
 V = vegetarian, VE = vegan, GF = gluten free, DF = dairy free, S = shellfish, M = mustard 
Please speak to a member of staff before ordering, should you have any allergies or intolerances.

 Menus are subject to change due to seasonality and produce availability. Guests booked on a dinner inclusive package 
have an allowance of £25.00 per person for food. Any extras including all wine and drinks will be charged as consumed.

L I G H T  B I T E
M O N DAY  TO  S AT U R DAY, 1 2  N O O N  TO  4 . 3 0 P M

L E  B R Û LO T  B A R  &  G R I L L

The Isle of Man has an enormous natural larder, producing a range of quality seafood, 
meat, game, fruit, and vegetables. We are delighted to be able to support the local 

economy using the finest of ingredients from local suppliers in and around the island.   

‘ P OS H ’ H A M  A N D  C H E E S E
ham hock, Manx oak smoked cheddar, toasted ciabatta,  cranberry and apple chutney   

11.95

L E  B RÛ LOT  C LU B
chicken, bacon, lettuce, tomato, mustard mayonnaise (M)

12.50

ST E A K  S A N DW I C H 
minute steak, toasted ciabatta, celeriac remoulade (M)

13.95

B ACO N  M AC  N  C H E E S E
garlic crumb  

10.95

B R I E , M U S H RO O M  RAG O U T  F L AT B R E A D  (V ) 10.95

P RAW N  CO C KTA I L  F L AT B R E A D
lime, garlic, chilli, guacamole (S)

13.00

M O N DAY  TO  F R I DAY :  1 2  N O O N  TO  8 . 4 5  P M , S AT U R DAY :  1 2  N O O N  TO   9.1 5  P M ,  
S U N DAY :  5  TO  8 . 4 5  P M , S U N DAY  LU N C H  C A RV E RY :  1 2  N O O N  TO  2 . 4 5 P M
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F R O M  T H E  L A N D

F R O M  T H E  S E A

T O  B E G I N

S O U P  O F  T H E  DAY
crusty bread and herb butter (GF available)

7.50

W I L D  M U S H RO O M  PA P PA R D E L L E
creamy wild mushroom and Rosemary ragu, truffle oil (V)

STARTER  11.00 
MAIN COURSE  19.00

S M O K E D  B E E F  C A R PACC I O 
celeriac remoulade, Parmesan crisp, herb oil (GF, M)

13.00

B A B A  GA N O U S H
flat bread, warm grilled vegetables (VE, V, DF)

9.50

C H I C K E N  C A E S E R  S A L A D
croutons, anchovies, aged Parmesan

STARTER  10.00 
MAIN COURSE  19.00

D U C K  L I V E R  PA R FA I T
cranberry and apple chutney, brioche

10.50

H O M E - M A D E  LO C A L  F I S H C A K E
caper, lemon, dill mayonnaise

11.50

S E A R E D  K I N G  S C A L LO P S 
cauliflower puree, pickled cauliflower, marinated golden raisins, crispy Parma ham (S)

15.00

ST E A M E D  M U S S E L S 
shallots, tomato, and chilli sauce, crusty bread (S)

STARTER  10.00 
MAIN COURSE  19.00
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F R O M  T H E  L A N D

F R O M  T H E  S E A

F O R  M A I N S

C R I S PY  P O R K  B E L LY 
pickled red cabbage, spiced apple puree, cider jus

22.00

WA R M  P U L L E D  H A M  H O C K  S A L A D
sauerkraut, mint and lemon dressed salad (GF, DF)

19.00

S W E E T  P OTATO  A N D  C H I C K P E A  C U R RY
spinach and fluffy rice (VE, V, DF, GF)

19.00

TA N D O O R I  L A M B  C H O P S 
green chutney, yoghurt dressing, Bombay potatoes (GF)

24.00

CO N F I T  D U C K  L E G
roasted beetroot and baby carrots, pomme anna potatoes, plum and star anise sauce

23.00

C H I C K E N  P I CC ATA 
creamy lemon, caper sauce, garlic wilted greens

22.00

T RA D I T I O N A L  F I S H  A N D  K I N G  P RAW N  P I E  (S ) 21.00

A S I A N  ST Y L E D  T U N A  ST E A K 
pak choi, noodles, lime, chilli, honey, and ginger (DF, GF)

24.00
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S I D E S

F R O M  T H E  G R I L L
A L L  O U R  B E E F  I S  AG E D  F O R  A  M I N I M U M  O F  2 1  DAYS . O U R  ST E A KS  A R E  S E RV E D  

W I T H  V I N E  TO M ATO, S AU T É E D  M U S H RO O M , S AU C E  O F  YO U R  C H O I C E :  

GA R L I C  B U T T E R  (GF) ,  R E D  W I N E , W I L D  M U S H RO O M  O R  P E P P E RCO R N

P R I M E  1 0 OZ  R I B - E Y E 34.00

N E W  YO R K  ST R I P  LO I N  8 OZ 30.00

F I L L E T  O F  B E E F  8 OZ 38.00

L E  B RÛ LOT  P R I M E  ST E A K  B U RG E R
brioche bun, Manx oak smoked cheese, bacon, dill pickle, lettuce, tomato, house sauce

16.95

F R E N C H  F R I E S  (GF) 5.00

W I LT E D  GA R L I C  G R E E N S  (GF) 5.00

M I X E D  S A L A D  L E AV E S  (GF)
cherry tomatoes

5.00

H O N E Y  ROA ST E D  C A R ROTS  (GF) 5.00

C R E A M Y  M A S H E D  P OTATO  (GF) 5.00

M AC A RO N I  C H E E S E
roasted garlic crumb

5.00
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C H E E S E
O U R  A RT I S A N  FA R M H O U S E  C H E E S E  S E L E C T I O N S  C H A N G E S  R E G U L A R LY  B E C AU S E  W E  A R E 

CO M M I T T E D  TO  S E RV I N G  O U R  C H E E S E  AT  T H E  P E A K  O F  M AT U R I T Y. 

E N J OY  T H E  C H E F ’S  S E L E C T I O N  W I T H  B R E A D, OATC A K E S  A N D  C H U T N E Y :

T O  F I N I S H
WA R M  A P P L E  A N D  B RA M B L E  C RU M B L E
custard

9.50

CO CO N U T  A N D  C I N N A M O N  R I C E  P U D D I N G  (V ) 8.00

VA N I L L A  PA N N A  COT TA 
orange roasted figs, pistachio biscotti

9.00

G I N  A N D  TO N I C , L E M O N  TA RT 
candied lemon, raspberry sorbet

9.00

A F F O GATO 
vanilla milk ice cream, shot of espresso (GF)

7.50

W H I T E  C H O CO L AT E , P E C A N , B R E A D, A N D  B U T T E R  P U D D I N G
whisky and chocolate cream

9.00

S E L E C T I O N  O F  I C E - C R E A M  &  S O R B E T  (GF) 7.50

T H R E E  C H E E S E S 12.50

F I V E  C H E E S E S 15.50
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L I Q U E U R  C O F F E E

C O F F E E  &  T E A S

I R I S H
coffee, cream, Irish whisky 

9.50

I TA L I A N
coffee, cream, Amaretto  

9.50

F R E N C H
coffee, cream, Cognac 

9.50

C A R I B B E A N
coffee, cream, Rum

9.50

E S P R E S S O 2.75

D O U B L E  E S P R E S S O 3.25

A M E R I C A N O 3.95

C A F F E  L AT T E 3.95

C A P P U CC I N O 3.95

F L AT  W H I T E 3.95

C A F F E  M O C H A 4.95

H OT  C H O CO L AT E 4.50

S E L E C T I O N  O F  T E A  A N D  H E R B A L  T E A S 3.60


