BREAKFAST
MEN U

served from 08:30 - 11:30

EGGS ON TOAST

YOUR CHOICE OF EGGS SERVED ON SOURDOUGH,
WHITE OR BROWN TOAST (V) - £8(§)

GRANOLA BOWL

GREEK YOGURT WITH TOASTED GRANOLA, CHIA AND
COCONUT CUSTARD, FRESH SEASONAL FRUITS, BERRY
COMPEOEE "V =-F950

SMASHED AVOCADO

PERFECTLY SEASONED FRESH AVOCADO SERVED ON
YOUR CHOICE OF TOASTED BREAD ( V) - £9.50

CLASSIC BENEDICTS

TWO POACHED EGGS SERVED ON YOUR CHOICE OF TOAST,
HOME MADE HOLLANDAISE, CHORIZO OIL, AND CHIVES -
£11.50 + BACON / HAM - £ 13.50 + SMOKED SALMON - £15.00

HALF MANX

ONE EGG DONE YOUR WAY, SAUSAGE, BACON, HOME
STYLE BAKED BEANS, FRIED & CRUSHED NEW
POTATOES, MUSHROOMS, GRILLED TOMATO AND

CHOICE-OF FOASTED-BREAD = £12.50

VEGGIE BREAKFAST

VEGETARIAN SAUSAGE, EGGS DONE YOUR WAY,
GRILLED TOMATO, MUSHROOM, FRIED & CRUSHED NEW
POTATOES, PAPRIKA SPICED CHICKPEAS - (V) £13.50()

FULL MANX

TWO EGGS DONE YOUR WAY, TWO SAUSAGES, BACON,
HOME STYLE BAKED BEANS, FRIED & CRUSHED NEW
POTATOES, BLACK PUDDING, MUSHROOMS, GRILLED
TOMATO, AND CHOICE OF TWO SLICES OF TOASTED

BREAD - £16.00

EXTRAS / ADDONS :
EXTRA SLICE TOAST - £1.50 EGG - £1.50, JAM - £1.50, TOMATO - £1.00, CHEESE - £1.50,
MUSHROOMS - £1.50, SAUSAGE - £1.50, BLACK PUDDING - £1.50, BACON - £2.00, TOASTED
BAGEL - £2.50, PLAIN CROISSANT - £3.50, SMOKED SALMON - £4.50 BEANS £1.50

Glurcn free options available on request.

( V) vegetarian option available ( VE ) vegan option available.

PZCC{SC mform L’ht’ staff Of any a]lergl(’s or lﬂ[Ol(’T&lTLCCS.



BRUNCH
MEN U

served from 10:00 - 15:00

STUFFED CROISSANTS / BAGELS

HAM & CHEESE - £8.50
BUFFALO MOZZARELLA CHEESE, BASIL PESTO & SUN DRIED
TOMATOES (V) - £11.50
SMOKED SALMON, CREAM CHEESE & DEEP FRIED CAPERS - £12.50

CROQUE MONSIEUR

SLICED HAM, RICH MANX MATURED CHEDDAR,
PARMESAN, AND A CREAMY BECHAMEL SAUCE SERVED
ON YOUR BREAD OF CHOICE, FIRST PAN-FRIED THEN

OVEN-BAKED - £12.50

TURKISH EGGS

THREE SOFT POACHED EGGS SERVED WITH A GARLIC AND DILL
INFUSED GREEK YOGURT, CRISPY CHILLI OIL, WHIPPED FETA,
SPRING ONION DRIZZLED WITH A HONEY & SOYA REDUCTION

WITH YOUR CHOICE OF TOAST ON THE SIDE (V) - £14.50

VEGAN STACK

GRILLED TOMATO, COURGETTES, PEPPERS AND MUSHROOMS
SERVED ON FRIED & CRUSHED NEW POTATOES WITH BASIL
DRESSING, WILD ROCKET AND PICKLED RED ONION ( VE') - £14.95

PANCAKES

BERRIES & CREAM (V) - £11.50
CHOCOLATE & HONEYCOMB ( V) - £11:50
BACON & MAPLE SYRUP - £13.50

MEDITERRANEAN EGGS

THREE SOFT POACHED EGGS SERVED WITH A GARLIC AND DILL
INFUSED GREEK YOGURT, OLIVE TAPENADE, BASIL PESTO,
SUNDRIED TOMATOES, GRILLED HALLOUMI & BALSAMIC

REDUCTION WITH YOUR CHOICE OF TOAST ON THE SIDE ( V) -

£15.50

Glurcn free options available on request.

( V) vegetarian option available ( VE ) vegan option available.

PZCC{SC mform L’ht’ staff Of any a]lergl(’s or lﬂ[Ol(’T&lTLCES.



LUNCH
MENU

served from 12:00 - 15:00

LIGHTER OPTIONS

SOUP OF THE DAY
HOME MADE SOUP SERVED WITH YOUR CHOICE OF BREAD & BUTTER (V) -
£7.50
JACKET POTATOES & SALAD MEDLEY

CHEESE (V) - £9.00
CHEESE & BEANS (V) - £10.00
TUNA MAYO - £13.50
CHILLI CON CARNE - £13.50

CHICKEN CURRY - £14.50
HOME MADE Q_UICHE

FRESHLY MADE DAILY - ASK YOUR SERVER WHAT FLAVOURS ARE AVAILABLE,
SERVED WITH A SIDE SALAD & HONEY MUSTARD DRESSING - £12.50

CLASSICS S FAVOURITEES

CHICKEN CAESAR SALAD

GRILLED CHICKEN BREAST SERVED WITH ROMAINE LETTUCE, CROUTONS,
CRISPY BACON BITS, HOME MADE CAESAR DRESSING & PARMESAN SHAVINGS -

£15.50
BANGERS & MASH
MANX PORK SAUSAGES SERVED WITH CREAMY MASH, GARDEN PEAS & ONION
GRAVY - £16.50
THE SUNSET BURGER

CHOOSE DOUBLE 40Z PURE BEEF PATTY, BEYOND ( VE ) OR A BUTTERMILK MARINATED
CHICKEN BREAST GRILLED TO PERFECTION AND SERVED ON A CHALLAH BUN ‘WITH HOME
MADE RELISH, LETTUCE, TOMATO AND A PORTION OF HAND CUT CHIPS - £17.50 + CHEESE £1.50

+ BACON - £2‘oo

BUTTER CHICKEN CURRY ‘
FRAGRANT AND MILD CHICKEN CURRY SERVED WITH BASMATI RICE, SALSA &

POPPADUM - £17.50 =

STEAK & ALE PIE

SLOW COOKED LOCAL MANX BEEF BAKED IN A SHORT CRUST PASTRY SHELL,
SERVED WITH MASH / CHIPS, GARDEN PEAS AND ONION GRAVY - £18.50

GOOD OLD FISH & CHIPS

BEER BATTERED DEEP FRIED LOCAL FISH, SERVED WITH MUSHY PEAS, TARTARE
SAUCE & CHIPS WITH SARSONS VINEGAR - £19.00

SIDES :

SIDE SALAD - £5.00
HAND CUT CHIPS - £6.00 + PARMESAN & TRUFFLE OIL - £2.00
CHEESY GARLIC BREAD - £5.95

Gluten free options available on request.

( V) vegetarian option available ( VE ) vegan option available.

Pleasc 171fOV171 L’ht’ staff Of any a/lergl(’s or lﬂ[Ol(’T&lTLCES.



DINNER MENU

Choose 2 courses for £24.95 or 3 courses for £32.95

Served Friday & Saturday from 17:30 - 20:00

SEAREERS

SOUP OF THE DAY
HOME MADE SOUP SERVED WITH YOUR CHOICE OF BREAD & BUTTER (V)
MEZZE
OLIVE TAPANADE, SUN DRIED TOMATOES, BASIL PESTO & HUMUS SERVED WITH CRISPY
MELBA TOAST ( VE )
PORK BITTERBALLEN

DEEP FRIED PORK CROQUETTES SERVED WITH A RICH TOMATO RAGOUT & HONEY
MUSTARD SAUCE

HAKE GOUJONS

BEER BATTERED HAKE GOUJONS SERVED WITH TARTARE SAUCE & PICKLED CURRY
ONION

MATINS

STUFFED PEPPER
OVEN ROASTED RED PEPPER STUFFED WITH A FRAGRANT SAVOURY RICE & SPICED
CHICKPEAS SERVED WITH TENDERSTEM BROCCOLI AND SALSA VERDE ( VE )
SLOW ROASTED PORK BELLY
PERFECTLY COOKED PORK BELLY WITH CRISPY CRACKLING SERVED WITH DIJON
MUSTARD MASH, PICKLED RED CABBAGE, ROASTED ROOT VEGETABLES, CARROT &
HONEY PUREE DRIZZLED WITH A SOY AND SESAME REDUCTION
CATCH OF THE DAY
FRESH LOCALLY SOURCED FISH SERVED WITH PARSLEY BUTTER, NEW POTATOES,
ASPARAGUS, PARSNIP CRISPS & LEMON HOLLANDAISE
CHICKEN CORDON BLEU

CRUMBED CHICKEN BREAST STUFFED WITH HAM & CHEDDAR CHEESE SERVED WITH
CREAMY MASH, TENDERSTEM BROCCOLI AND DIJON CREAM SAUCE

DESSERTS

CLASSIC CREME BRULEE

BAKED VANILLA CUSTARD TOPPED WITH A SHELL OF BURNT SUGAR SERVED WITH
FRESH BERRIES ( V)

STICKY TOFFEE PUDDING
BAKED STICKY TOFFEE PUDDING MADE WITH DATES SERVED WITH BUTTERSCOTCH
SAUCE AND ICE CREAM (V)
BELGIAN CHOCOLATE BROWNIE
REAL BELGIAN CHOCOLATE BROWNIE SERVED WITH CHOCOLATE SAUCE AND
CHOCOLATE GELATO (V)
HOME MADE CAKE OF THE DAY

PLEASE ASK YOUR SERVER ABOUT OUR FRESHLY BAKED CAKE OF THE DAY, SERVED
WITH ICE CREAM OR CREAM

Gluten free options available on request.

( V) vegetarian option available ( VE ) vegan option available.

Plcase inform L’ht’ staff ofany allergi(’s or intolerances.



Sundays at
Sunset I.akes

Served from 12:30-16:30
Booking highly recommended

1 course - 21.5
2 course - 27.5 3 course - 32.5

Starters
Soup of the Day (V, Ve)

Homemade soup of the Day, served with warm bread

—

Classic Prawn Cocktail
IFreshwater prawns with Marie Rose sauce, gem lettuce
& lemon

Caramelised Onion & Feta Tart (V)
Caramelised red onions, in a puff pastry tartlet case,
topped with crumbled feta and baked. Served with
green leaves and balsamic glaze

Mains

Classic Sunday Roast
Choose from our weekly roasts, served with roast
potatoes, mash, Yorkshire pudding, cauilflower cheese
& seasonal vegetables

All Meats +3.00 supplement
Smaller portion - 4.00 discount

Vegetarian Nut Roast (V) (Ve)

Homemade nut roast, served with roast
potatoes, Yorkshire pudding, cauliflower
cheese & seasonal vegetables.

Baked Salmon Fillet

Baked salmon fillet served with mash,
green vegetables and a lemon & white
wine sauce

Desserls
Sticky Toffee Pudding (V)

Seved with toffee sauce & vanilla ice cream ov custard

Warm Chocolate Brownie (V)

Served with seasonal berries & vanilla ice ecream

Trio of Ice Cream(V)

Vanilla, Chocolate and strawberry ice cream

Cheese Board (V) (+2.50)
Chef’s choice of cheeses, served with chutney
& crackers

Gluten free available on request
(V)/(Vg) Vegetarian/ Vegan option available
Please inform the staff of any allergies or intolerances
A discretionary service charge of 12.5% will be added
to tables of 6 or more people. Service not included on
. smaller tables °
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	Breakfast
	MENU
	Eggs on toast
	Your choice of eggs served on sourdough, white or brown toast ( V ) - £8

	Granola bowl
	Greek yogurt with toasted granola, chia and coconut custard, fresh seasonal fruits, berry compote  ( V ) - £9.50

	Smashed avocado
	Perfectly seasoned fresh avocado served on your choice of toasted bread ( V) - £9.50

	Classic benedicts
	Two poached eggs served on your choice of toast, home made hollandaise, chorizo oil, and chives - £11.50 + Bacon / Ham - £ 13.50 + smoked salmon - £15.00

	Half manx
	One egg done your way, sausage, bacon, home style baked beans, fried & crushed new potatoes, mushrooms, grilled tomato and choice of toasted bread - £12.50

	Veggie breakfast
	vegetarian sausage, eggs done your way, grilled tomato, mushroom, fried & crushed new potatoes, paprika spiced chickpeas - ( V ) £13.50

	Full manx
	Two eggs done your way, two sausages, bacon, home style baked beans, fried & crushed new potatoes, black pudding, mushrooms, grilled tomato, and choice of two slices of toasted bread - £16.00

	extras / addons :
	extra slice toast - £1.50 egg - £1.50, jam - £1.50, tomato - £1.00, cheese - £1.50, mushrooms - £1.50, sausage - £1.50, black pudding - £1.50, Bacon - £2.00, toasted bagel - £2.50, Plain croissant - £3.50, Smoked salmon - £4.50 Beans £1.50
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	brunch
	MENU
	Stuffed Croissants / Bagels
	Ham & cheese - £8.50
	Buffalo mozzarella cheese, basil pesto & sun dried tomatoes ( V ) - £11.50
	Smoked salmon, cream cheese & deep fried capers - £12.50

	Croque Monsieur
	Sliced ham, rich manx matured cheddar, Parmesan, and a creamy béchamel sauce served on your bread of choice, first pan-fried then oven-baked - £12.50

	Turkish eggs
	three soft poached eggs served with a garlic and dill infused greek yogurt, crispy chilli oil, whipped feta, spring onion drizzled with a honey & soya reduction with your choice of toast on the side ( V ) - £14.50

	Vegan stack
	grilled tomato, courgettes, peppers and mushrooms served on fried & crushed new potatoes with basil dressing, wild rocket and pickled red onion ( VE ) - £14.95

	Pancakes
	berries & cream ( V ) - £11.50
	chocolate & Honeycomb ( V ) - £11.50
	bacon & Maple syrup - £13.50

	Mediterranean eggs
	three soft poached eggs served with a garlic and dill infused greek yogurt, olive tapenade, basil pesto, sundried tomatoes, grilled halloumi & balsamic reduction with your choice of toast on the side ( V ) - £15.50
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	lunch
	MENU
	LIGHTER OPTIONS
	Soup of the day
	Jacket potatoes & Salad Medley
	Home made quiche

	CLASSICS & FAVOURITES
	Chicken caesar salad
	Bangers & Mash
	The sunset burger
	Butter Chicken Curry
	Steak & Ale pie
	Good old fish & chips
	sides :
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	dinner menu
	Choose 2 courses for £24.95 or 3 courses for £32.95
	Served Friday & Saturday from 17:30 - 20:00
	STARTERS
	Soup of the day
	mezze
	Pork bitterballen
	Hake goujons

	MAINS
	Stuffed pepper
	Slow roasted pork belly
	catch of the day
	Chicken cordon bleu

	DESSERTS
	Classic crème brûlée
	Sticky toffee pudding
	Belgian chocolate brownie
	Home made cake of the day
	Gluten free options available on request.
	( V ) vegetarian option available ( VE ) vegan option available.
	Please inform the staff of any allergies or intolerances.
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	Sundays at
	Sunset Lakes
	1  course - 21.5
	2 course - 27.5 3 course - 32.5
	Starters
	Soup of the Day (V, Ve)
	Homemade soup of the Day, served with warm bread

	Classic Prawn Cocktail
	Freshwater prawns with Marie Rose sauce, gem lettuce & lemon

	Caramelised Onion & Feta Tart (V)
	Caramelised red onions, in a puff pastry tartlet case, topped with crumbled feta and baked. Served with green leaves and balsamic glaze


	Mains
	Classic Sunday Roast
	Choose from our weekly roasts, served with roast potatoes, mash, Yorkshire pudding, cauilflower cheese & seasonal vegetables
	All Meats +3.00 supplement
	Smaller portion - 4.00 discount

	Vegetarian Nut Roast (V) (Ve)
	Homemade nut roast, served with roast potatoes, Yorkshire pudding, cauliflower cheese & seasonal vegetables.

	Baked Salmon Fillet
	Baked salmon fillet served with mash, green vegetables and a lemon & white wine sauce


	Desserts
	Sticky Toffee Pudding  (V)
	Seved with toffee sauce & vanilla ice cream or custard

	Warm Chocolate Brownie (V)
	Served with seasonal berries & vanilla ice cream

	Trio of Ice Cream(V)
	Vanilla, Chocolate and strawberry ice cream

	Cheese Board  (V) (+2.50)
	Chef’s choice of cheeses, served with chutney & crackers
	Gluten free available on request
	(V)/(Vg) Vegetarian/ Vegan option available
	Please inform the staff of any allergies or intolerances
	A discretionary service charge of 12.5% will be added to tables of 6 or more people. Service not included on smaller tables





