
 

 
 
 
 

The Crown Club at the Old Government House is a truly unique 
experience, offering a sophisticated atmosphere that blends historic 

charm with contemporary style. We take great pride in our commitment 
to using local ingredients whenever possible as well as fresh juices and 

house-made syrups, ensuring that our drinks reflect the flavours and spirit 
of Guernsey. Our expert mixologists draw inspiration from the rich history of 
The Old Government House, crafting unique cocktails that pay tribute to 
the fascinating characters who once lived and worked within these walls 

and environs. From classic favourites to inventive new creations, each 
drink is a work of art, designed to delight and surprise the senses. 

 
 
 
 
 
 
 
 
 
 
 
 

  Cuban Cigars are available upon request. 
 
 
 

  

Follow us on Twitter, Facebook & Instgram 

We’d love it if you shared your photos using…  

 
#CrownClub 

#OldGovernmentHouse 
 



 

 
 

 
 
 

CROWN CLUB COCKTAILS 
 

OLD G.H. FASHIONED £15 
A twist on the Classic Cocktail inspired by History 

Rye Whiskey, Orange Oleo Saccharum, Black Walnuts Bitters,  
Smoked with Oak Chips 

 
GOVERNOR’S GIMLET (0%) £9 

To honour Lt. General Sir John Doyle who served as Lieutenant Governor of Guernsey from 1803. 
He lived here at what was then Government House and The Crown Club his office. 

 Lemongrass & Ginger Tea, Elderflower Cordial, Apple, Lemon, Bergamot, Gold 
Try it with Hendrick’s Gin for £15 

 
MR HARRY’S LEGACY (0%) £7 

  A tribute to the Man who devoted over 40 years of his life to the Old Government House 
Turmeric, Pineapple, Lime, Mango puree, Cinnamon Powder 

Try it with Appleton Rum for £12 

 
SARK SUNRISE (low ABV) £12 

Inspired by the stunning views over Sark's rugged cliffs 
 G/N, Wilfred's Aperitif, Tonka Syrup, Lime  

 
LES MIS MARTINI £15 

Inspired by Victor Hugo who completed his most famous novel while exiled in Guernsey in the mid-19th century 
Chase Smoked Vodka, Dubonnet, Grapefruit Bitters 

 
SARNIA £12 

Sarnia was the original name of Guernsey during the Roman occupation 
and the name means ‘Sandy Place’ 

Disaronno Amaretto, Campari, Blood Orange, Prosecco  

 
ROYAL COURT £13.50 

Sophisticated and perfectly balanced flavours, an elegant tribute to the seat of the Law Officers to The Crown 
Illegal Mezcal, Clarified Strawberry Juice, Lime Acid, Cardamom 

 
CROWN COOLER £13.50 

Named after The Crown Club’s rich heritage which is reflected in the grandeur and history of The Old Government House 
Pink Pepper Gin, Lime, Cucumber, Ginger Beer  

 
COLONEL’S SWIZZLE £15 

Named after Colonel James de Saumarez, a famous Guernsey Resident and Admiral of the British Royal Navy 
Indica Rum, Lime, White Cacao, Basil, Guernsey Yogurt  

 
BROCK’S BREW £12 

Sir Isaac Brock was a British Army officer who lived just a stone’s throw from The Old Government House 
in the early 19th century and played a key role in the war of 1812   

 Broken Clock Vodka, Passion Fruit, Lime, Roquettes Cider 

 
‘BULLETPROOF’ MAJOR £13.50 

A tribute to Major William Byng, the well-known Guernsey dueller who lost his life in 1795. 
 Laphroaig 10yrs, Port, Poire William, Angostura Bitters, Fernet Branca 

 
REINA CRISTALINA £12 

A nod to the historical connection of Guernsey and the Spanish Armada whose defeated fleet took shelter here on their return home 
Illegal Mezcal, Ocho Blanco Tequila. Lime Acid, Agave Nectar 

 
 

A discretionary 12.5% service charge will be added to all food and beverage bills 
 



 

 

In the hidden Hemel-en-Aarde Valley at the Southern tip of Africa lies Bouchard Finlayson, a winery 
that combines the best of the old ways and classic winemaking techniques, with the creativity and 
innovation of the new world. A family-owned boutique vineyard where Heaven meets Earth, inspired 
by genuine passion. Founded by the pioneer of Pinot Noir, who was the first winemaker in the Valley. 
Shaped by a global family, nurtured by a dedicated team that handcrafts wines to perfection, 
constantly in pursuit of excellence, an estate synonymous with world-class premium international 
wines.  
 

WHITE WINE 
  175ml  250ml  750ml 
BOUCHARD FINLAYSON, BLANC DE MER £  9.00 £12.00 £  35.00 
Delicate peach and floral flavours with citrus infused waxy fullness. 
 
BOUCHARD FINLAYSON, WALKER BAY SAUVIGNON BLANC £11.00 £14.00 £  40.00 
White peach, lime zest and granny smith apples. 
 
BOUCHARD FINLAYSON, SAUVIGNON BLANC RESERVE   £  50.00 
Fresh grassy notes with fruity lemon, crisp acidity. 
 
BOUCHARD FINLAYSON, SANS BARRIQUE CHARDONNAY £12.00 £16.00 £  45.00 
Brilliant pear, quince and orange blossom. 
 
BOUCHARD FINLAYSON, CROCODILE’S LAIR CHARDONNAY   £  49.00 
Lush mineral spice, stone fruit blossom. Green apples and lime infused flavours. 
 
BOUCHARD FINLAYSON, MISSIONVALE CHARDONNAY   £  50.00 
Rich with mineral intensity. Peach and fresh grapefruit flavours. 
 
 
 

RED WINE 
 
BOUCHARD FINLAYSON, HANNIBAL £15.00 £19.00 £  55.00 
Aromatic leather, cured meat, violets and red cherry flavours. 
 
BOUCHARD FINLAYSON, GALPIN PEAK PINOT NOIR £17.00 £21.00 £  60.00 
Expressive succulent plum, clove and nutmeg. Velvety smooth finish. 
 
BOUCHARD FINLAYSON, TÊTE DE CUVEÉ PINOT NOIR   £195.00 
Fresh cranberry and juicy plum aromas. Savoury exotic spices. 
 

 

 
 

A discretionary 12.5% service charge will be added to all food and beverage bills 

 
 



 
WINE BY THE GLASS 

Champagne & Sparkling  150ml Bottle 
LANSON LE BLACK RESERVE  £15.00 £70.00 
Biscuit notes on the nose. Intense and mature fruit with citrus freshness. 
 

LANSON LE ROSÉ  £16.00 £75.00 
Pure colour, subtle salmon notes with delicate red berry notes and a long finish. 
 

VILLA SANDI PROSECCO IL FRESCO BRUT  £ 7.00 £30.00 
Fruity and flowery aroma with hints of ripe golden apple. 
 

VILLA SANDI PROSECCO ROSÉ  £ 8.00 £32.00 
Bouquet of red fruit and floral scents, in particular pomegranate and rose. 
 

White Wine & Rosé Wine 175ml 250ml Bottle 
ALBERT BICHOT, MACON LUGNY LES CHARMES – France £10.50 £14.00 £41.00 
Superb and creamy with notes of peach and a long finish. 
 

COLLI VICENTINI, PINOT GRIGIO – Italy £ 6.50 £ 9.00 £25.00 
Straw yellow in colour. Bouquet with floral and fruit notes. 
 

GAVI DI GAVI ROBERTO SAROTTO – Italy £ 9.50 £12.50 £37.00 
Wonderful elderberry flowers, a little like a Petit Chablis.  Perfumed aromas. 
 

RAIMAT SAIRA, ALBARINO – Spain £ 8.00 £11.00 £30.00 
A refreshing wine with enjoyable aromas of dried flowers and lemon peel. 
 

KUKI, SAUVIGNON BLANC – New Zealand £ 8.50 £11.50 £31.00 
A Kiwi sauvignon blanc, slightly acidic with bold tropical fruit flavours. 
 

CADIA, PINOT GRIGIO DELLE VENEZIE BLUSH – Italy £ 6.50 £  9.00 £25.00 
Brilliant pink, soft, pleasant with fruity notes. Well balanced, fresh and fruity. 
 

LA CALA, PROVENCE ROSÉ – France £10.50 £14.00 £38.00 
Pale in colour, offers an attractive redcurrant flavour and a lively acidity. 
 

Red Wine 
BERTON RESERVE - CABERNET SAUVIGNON – Australia £ 9.50 £12.50 £37.00 
Medium bodied. Mouth filling satsuma, plum and blackberry compôte flavour. 
 

MONTANES - MALBEC – Argentina £ 8.00 £11.00 £30.00 
Raspberry and spice on the nose, round tannins, very well balanced. 
 

MOMMESSIN FLEURIE ‘LA CERISAIE’ – France £ 8.50 £11.50 £32.00 
Aromas of fresh cherries and raspberries.  Extremely fruity and quite delicate. 
 

CHÂTEAU LUCAS - SAINT EMILION – France £11.50 £15.00 £42.00 
Rich in style with dense plummy fruit, spice and ripe tannins. 
 

CASTEL FIRMIAN - MERLOT – Italy £ 7.00 £ 9.50 £26.00 
A mixture of ripe fruits and a hint of oak. Dry complex and excellent.  
 

DISTRICT 7 - PINOT NOIR – USA £ 9.00 £12.00 £34.00 
Aromas of cherries, raspberries and pomegranates, vanilla and mocha. 
  

CUNE TINTO RESERVA RIOJA – Spain £11.00 £14.00 £40.00 
Rich, deep aromas of bramble. Warm spices from the fine oak barrel. 

 
 

A discretionary 12.5% service charge will be added to all food and beverage bills 



 
 

SPIRITS 
Vodka 
CHASE £  7.00 
 

GREY GOOSE £  7.00 
 

ABSOLUT £  5.00 
 

CLIX £35.00 

 
Gin 
BOMBAY SAPPHIRE £  5.00 
 

BLUE BOTTLE £  6.00 
 

BLUE BOTTLE PINK £  6.00 
 

WILLIAM CHASE £  7.00 
 

BOULDER SAFFRON £  7.00 
 

FORDS £  7.00 
 

MONKEY 47 £  7.00 
 

GORDONʼS £  5.00 
 

TANQUERAY £  6.00 
 

TANQUERAY NO 10 £  7.00 
 

OPHIR £  6.00 
 

HENDRICKS £  7.00 
 

OLD RAJ £  7.00 
 

PORTOBELLO £  7.00 

 
Rum 
HAVANA CLUB 3YR £  5.00 
 

HAVANA CLUB 7YR £  6.00 
 

SAVANNA 3YR £  5.00 
 

NEISSON EXTRA VIEUX £  6.00 

 
Tequila 
PATRÓN SILVER £  7.50 
 

PATRÓN GRAN PLATINUM £  7.00 
 

JOSE CUERVO RESERVA DE FAMILIA £13.00 
 

HERRADURA REPOSADO £  8.50 
 

TAPATIO EXCELENCIA GRAN RESERVA EXTRA AÑEJO £28.00 
 
 
 
 

 

A discretionary 12.5% service charge will be added to all food and beverage bills 

 



 
 

SPIRITS 
Malt Whisky 
DALMORE 1999, CONNOISSEUR’S CHOICE £    7.00 
 

LINKWOOD 1991 CASK STRENGTH £  12.00 
 

GLEN GRANT 2002 DISTILLERY LABEL £    6.00 
 

SPEYMALT MACALLAN 1970 £    6.00 
 

TALISKER 10YR £    7.00 
 

TALISKER 25YR £  37.00 
 

TALISKER 35YR £217.00 
 

HIGHLAND PARK 1987 COLLECTION £  12.00 
 

HIGHLAND PARK 40YR £121.00 
 

ARRAN1998, CONNOISSEUR’S CHOICE £    7.00 
 

SPRINGBANK 1965 30YR £250.00 
 

LAPHROAIG 10YR £    6.00 
 

ISLAY MIST DELUXE BLEND £    6.00 
 

INVERLEVEN 1991 DISTILLERY LABEL £  10.00 
 

ST MAGDALENE 1975 RARE OLD £  40.00 
 

DUNGLASS 1967 £  31.00 
 

GLENMORANGIE 10YR £    6.00 
 

GLENMORANGIE SIGNET £  20.00 
 

TULLIBARDINE 1993 £    6.00 
 

BEN NEVIS 1967 45YR £  35.00 
 

NIKKA YOICHI 20YR £  30.00 
 

HAKUSHU 25YR £135.00 
 

TOGOUCHI JAPANESE BLEND £  10.00 
 

CANADIAN CLUB £    6.00 
 

JACK DANIELS GENTLEMAN JACK £    8.00 
 

JACK DANIELS SINGLE BARRELLED £    8.50 
 

JAMESON GOLD RESERVE £    8.00 
 

BUSHMILLS 1975 MILLENNIUM £  31.00 
 

GLEN WARWICK 12YR £    7.00 
 

CHIVAS REGAL 12YR £    6.00 
 

THE BLACK GROUSE £    6.50 
 

GRAND MACNISH 10YR £    6.00 
 

JOHNNIE WALKER BLUE LABEL £  16.00 
 

JOHNNIE WALKER BLACK LABEL £    6.00 
 

MONKEY SHOULDER £    6.00 
 
 

 

A discretionary 12.5% service charge will be added to all food and beverage bills 

 



 
 

SPIRITS 
Cognac and Armagnac 
RÉMY MARTIN LOUIS XIII £90.00 
MARTELL CRÉATION. GRAND EXTRA £64.00 
RÉMY MARTIN VSOP £  6.50 
BAS-ARMAGNAC DARROZE 1985 £16.00 
BAS-ARMAGNAC DARROZE 1975 £18.00 
BAS-ARMAGNAC LASSALLE 1979 £14.00 
 

Calvados 
DUPONT MORE THAN 30YR £18.00 
DUPONT 2000 PAYS DʼAUGE £  9.00 
LEMORTON 25YR DOMFRONTAIS £16.00 
 

Liqueurs, Vermouth and Apéritifs 
TIA MARIA £  7.00 
BAILEYS IRISH CREAM £  6.00 
COINTREAU £  5.00 
GRAND MARNIER £  6.00 
BÉNÉDICTINE £  6.00 
AMARETTO £  6.00 
KAHLÚA £  6.00 
DRAMBUIE £  6.00 
SOUTHERN COMFORT £  5.00 
CAMPARI £  5.00 
DUBONNNET £  5.00 
NOILLY PRAT £  5.00 
MARTINI ROSSO £  5.00 
MARTINI BIANCO £  5.00 
MARTINI DRY £  5.00 
ANTICA FORMULA CARPANO £  5.00 

 

BEER AND CIDER 
STELLA ARTOIS UNFILTERED DRAUGHT £7.00 
GUINNESS DRAUGHT £7.00 
PERONI £6.00 
CORONA £5.00 
HEINEKEN ZERO £4.00 
ROCQUETTES XC CIDER 330ML £6.00 
MAGNERS CIDER £7.50 
 

SOFT DRINKS, MIXERS ANDJUICES 
COCA COLA, DIET COLA 200ML £3.30 
APPLETISER 275ML £3.50 
BELU STILL OR SPARKLING WATER 330ML £2.20 
 

BELU STILL OR SPARKLING WATER 750ML £4.50 
FEVER TREE MIXERS 200ML £3.30 
Premium Indian Tonic water, Naturally Light India Tonic Water, 
Mediterranean Tonic Water, Premium Ginger Ale, Spring soda Water, 
Premium Lemonade. 



 
A discretionary 12.5% service charge will be added to all food and beverage bills 

 

BAR FOOD 
from 11.30am until 9.30pm daily 

 

CHICKEN NOODLE SOUP £12.50 
mini chicken pie 
 

GOVERNOR’S CURRY ROOM TASTING PLATE £14.50 
lamb mince samoosa, tandoori chicken wings, onion bhaji, masala spiced fries 
 

GUERNSEY BEEF BURGER £20.50 
brioche bun, dill pickle, tomato, little gem, French fries, red cabbage slaw 
Please note that, to comply with Health & Hygiene regulations, 
our burgers are served well done. 
ADD CHEESE £  3.00 
ADD BACON £  3.00 
 

 ‘SON OF A GUN’ BURGER £19.50 
crispy buttermilk chicken, tomato, little gem, French fries, spiced coleslaw 
 

CHICKPEA & QUINOA BURGER (v) £18.50 
vegan cheese, lime & sweet chilli basting sauce 

 
HOT SANDWICHES 
THE OGH STEAK SANDWICH £23.00 
6oz sirloin, roasted garlic butter, dressed arugula, shaved pecorino, baguette, truffle fries 
 

THE OGH CLUB £19.00 
chicken, smoked bacon, Castel Farm egg, lettuce, tomato, mayonnaise, French fries 
 

TOASTED TRIPLE DECKER BLT £17.00 
bacon, little gem, sliced tomato, French fries, coleslaw 
 

LONG HAM AND CHEESE TOASTIE £18.00 
Guernsey Cheddar and sliced ham, sourdough bread, French fries, coleslaw 
 

GUERNSEY LOBSTER & CRAYFISH ROLL £25.00 
sweet brioche roll, spring onions, Marie Rose sauce, French fries 
 

THE OGH VEGETARIAN CLUB (v) £18.00 
Castel Farm egg, local goat’s cheese, tomato, beetroot, lettuce, mayonnaise, French fries, coleslaw 

 
SALADS 
McCARTHY SALAD  (ve) £17.50 
chicken, bacon, Cheddar, diced beetroot, avocado, tomato, little gem 
 

CAESAR SALAD £16.50 
little gem, shaved Parmesan, anchovies, croutons, Caesar dressing 
ADD CHICKEN £  7.50 
ADD PRAWNS £  7.50 

 
 

Denotes a favourite signature dish of Mrs T, our Founder and President 
 

v = vegetarian; ve = vegan 
 

If you require information on the allergen content of our food 
please ask a member of staff and they will be happy to help you. 

 
 

Our chefs will be happy to create a selection of dishes especially for our diabetic guests. 



 
 

A discretionary 12.5% service charge will be added to all food and beverage bills 


