SAMPLE MENU
(OS]

LUXURY PACKAGE

Starters Charge
Chet's homemade soup of the day, grilled Noa Bakehouse focaccia. (Vg, Gf) (Gf bread available)

Trout and spinach chowder, crusty roll. (Gf option available)

Sliced Manx beef rib-eye, Manx ale-infused home-baked French toast, Manx ale and oyster sauce. 3
Garlic and chilli tempura styled King prawn salad. (Gf)

Bacon and Manx oak smoked cheddar de-boned & stuffed chicken drumstick, port reduction.

(Gt option available)

Blackened corn ribs, parmesan aioli. (V) (Vg option available)

Mains

Coast Burger, 8 oz Manx prime beef or fried chicken, tomato and red onion relish, truffle mayo,

crispy lettuce, and Manx cheddar cheese with homemade chips. (GF roll available)

Optional, bacon. 2
Slow-braised Manx lamb shank, garlic mashed potatoes, braised button mushrooms and pearl 5
onions, rich red wine jus. (Gf)

Crispy seared duck breast, Hasselback honey new potatoes, orange jus. (Gf)

Chicken, garlic, pine kernel and spinach pasta, tagliatelle and parmesan cream.

Pan-fried salmon, pommes purée, lime grilled asparagus, crispy kale, lemon butter cream. (Gf

option available)

Beer-battered haddock, homemade chips, pea purée, garden peas and homemade tartare sauce.

Marinated 120z Manx Rib-eye steak with a choice of Diane or pepper sauce. Grilled plum tomato, 10
crumbed mushrooms, homemade chips. (GFf option available)

Crunchy julienne vegetables on rice noodles, light curried butternut squash rice sauce, crispy black

rice and chickpeas. (Vg, Gf)

King prawn & salmon tagliatelle, spinach and white wine cream.

Mushroom, spring onion, pea shoot, carrot and celery ramen, with rice noodles or egg noodles,

and a soft-boiled egg. (V) (Vg and Gf option available)

Sides

Homemade chips (Gf) 6
Buttered seasonal vegetables (Gf) 6.5
Mixed garden salad (Gf) 55
Greek salad (Gf) 7
Sweet potato fries (Gf) 6.5
Parmesan & herb fries (Gf) 6.5

Puddings

Warm Limoncello white chocolate sponge, vanilla ice cream. (Gf)

Dark chocolate orange tart, whipped Manx cream, burnt orange sauce.

White wine poached pear, peanut & pistachio biscuit, pistachio mousse. (Vg, Gf)
Tipsy affogato served with a shortbread biscuit & a choice of Baileys or Tia Maria.
Affogato (no alcohol) served with a shortbread biscuit & dark chocolate ganache.
Malva pudding, Cape Malay spiced homemade custard.

Selection of hard & soft cheeses, with crackers, fresh grapes, celery, port & cranberry compote. (V) 5
(Gf option available)

V=Vegetarian | Vg=Vegan | Gf= Gluten Free | Df= Dairy Free

Our kitchen handlles many ingrediients, each dish produced has its ingrediients referenced against the 14 identified allergens. While every care is faken, we cannot guarantee
dishes are free from trace allergens. If you require more information about our dishes & the ingredients that we use, please ask your server.
Service not included. All prices include VAT af the current prevailing rate.
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