Café Aroma

From 12.00noon to 18.00pm
Light Bites & Snacks
Chef’s fresh soup of the day
freshly baked roll, Jerseys lightly salted butter

Closed sandwiches
1 Y2 rounds of brown or white bread, freshly made fillings of Chefs choice &
kettle crisps

Garlic prawns
north Atlantic prawns, cherry tomatoes, rocket with a garlic & lime dip
basil in a ciabatta roll

Chicken ciabatta roll
toasted ciabatta roll filled with warm chicken breast, lettuce, Caesar dressing,
sunblush tomatoes

Parma ham
wafer thin parma ham, rocket leaves, cherry tomatoes, black olives & basil
salsa

Beef wrap
warm strips of beef sirloin, caramelized onions & peppers, in a tortilla wrap,
sour cream dip

Clubhouse sarnie
3 decks of toasted bread, layered with bacon, lettuce, tomato, Edam &
chicken, French fries

Chicken burger
grilled butterfly chicken breast, garlic & thyme, in a Portuguese roll, iceberg
lettuce, tomato &
mayonnaise, French fries
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Aromas burger
8oz beef burger in a Portuguese roll, tomato, lettuce, mayonnaise & confit
onions, French fries

Atrium bookmaker
grilled sirloin steak, garlic butter, in a French baguette, French fries,
watercress salad, grain mustard dressing

Caesar salad
cos lettuce served with croutons, parmesan cheese & Caesar dressing with
your choice of:
Blackened Atlantic salmon
Basil pesto chicken breast
Chargrilled vegetables (V)

From 12.00noon to 21.30pm
Warm bread & Jersey butter

Baked “Fougasse”
style bread
garlic & parsley butter

A taste of Italy — Pasta Penne (V)

tube shaped rigged pasta with tomato chilli and garlic sauce

Spaghetti
crispy pancetta, grana cheese, egg yolk and crushed black pepper

Tagliatelle (V)

tossed with wild mushroom ragu and pine nuts

Farfalle
bow tie shaped pasta, al dente broccoli &
smoked salmon strips in a creamy sauce
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Café Aromas Special Pizzas
Your choice of 10” homemade pizza

Margherita (V)

tomato sauce, mozzarella, basil, topped with fresh tomato

Vegetariana (V)
tomato sauce, mozzarella, rocket and grilled vegetables

Capricciosa
ham, olives, anchovies, mushrooms, artichoke, boiled egg and mozzarella

Portofino
tomato sauce, seafood, chilli, capers and black olives

From 18.00pm to 21.30pm
Starters

Chef’s fresh soup of the day
freshly baked roll, Jerseys lightly salted butter

Globe artichoke salad (V)

green beans, pine nut & artichoke salad, cherry tomatoes, tomato vinaigrette

Fishcake

salmon & prawn fishcake, tomato, chilli, lime & spring onion salsa

Goat cheese
grilled crotin of goat cheese, mixed leaves, sweet shallot tatin

Parma ham
slivers of parma ham, rocket salad, parmesan cheese, balsamic vinegar

Main Courses
Café Aroma’s “Plat du Jour”
Please ask our headwaiter for today’s choice & price.
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Breast of chicken
crushed baby potato & scallion, fine beans & peas, chardonnay & thyme
cream

Slow braised English lamb chump

root vegetables, bubble & squeak, rosemary jus

Chargrilled rib eye steak

hand cut chips, café de Paris butter, watercress salad

Pan fried fillet of seabass
cherry tomato, rocket, sautéed potato, salsa verde cream

Tiger prawn saganaki
feta cheese, tomato sauce, tapenade, toasted bread.

From 18.00pm to 21.30pm
Light Bites & Snacks

Chef’s fresh soup of the day
freshly baked roll, Jerseys lightly salted butter

Closed sandwiches
1 %2 rounds of brown or white bread, freshly made fillings of Chefs choice &
kettle crisps

Beef wrap
warm strips of beef sirloin, caramelized onions & peppers, in a tortilla wrap,
sour cream dip

Chicken burger
grilled butterfly chicken breast, garlic & thyme, in a Portuguese roll, iceberg
lettuce, tomato &
mayonnaise, French fries
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Aromas burger
8oz beef burger in a Portuguese roll, tomato, lettuce, mayonnaise & confit
onions, French fries

Atrium bookmaker
grilled sirloin steak, garlic butter, in a French baguette, French fries,
watercress salad, grain mustard dressing

Caesar salad
cos lettuce served with croutons, parmesan cheese & Caesar dressing with
your choice of:
Blackened Atlantic salmon
Basil pesto chicken breast
Chargrilled vegetables (V)

Side Dishes
French fries
New potatoes
Seasonal green salad
Medley of seasonal vegetables

Salad Bar

Why not help yourself to Chef’s wide selection of mouth-watering salads
from the display.
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