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CHRISTMAS DAY LUNCH  

STARTER ' S   
 

Curried Mulligatawny Velouté 
Carrot bhaji, curry oil, crispy shallots vg 

 

Butter‑Poached Manx Lobster 
Rich shellfish bisque, sea herbs, caviar butter crumb gf 

 

Smoked Duck Breast 
Vegetable rösti, Madeira sauce gf* / df 

 

Salt‑Baked Beetroot 
Toasted walnut & sunflower seeds, plant‑based feta 
pomegranate, tangy balsamic dressing vg / nuts / gf 

 
INTERMEDIATE  

 
Hazelnut Crumb King Scallop 

Samphire, cauliflower purée, brown butter gf* / df* 
 

King Oyster Mushroom 
Samphire, cauliflower purée, plant-based brown butter vg / gf 

 
MAIN COURSE  

 
Ballotine of Turkey Crown 

Slow‑cooked leg meatloaf, honey & thyme roast carrots and parsnips, crispy roast potatoes,  
sprout flowers, Yorkshire pudding, rich turkey gravy, cranberry sauce gf* / df* 

 

Lamb Wellington 
Tenderloin enclosed in chicken mousse, wrapped in spinach and Parma ham 

Hasselback potatoes, buttered winter vegetables 
 

Roasted Celeriac Steak 
Fondant potato, maple‑glazed carrots, wild mushrooms, truffle oil vg / gf* 

 

Roasted Halibut Chop 
Champagne mussel velouté, king prawn, crispy squid,  

braised fennel, crushed herb potatoes gf* / df* 
 

DESSERT  
 

Traditional Christmas Pudding 
Brandy crème anglaise vg* / df* 

 

Orange, White Chocolate & Cardamom Pannacotta 
Spiced crème fraiche gf 

 

Apple Crumble Pavlova 
Crème pâtisserie 

 

Selection of Manx &  
International Cheeses 

Quince jelly, crackers, grapes gf* 
 

To Finish 
 

Coffee or Tea  
Medley of Mince Pie Truffles, Homemade  

Shortbread, Davison’s Three Legs of Mann 
Chocolates 

Apres Quay 
THE BOATYARD RESTAURANT 



 
Booking information 

 

Thank you for choosing the Boatyard Restaurant  
for your Christmas Day Celebrations  

 

A deposit and completed pre -order sheet is essential for all bookings.  
 

• How to Book: Please make your reservation by emailing fish@theboatyardpeel.com.  
A small non-refundable deposit of £10 per person is required to confirm                  
(redeemed from your final bill). We prefer payment of  deposits by Direct Bank Transfer 
NatWest International, alternatively, call 01624 845470 during our opening hours.  
 

Tartan Group Limited, Sort: 60-07-03, Account: 39060640,  
Reference: Name and date of party. E.g. Smith 25th Dec  
 

• Christmas Day Menu: Available by advance booking only.  
Adults £110 / Children £55 (half portions),  
Under 12s special kids Christmas ‘Little Pirates’ menu £20 (See kids menu) 
 

• Availability & Sittings: Sittings are available for 2 hours 30 minutes for early sittings at 
12pm, 12.30pm, 1pm, 1.30pm, Later sittings at 2.30pm, 3pm, 3,30pm, 4pm, 4.30pm & 5pm  

 

• Pre-orders & Allergies: Please complete the pre-order sheet provided with guest names 
and choices. Return to us no later than one week in advance. Please notify the venue of 
any allergies on the pre-order sheet. Plant based, dairy and gluten-free options available. 

 

• Cancellation Policy: Deposits are non-refundable in the event of cancellation. Individual 
deposits are non-refundable on a per person basis if the total number of guests is reduced. 
The full menu price is charged for no-shows on the day of party unless advance notice is 
given (48hrs), though meals can still be served to the table for others to enjoy. In the 
event of a deposit refund (subject to the cancellation policy), we may offer the option of a 
voucher to redeem against a future meal, or bank transfer.  

 

• Payments: One bill per party is kindly requested on the day to prevent confusion or      
delays. Deposits are deducted from the final bill. 

 

• Service Charge/Gratuity: A discretionary 10% service charge is added to all bookings. 
Tips are shared among all staff and gratefully appreciated. 

 

• Seating Plan: We will try to accommodate table requests where practical, though for    
operational reasons we may have to allocate tables based on group sizes. If your original 
booking numbers reduce, we may allocate a different table.    

 

• Allergies: gf - gluten free, df - dairy free. gf* - can be gluten free, df* - can be dairy free, 
vg – vegan. Where df* or gf* it may require a component of the dish being removed, or 
substituted. Cannot guarantee complete absence of nuts, gluten or dairy. Dishes stated as 
gluten free use where applicable, ingredients that are gluten free. Chips/Fried items are 
cooked in a fat fryer with ingredients containing gluten.  

 

The Boatyard Restaurant. Call 01624 845470 . Email fish@theboatyardpeel.com  
Visit our website for all menus, information and events: theboatyardpeel.co.uk 

CHRISTMAS DAY 2026  
THE BOATYARD RESTAURANT  



Under 12s Kids Christmas Menu £20pp  
Activity Sheet, Drink & 3 course meal 

 
Drink 

 

Choice of  
Apple or Orange Juice Carton 

 
Starter's  

 

Small Tomato Soup 
Slice of bread gf*, vg* 

 

‘King of the Seas’ Prawn Cocktail 
Salad leaves, Marie rose sauce  

 
Mains 

 
Mini Roast Turkey 

Pigs in blanket, vegetables, roast potatoes, 
gravy, Yorkshire pudding gf*, df* 

 

Captain Boaty’s fish fingers 
Homemade battered fish pieces, chunky chips df 

 

Nutty Roast 
Vegetables, roast potatoes, gravy vg, df, gf, nuts 

 
Dessert (Island) 

 

You scream, I scream 
ICE CREAM Sundae! 

Mini Ice cream sundae, with Vanilla ice cream,  
strawberries, rainbow sprinkles & strawberry sauce  

(Dairy Free Ice-Cream Available on request)  
 

Brownie Fingers 
Homemade chocolate  

brownie fingers  
with chocolate sauce dip 

 

Apres Quay 

 

Allergies 
gf - gluten free, df - dairy free, gf* - can be  

gluten free, df* - can be dairy free, vg – vegan 

Where df* or gf* it may require a component of 

the dish being removed, or substituted.  

Cannot guarantee complete absence of nuts, 

gluten or dairy. Dishes stated as gluten free use 

where applicable, ingredients that are gluten 

free. Chips/Fried items are cooked in a fat fryer 

with ingredients containing gluten.  
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