
Brunch



Soup Of The Day						      3.95 
 
 
Platter of Locally Smoked Salmon				   5.95 
With celeriac remoulade  
 

French Toast, Crisp Bacon & Maple Syrup		  4.95 
 
 
Warm Croissant						      4.25 
Hot chocolate dipping sauce and selection of preserves  
 

Char-grilled Asparagus					     5.95 
Poached egg, cracked pepper and Hollandaise sauce 
 
 
Eggs Benedict						      6.00
2 poached eggs with Parma ham & Hollandaise sauce 
 
 
Selection of Continental Meats				    5.95
Served with a croissant

Starters



Roast Sirloin of Manx Beef					    12.95 
Yorkshire pudding, herb infused potatoes & mixed vegetables 
 
Coast Manx Grill						      11.95 
Pork chop, 4oz sirloin, Cumberland sausage, herb infused 
tomato & buttered mushrooms 
 
Crisp Skin Sea Bass Fillet					     12.50 
Courgettes, tomato & bitter lemon linguine 
 
Smoked Haddock Kedgeree 				    9.95 
Flaked smoked haddock, curried rice and soft boiled egg
 
Roast Manx Lamb 						      9.95 
Apricot forcemeat and roasted new potatoes 
 
Grilled Manx Kippers					     8.95 
Thick toasted brown bread 
 
Omelettes							       5.00
Create your own 3 f illing omelette with a choice of f illings:
ham, bacon, mushrooms, cheese, tomato 
 
Full Manx Breakfast						      9.95
Grilled sausage, bacon, grilled tomato, mushrooms, 
hash browns, baked beans, black pudding, eggs cooked 
to your liking

Main Courses



Crème Brûlée ‘Rhubarb & Custard’			   4.95 
Vanilla pod ice cream, rhubarb dust 
 
 
Iced Berry Souff lé 						      4.95 
Minted berry salsa 
 
 
Pear & Almond Tart 					     4.95 
Amaretto ice cream & stock syrup 
 
 
White Chocolate & Drambuie Bavarois			   4.95 
Dark chocolate sauce & tuile  
 
 
Hot Waff les 							      4.50 
Served with Maple syrup 
 
 
Manx & Continental Cheese Platter			   6.95 
Rosemary toasted walnuts, celery, grapes & crackers

Desserts




