
Your choice of eggs served on sourdough,
white or brown toast (  V )  -  £8

M E N U

Breakfast

Eggs on toast 

Greek yogurt with toasted granola, chia and
coconut custard, fresh seasonal fruits,  berry

compote  (  V )  -  £9.50

Granola bowl

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

Smashed avocado

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

Classic benedicts 

served from 08:30 - 11 :30 

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

Half 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

 Full manx

vegetarian sausage,  eggs done your way,
grilled tomato, mushroom, fried & crushed new

potatoes,  paprika spiced chickpeas -  (  V )  £13 .50

Veggie breakfast 

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

Gluten  f ree  opt ions  avai lab le  on  reques t .  
(  V )  vege tar ian  opt ion  avai lab le  (  VE )  vegan opt ion  avai lab le .

P lease  in form the  s ta f f  o f  any a l l e rg i e s  or  into l erances .



Ham & cheese -  £8.50
Buffalo mozzarella cheese,  basil pesto & sun dried

tomatoes (  V )  -  £11 .50 
Smoked salmon, cream cheese & deep fried capers -  £12.50

M E N U

brunch

Stuffed Croissants / Bagels 

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

Croque Monsieur

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 

Turkish eggs 

served from 10:00 - 15:00 

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 

Mediterranean eggs 

grilled tomato, courgettes,  peppers and mushrooms
served on fried & crushed new potatoes with basil

dressing, wild rocket and pickled red onion ( VE )  -  £14.95 

Vegan stack

Gluten  f ree  opt ions  avai lab le  on  reques t .  
(  V )  vege tar ian  opt ion  avai lab le  (  VE )  vegan opt ion  avai lab le .

P lease  in form the  s ta f f  o f  any a l l e rg i e s  or  into l erances .

berries & cream ( V )  -  £11 .50
chocolate & Honeycomb ( V )  -  £11 .50

bacon & Maple syrup -  £13 .50

Pancakes



Home made soup served with your choice of bread & butter (  V )  -
£7.50

M E N U
lunch

Soup of the day 

served from 12:00 - 15:00 

sides :

L I G H T E R  O P T I O N S

Cheese (  V )  -  £9.00
Cheese & beans (  V )  -  £10.00

Tuna mayo - £13 .50
Chilli con carne - £13 .50

Chicken curry - £14.50

Jacket potatoes & Salad Medley

Grilled chicken breast served with romaine lettuce,  croutons,
crispy bacon bits,  home made caesar dressing & parmesan shavings -

£15 .50

Chicken caesar salad

Choose double 4oz 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 - £2.00

The sunset burger 

Beer battered deep fried local fish,  served with mushy peas,  tartare
sauce & chips with sarsons vinegar - £19.00

Good old fish & chips

C L A S S I C S  &  F A V O U R I T E S

Manx pork sausages served with creamy mash, garden peas & Onion
gravy - £16.50

Bangers & Mash

Gluten  f ree  opt ions  avai lab le  on  reques t .  
(  V )  vege tar ian  opt ion  avai lab le  (  VE )  vegan opt ion  avai lab le .

P lease  in form the  s ta f f  o f  any a l l e rg i e s  or  into l erances .

Freshly made daily -  ask your server what flavours are available,
served with a side salad & honey mustard dressing - £12.50

Home made quiche

Slow cooked local Manx beef baked in a short crust pastry shell,
served with mash / chips,  garden peas and onion gravy - £18.50

Steak & Ale pie

Fragrant and mild chicken curry served with basmati rice,  salsa &
poppadum - £17 .50

Butter Chicken Curry 

Side salad - £5.00
Hand cut chips -  £6.00 + Parmesan & Truffle oil -  £2.00

Cheesy garlic bread - £5.95



Home made soup served with your choice of bread & butter (  V )  

Gluten  f ree  opt ions  avai lab le  on  reques t .  
(  V )  vege tar ian  opt ion  avai lab le  (  VE )  vegan opt ion  avai lab le .

P lease  in form the  s ta f f  o f  any a l l e rg i e s  or  into l erances .

baked vanilla custard topped with a shell of burnt sugar served with
fresh berries (  V )  

olive tapanade, sun dried tomatoes,  basil pesto & humus served with crispy
melba toast (  VE )  

real belgian chocolate brownie served with chocolate sauce and
chocolate gelato (  V )

please ask your server about our freshly baked cake of the day, served
with ice cream or cream 

oven roasted red pepper stuffed with a fragrant savoury rice & spiced
chickpeas served with tenderstem broccoli and salsa verde (  VE )   

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 

Fresh locally sourced fish served with parsley butter,  new potatoes,
asparagus,  parsnip crisps & lemon hollandaise 

crumbed chicken breast stuffed with ham & cheddar cheese served with
creamy mash, tenderstem broccoli and dijon cream sauce

dinner menu

Soup of the day 

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

S T A R T E R S

M A I N S

D E S S E R T S
Classic crème brûlée

deep fried pork croquettes served with a rich tomato ragout & honey
mustard sauce

Pork bitterballen

mezze

baked sticky toffee pudding made with dates served with butterscotch
sauce and ice cream ( V )  

Sticky toffee pudding

Belgian chocolate brownie

Home made cake of the day 

Stuffed pepper

Slow roasted pork belly 

catch of the day 

Chicken cordon bleu

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

beer battered hake goujons served with tartare sauce & pickled curry
onion

Hake goujons 



 

 

Seved with toffee sauce & vanilla ice cream or custard 

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

wine sauce

Vegetarian Nut Roast (V) (Ve)
Homemade nut roast, served with roast

potatoes, Yorkshire pudding, cauliflower
cheese & seasonal vegetables.

Served with seasonal berries & vanilla ice cream 

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

Choose from our weekly roasts, served with roast
potatoes, mash, Yorkshire pudding, cauilflower cheese

& seasonal vegetables

Chef’s choice of cheeses, served with chutney
& crackers 

Soup of the Day (V, Ve)

Baked Salmon Fillet

Classic Sunday Roast 

Sticky Toffee Pudding  (V)

Warm Chocolate Brownie (V)

Cheese Board  (V) (+2.50) 

All Meats +3.00 supplement
Smaller portion - 4.00 discount

G l u t e n  f r e e  a v a i l a b l e  o n  r e q u e s t
( V ) / ( V g )  V e g e t a r i a n /  V e g a n  o p t i o n  a v a i l a b l e

P l e a s e  i n f o r m  t h e  s t a f f  o f  a n y  a l l e r g i e s  o r  i n t o l e r a n c e s
A  d i s c r e t i o n a r y  s e r v i c e  c h a r g e  o f  1 2 . 5 %  w i l l  b e  a d d e d
t o  t a b l e s  o f  6  o r  m o r e  p e o p l e .  S e r v i c e  n o t  i n c l u d e d  o n

s m a l l e r  t a b l e s

Sundays at 
Sunset Lakes

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

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

Starters

Mains

Desserts

Trio of Ice Cream(V)
Vanilla, Chocolate and strawberry ice cream  
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	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
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	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
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	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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	MENU
	LIGHTER OPTIONS
	Soup of the day
	Jacket potatoes & Salad Medley
	Home made quiche
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	Chicken caesar salad
	Bangers & Mash
	The sunset burger
	Butter Chicken Curry
	Steak & Ale pie
	Good old fish & chips
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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





