASE REMEMBER TO SIGN YOUR BILL

www.herm.com

salads

sandwiches

Grilled goats cheese v

with beetroot, roast pepper and mixed leaves,
finished with French dressing

£11.95

Quinoa and avocado salad v
Quinoa, pomegranate, cucumber,
sun dried tomatoes, avocado, spinach,
mixed nuts, fresh parsley, chilli coriander dressing

£9.95

Caesar salad

£9.95

cos lettuce, bacon, anchovies, parmesan,
croutons and Cardini’s original dressing

Selection of open sandwiches on a choice of sourdough,
baguette or ciabatta bread, with side salad and crisps

Ham and Cheese
Tuna Mayonnaise
Cheese and Tomato v
Egg Mayonnaise v

Avocado with sun dried tomato spread v £9.00
and Herm garden vegetable salsa

Fried egg, red onion & leek slaw v
£2.95

Add chicken or crispy duck for

with saffron mayo with cress & rucola pesto

£10.00

Herm honey and mustard roast ham

£9.00

with gherkin, spring onion and free range egg mayo

Smoked salmon, cream cheese & chives £11.00
with keta caviar and Herm oysters aioli

Old English boiled beef

£13.95

Chef’s signature pork schnitzel

£13.95

Pan-fried local bream fillets

£16.95

Daily local fresh catch beer battered
fish and chips

£14.95

Chef’s signature pork schnitzel

£13.95

with Channel Island potatoes, carrots, celery,
leek and cabbage
nigella seeds, pommes frites and mixed side salad
with ranch dressing, vinaigrette tomatoes
with lobster bisque, spring greens, peas and mint

with a warm samphire, peas, mint and gem salad,
sorrel and Herm oyster sauce
nigella seeds, pommes frites and mixed side salad
with ranch dressing, vinaigrette tomatoes

Homemade gnocchi v

with roast vegetables and grilled artichoke
and truffle oil

Choice of Sides:

£9.00

Rare roast beef & horseradish butter
with watercress and confit tomatoes

mains

£7.00

£13.95

£3.00 each

Chips, skin on French fries, Herm red and white cabbage
coleslaw, panache of vegetables, spring house salad and
buttered new potatoes

PLEASE REMEMBER TO SIGN YOUR BILL

Smoked peppered mackerel

£10.00

with pickled peppercorn mayo, seaweed and cucumber

sharing
platters
Vegetarian antipasti v

£15.95

British meat charcuterie

£17.95

hummus, mozzarella, olives, sun blazed tomato,
heritage beetroot and artichoke
aged British ham, Cumberland salami,
rare roast Guernsey beef, grilled British sausage
and Wiltshire chorizo

Selection of smoked and steamed seafood £24.95
daily fresh fish selection (server will advise)
with dips and bread

