
Starters  
White Bean and Rosemary Soup 

Noa’s multigrain bloomer vg, df, gf* 
 

Roasted Nectarines 
homemade plant based ricotta cheese, Staarvey farm leaves salad vg, df, gf 

 

Crispy panko breaded Squid Rings 
mango salsa, lime aioli  

 

Chicken koftas 
spiced tomato sauce topped with mozzarella cheese sauce, toasted focaccia gf* 

Mains  
Roast Sirloin of Beef 

honey roasted carrot & parsnip, roast potatoes, green cabbage,  
cauliflower cheese ball, Yorkshire pudding, gravy gf*, df* 

 

Slow Roast Lamb and Thyme Casserole 
herby dumplings, roasted carrots, celeriac and swede df gf* 

 

Panfried Seabass Fillet 
lobster bisque, mussels, samphire and new potatoes gf 

 

Pappardelle Pasta 
portabella mushrooms, garlic and fresh herbs vg, df 

 

Fish Gratin 
Fresh & smoked white fish, flavoursome salmon belly, leeks, peas,  

and creamy white wine sauce, topped with Manx vintage cheddar, breadcrumbs,  
oven baked & topped with a poached egg gf* 

Desserts  
Fruity Berry Crumble Cheesecake 

strawberry compote and whipped cream gf 
 

Shipwreck Tart 
boozy rum nut laden tart served warm with Davison’s vanilla ice cream (nuts) 

 

Baileys Chocolate Trifle 
chocolate brownies, chocolate custard, Irish cream liqueur,  

whipped cream and chocolate shards 
 

Sticky Toffee Pudding 
with homemade custard vg* df* 


