
N E W  Y E A R S  d a y   

l u n c h  

NYD Day at The Boatyard Restaurant  
 1st January 

 

A d ults  £ 45  /  C h i l dr en  £ 2 2 . 50  
 

Starter s  
 

Classic French onion soup, cheesy crouton vg* df* gf*  
 

Butter bean, wild rice, cauliflower & carrot salad vg  df gf  
 

Pressed ham hock terrine & homemade piccalilli, Seeded crackers df gf*
 

 

Mini Turkey, cranberry & brie flatbreads 
 

Peel crab and avocado gateaux , toasted Ross Bakery Focaccia df gf*
 

 

M ai ns  
 

Roast Sirloin of Beef 
Yorkshire pudding, vegetables, roast potatoes, gravy gf* df 

 

Roast Leg of Manx Pork 
Yorkshire pudding, vegetables, roast potatoes, gravy gf* df 

 

Seafood Medley 
poached in a saffron cream sauce, leeks & crushed new potatoes 

 

Baked Butternut Squash  
spicy five bean casserole, grazed with a herb crust & plant based gravy  vg  df  

 

D es serts  
 

Clementine Pot 
clementine compote, mulled wine sorbet vg 

 

Raspberry Trifle 
white chocolate custard, raspberry jelly & toasted brioche crumbs 

 

White Chocolate Dome  
filled with raspberry cream, served with winter berry compote gf 

 

Cheese Plate 
fig & orange chutney, biscuits gf* 

 

Cof fe e  
 

gf = gluten free  df = dairy free,  vg= vegan  vg*/gf*/df* with amendment (please notify us)  
Children half portions 


