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C u r r i e d  P a r s n i p  &  A p p l e  S o u p  ( V )

S m o k e d  S a l m o n
En joy  Manx  oak-smoked  sa lmon  se rved  on
a  bed  o f  peppery  rocke t  l eaves ,
accompan ied  by  p icked  red  on ion  s l i ces ,
cape rs ,  and  toas ted  sou rdough  b read .
G lu ten- f ree  op t i ons  a re  a l so  ava i l ab l e .

En joy  oven- toas ted  b read  d r ipp ing  w i th
homemade  ga r l i c  bu t te r  made  f rom Manx
c reamery  bu t te r .  
Fo r  an  ex t r a  i ndu l gence ,  t r y  i t  smothe red
in  a  b l end  o f  cheeses  f rom g rass- fed  Manx
c reamery  cows .  A  vegan /  g l u ten- f ree
opt ions  a re  a l so  ava i l ab l e .  

STARTERS

Savou r  a  s team ing  ho t  bow l  o f  ou r  f r esh l y
made  cu r r i ed  pa rsn ip  and  app le  soup ,
se rved  w i th  an  oven-baked  c r i spy  ro l l .
G l u ten- f ree  op t i ons  a re  a l so  ava i l ab l e .

G a r l i c  B r e a d

B r i e
Breaded  wedges  o f  B r i e  cheese ,  deep  f r i ed
to  go lden  pe r fec t i on ,  se rved  w i th  f r esh
mixed  sa l ad  l eaves  and  homemade
cranbe r ry  sauce .

D u c k  L ’ O r a n g e  P â t é
De l i gh t  i n  s l i ces  o f  duck  l i ve r  and  o range
sauce  pâ té ,  se rved  w i th  c r i sp  me lba  toas t
and  a  s ide  o f  o range-sp iced  marma lade .
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MAINS

M i x e d  R o a s t  C a r v e r y
I ndu ldge  i n  a  gene rous  po r t i on  o f  ou r  succu len t
ove rn i gh t  roas ted  mea ts ,  pe r fec t l y  t ende r  and  fu l l
o f  f l a vou r .  Th i s  f es t i ve  f eas t  i s  comp le ted  w i th
oven- roas ted  sage  and  on ion  s tu f f i ng  ba l l s  and  a
Manx  po rk  sausage  wrapped  i n  c r i spy  bacon .  A l l
se rved  w i th  ou r  r i ch ,  f l a vou r fu l  g r avy  made  f rom the
roas t i ng  pan  j u i ces  fo r  t he  pe r fec t  f i n i sh i ng  touch .

V e g a n  S p i c e d  C a r r o t  W e l l i n g t o n  ( V )
Expe r i ence  the  e l egance  o f  ou r  vegan  sp iced
Car ro t  We l l i ng ton ,  f ea tu r i ng  tende r  ca r ro ts
seasoned  w i th  a romat i c  sp ices ,  encased  i n  a  c r i sp ,
go lden  pas t ry .  F i n i shed  w i th  a  r i ch ,  savo ry  vegan
g ravy ,  t h i s  f es t i ve  de l i gh t  p rom ises  to  e l eva te  you r
ho l i day  d in i ng  expe r i ence .

P a r m a  H a m - W r a p p e d  C o d  F i l l e t
Our  exqu i s i t e  Pa rma  ham-wrapped  Cod  F i l l e t ,
r oas ted  to  pe r fec t i on  fo r  a  de l i ca te  ba l ance  o f
f l avou rs ,  f i n i shed  w i th  a  r i ch ,  ve l ve ty  sa f f ron  c ream
sauce .  Ava i l ab l e  w i thou t  t he  Ham fo r  pesc i t a r i ans .

I ndu l ge  i n  ou r  p rem ium s teaks ,  se rved  w i th  c r i spy
hand-cu t ,  tw ice-cooked  ch ips ,  go lden  bee r-
ba t te red  on ion  r i ngs ,  a  f r esh  and  v ib ran t  sa l ad ,  and
a romat i c  ga r l i c  and  he rb  Po r tobe l l o  mush rooms .
Ga rn i shed  w i th  j u i cy  che r ry  v i ne  tomatoes ,  w i th  a
cho ice  o f  sauces  Peppered/D iane /B lue  Cheese ,  t h i s
d i sh  p rom ises  a  f eas t  o f  f l a vou rs  pe r fec t  f o r  you r
fes t i ve  ce l eb ra t i on

S t e a k s  ( G F )
S u c c u l e n t  R i b - e y e  S t e a k  ( 1 0 o z )  -  S u p p l e m e n t  £ 8
T e n d e r  F i l l e t  S t e a k  ( 7 o z )  -  S u p p l e m e n t  £ 1 0

A l l  a c c o m p a n i e d  b y  c r i s p y  r o s e m a r y  a n d
t h y m e  r o a s t e d  p o t a t o e s ,  c r e a m y  b u t t e r y
m a s h e d  p o t a t o e s ,  a n d  a  m e d l e y  o f  s e a s o n a l
v e g e t a b l e s  i n c l u d i n g  s w e e t  c a r r o t s ,  e a r t h y
t u r n i p s ,  a n d  v i b r a n t  g r e e n s .
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T r a d i t i o n a l  C h r i s t m a s  P u d d i n g  w i t h
B r a n d y  S a u c e
A fes t i ve  de l i gh t ,  ou r  T rad i t i ona l  Ch r i s tmas  Pudd ing
i s  r i ch ,  mo i s t ,  and  bu rs t i ng  w i th  f l a vou rs  o f  d r i ed
f ru i t s ,  and  sp ices ,  accompan ied  w i th  a  b randy
sauce .  S teamed  to  pe r fec t i on ,  t h i s  c l ass i c  desse r t
i s  a  mus t-have  fo r  t he  ho l i day  season .

Expe r i ence  a  de l i gh t fu l  f us ion  o f  zes ty  G rand
Marn ie r  and  the  wa rm sp ice  o f  g i nge r  i n  ou r
exqu i s i t e  cheesecake .  Th i s  desse r t  comb ines  a
smooth ,  c reamy  f i l l i ng  w i th  a  c runchy  g i nge r  snap
b i scu i t  base ,  se rved  w i th  pou r i ng  c ream .

DESSERTS

G r a n d  M a r n i e r  C h e e s e c a k e  w i t h  G i n g e r
S n a p  B i s c u i t  B a s e

T r i o  S e l e c t i o n  o f  D a v i d s o n ’ s  M a n x  I c e
C r e a m
I ndu ldge  i n  a  de l i gh t fu l  se l ec t i on  o f  p rem ium Manx
ice  c ream f rom Dav idson ’ s ,  c r a f ted  w i th  the  f i nes t
l oca l  i ng red ien ts  f rom the  I s l e  o f  Man .  Th i s  t r i o
o f fe r s  a  pe r fec t  b l end  o f  c l ass i c  and  i nnova t i ve
f l avou rs ,  ensu r i ng  a  sub l ime  end  to  you r  d i n i ng
expe r i ence .  G lu ten- f ree  op t i ons  a re  a l so  ava i l ab l e .

R i c h  C h o c o l a t e  B r o w n i e  
Th i s  r i ch ,  f udgy  desse r t  i s  c ra f ted  w i th  p rem ium
dark  choco l a te ,  se rved  wa rm w i th  Dav idson ’ s
Van i l l a  Bean  Manx  I ce-c ream o r  f r esh  Manx
Creamery  Doub le  Pou r i ng  C ream .

(A l l  Mea l s  a re  se rved  w i th  
t r ad i t i ona l  Ch r i s tmas  C racke rs )

2  C o u r s e s  £ 3 5
3  C o u r s e s  £ 4 0

C h i l d r e n ’ s  C h r i s t m a s  C a r v e r y  £ 2 0
wi th  F ree  I ce  C ream

(V)  Vege r ta r i an  (G )  G lu ten  F ree
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	Curried Parsnip & Apple Soup (V)
	Smoked Salmon
	Garlic Bread
	Brie
	Duck L’Orange Pâté
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	Mixed Roast Carvery
	Vegan Spiced Carrot Wellington (V)
	Parma Ham-Wrapped Cod Fillet
	All accompanied by crispy rosemary and thyme roasted potatoes, creamy buttery mashed potatoes, and a medley of seasonal vegetables including sweet carrots, earthy turnips, and vibrant greens.

	Steaks (GF)
	Succulent Rib-eye Steak (10oz) - Supplement £8
	Tender Fillet Steak (7oz) - Supplement £10


	CHRISTMAS

	Menu
	DESSERTS
	Traditional Christmas Pudding with Brandy Sauce
	Grand Marnier Cheesecake with Ginger Snap Biscuit Base
	Trio Selection of Davidson’s Manx Ice Cream
	Rich Chocolate Brownie
	2 Courses £35
	3 Courses £40
	Children’s Christmas Carvery £20



