
 
 
 
 

Father’s Day Lunch 
The Boatyard Restaurant 

2 courses £35 or 3 Courses £45 
Kids 12 & Over half price 

 

Starters 

Roasted tomato and red lentil soup gf* vg 

Chinese Jasmine smoked pork ribs, Asian style BBQ sauce gf df 

Locally smoked salmon and prawn cocktail with homemade thousand island dressing 

Whipped cream cheese, toasted Ross Bakery foccacia crostini, confit of heirloom             
tomatoes, truffled maple syrup, crushed pistachio vg df* 

Mains 

Roasted Sirloin of Beef, golden roasted potatoes, honey roasted carrot, parsnip,                                           
cauliflower cheese ball, kale, Yorkshire pudding and Chef Iain’s incredible roast gravy gf* 

Whole Roasted Poussin, sage & onion stuffing, rosemary potato terrine, baby carrots,                                
roasted brussel sprouts with pancetta, chicken jus df gf 

Fish Pie with smoked and white haddock, leeks & peas, topped with                                
creamy mashed potato, poached egg gf* 

Oven roasted Cod loin on a gorgeous Spanish style paella                                                                                  
chorizo, mussels, garden peas gf* 

Chestnut & Potato Gnocchi, wild mushroom velouté, vegan parmesan crisp vg 

Desserts 

Chocolate sponge pudding, homemade salted caramel sauce, Davison’s vanilla ice cream 

Apple crumble Cheesecake, cinnamon cream gf 

Coconut & Passionfruit panacotta vg gf 

Strawberry & kiwi tart, creme fraiche 

Manx Vintage Cheddar, biscuits, grapes gf* 
 

Coffee / Tea 

Choice of filter coffee or tea 

df = dairy free, gf = gluten free ingredients, vg = vegan  
gf*/df*/vg* = adjusted on request, Nuts = contains nuts 
Please notify us if you have any allergens or intolerances 

We cannot guarantee complete absence of nuts/sesame/gluten/dairy 

 
The Boatyard Restaurant, Mariners Wharf, East Quay, Peel 

Call: 01624 845470 / Online: theboatyardpeel.co.uk 


