CVGL/VJZAT/MI&
Romantic Dinner Menu

Friday 14th & Saturday 15th February 2025

Red Lentil and Roasted Pumkin Soup  (EED)
Chicken Chorizo Skewers with garlic aioli and garnish
Smoked Haddock and Salmon Fish Cake on crisp leaves served with tartare sauce

Traditional Manx Queenies in a white wine cream with onion and garlic and
served with garlic bread

|
8oz Sirloin Steak with Garlic Kings Prawns, home-made fat chips, tomato and tobacco onions
Pan Fried Teriyaki Salmon with wilted pak choi and jasmine scented rice
Braised Lamb Shank with buttered green beans, creamed mashed potatoes and red wine jus

Butternut Squash, Spinach and Goat’s Cheese Filo with dressed sald and toasted pine nuts QEEEGED

Baked Blueberry Cheesecake and fresh cream
Empress Eton Mess with Manx raspberry ripple ice cream (@
Home-made Warm Chocolate Lava Cake with Manx vanilla ice cream )

Continental and Local Cheese Platter with savoury biscuits, grape chutney & celery sticks @@

Freshly Brewed Tea or Coffee with Chocolate Mints

£37.50 per adult
or our Overnight Package with Dinner, Accommodation in a Classic Double,
Breakfast, Prosecco & Chocolates in your room from £185 per couple
(Room upgrades available for a small supplement)

The full non refundable payment is taken on booking



