LAKE VIEW RESTAURANT MENU

Dinner Menu

Small plates

Soup of the Day with house bread (Allergens 2,712)
Crilled Goats Cheese, rocket and balsamic glaze (Allergens 713)

Chicken Liver Pate served with house chutney
and toasted sourdough (Allergens 2,9)

Pan Fried Manx Queenies and smoked bacon
with lemon and dill oil (Allergens 812)

Prawn and Scallop Panciotti served with a butter,
garlic and lemon sauce (Allergens 3,4,710)

Mediterranean Falafel with a lemon tahini sauce
and pomegranates (Allergens 2,1112)

Wraps and salads

Firecracker Chicken Wrap with fries and side salad
(Allergens 2,4,79,12)

Mediterranean Falafel Wrap with a lemon tahini sauce,
pomegranates served with fries and side salad (Allergens 2,1112)

Chicken Caesar Salad (Tofu available)
(Allergens 2511,12) (Allergens 2,7)

Smoked Salmon and Beetroot Salad,
horseradish dressing, toasted almond (Allergens 4,5,9,13,14)

Main plates

Beer Batter Haddock with tripled cooked chips,
tartare sauce and garden peas (Allergens 2,4,5,712,13)

Aubergine and Parmesan Stack, herby couscous
and tomato ragout (Allergens 2,712,13)

Steak and Okell's Ale Pie, with mustard mash and
seasonal vegetables (Allergens 2,79,12,13)

Marmalade Glazed Pork Chops, wholegrain mustard mash,
seasonal vegetables and a port reduction (Allergens 7,9,12,13)

8oz Manx Sirloin Steak with triple cooked chips,
tomato and mushroom (Allergens 2,12)

ADD ON Stilton or peppercorn sauce (Allergens 2,7.12)

Please see blackboard or ask server for Pasta,
Pie and Catch of the day
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Burgers

Manx Beef and Stilton Burger, house sauce and rocket
on a brioche bun with fries (Allergens 2,712,13)

Fried Haddock Burger, tartare sauce, pickled slaw
on a brioche bun with fries (Allergens 24,5712,13)

Halloumi and Roasted Pepper Burger, lemon herb mayo
and rocket on a brioche bun with fries (Allergens 2,4,712,13)

Desserts

Selection of Manx Ice Cream (Allergens 4,712,13)

Homemade Cheesecake of the Day (Allergens 2,714)

Crumble of the Day (Allergens 2,4,714)

Baked White Chocolate Tart with ice cream (Allergens 2/4,712,13)
Eton Mess (Allergens 4,713)

Vegan Chocolate Fudge Cake with vegan
vanilla ice cream (Allergens 2,12)

Sticky Toffee Pudding, toffee sauce
and vanilla ice cream (Allergens 2,4,712,13)

Cheese Plate, chutney and oatcakes (Allergens 2,713)

Kids Menu

Children up to 10 years
BBQ Cheese Burger on a bun with fries (Allergens 12,79,12,13)
Fish Goujons with fries and peas (Allergens 2,4,5,712,13)

Chicken Mini Fillets with fries and a choice of
vegetables or salad (Allergens 2,712)

Kids Nachos with Cheese and Guacamole (Allergens 2,712)

Toasted Sandwich with fries or salad Ham & cheese,
cheese & red onion (Allergens 2712)

All kids meals include 1 scoop of Manx ice cream (Allergens 4,712,13)

Food allergies & Intolerances - If you or any of your party have an allergy or dietary restrictions please inform a member of staff who will be happy to discuss your requirements.
Our kitchen contains fresh meat, fish, seafood, nuts and seeds and is not a gluten free environment, please ask a team member for advice on all Allergens.

The 14 Allergens are: I: celery 2: gluten 3: crustaceans 4: eggs 5: fish 6: lupin 7: milk 8: molluscs 9: mustard 10: peanuts T1: sesame 12: soybeans 13: sulphur dioxide and sulphites 14: tree nuts

We are now automatically adding a 10% service charge to all our bills. All gratuities are paid in full to our teams. If you do not wish us to do this automatically please let us know
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LAKE VIEW RESTAURANT WINE LIST

WHITE WINE 175ml Bottle

Amanti Trebbiano £6 £23
Fresh & light, with creamy pear and apple fruit.

Vino Ponoma Pinot Grigio £7 £25
A refreshing soft wine, with a crisp lemony finish.

Ladera Verde Chardonnay £26
A tropical fruit bomb with nice weight and creaminess.

Picpoul de Pinet Les Moules £29
Aromas of citrus, green apples and acacia notes
followed by a flinty mineral character.

Duke of Marlborough Sauvignon Blanc £8 £30
Zippy mouth-watering acidity with gooseberry,
lime & passion fruit notes.

Chablis Jean de Chaudeney. £45
Juicy & elegant, crisp apple and citrus fruit
with plenty of minerality.

Rose Wines 175ml Bottle

Foxcover Zinfandel Rose £23

From sunny California, off dry with hints of strawberry
& watermelon.

Vino Ponoma Pinot Grigio Rose £6 £23
Fragrant summer fruit aromas with delicate flavours
of strawberry fruit.

Red Wines 175ml Bottle

Amanti Sangiovese f6 £23
Juicy, soft fruit with hints of black cherries and plums.

Kingklip Bay Pinotage £25
Softly styled with intense blackberry fruit and mocha
coffee notes.

Le Petit Balthazar Merlot £7 £26
A bright & punchy Merlot with distinctive plum
character and a velvety finish.

Trivento Tribu Malbec £29
Blackberries & spice, finishing with smooth tannins.

Rioja Vega Semi Crianza £8 £30
Classic Rioja, mellow berry flavours & a hint of

vanilla oak.

Barossa Valley Wine Co. Stockyard Shiraz £42

Rich & concentrated dark fruit flavours with a spicy
tannic finish.
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Champagnes

Lanson Black Label Brut NV
Hints of spring flowers with a touch of toast & honey:.

Lanson Brut Rose NV
Fine aromas of raspberry & blood orange with a
delicate note of rose.

Moet et Chandon Brut NV
Aromas of pear, peach & citrus oil mingled with hints
of fresh bread.

Veuve Clicquot Brut NV
Toffee apple allure on the palate with chalky coolness
& savoury nutty finish. Sparkling Wines.

Prosecco Amori
An attractive biscuity nose leads onto a bright fruity
palate of pears and melon.

Prosecco Rose
Pink fizz, that's super refreshing, not too dry with
delicate fruit flavours.

Prosecco Amori 20cl
An attractive biscuity nose leads onto a bright fruity
palate of pears & melon.

TEA AND COFFEE

Americano

Espresso

Double Espresso
Cappuccino (Allergens 7)
Latte (Allergens 7)

Flat White (Allergens 7)
Mocha (Allergens 7)

Hot Chocolate (Allergens 7)
Fruit Teas and infusions
Tea

Fruit Teas and infusions
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