DECEMBER MENU @ HQ Bar & Restaurant

STARTER

LEEK AND POTATO SOUP
served with crusty bread and butter
£4.75

CHICKEN LIVER PATE
with homemade onion marmalade and melba toast
£5.50

CREAMY GARLIC MUSHROOMS
with crusty bread
£5.75

CLASSIC PRAWN COCKTAIL
with crusty bread

£5.75
GRILLED GOATS CHEESE

served on a bed of salad with bacon strips accompanied by a cranberry relish
£6.25

MAIN COURSE

TRADITIONAL ROAST TURKEY
with chipolata, seasonal vegetables and a stuffing and cranberry relish
£11.95

PRIME ROAST RIB OF MANX BEEF
with a yorkshire pudding, seasonal vegetables and a rich red wine gravy
£11.95

SALMON STEAK
with a creamy white wine and tarragon sauce and seasonal vegetables

£11.95

MIXED BEAN CASSEROLE (V)
a tomato based filling vegetarian casserole served with mashed potato
£9.95

PENNE PASTA (V)
with tomato, chilli, basil, garlic and extra virgin olive olil

£10.95



DECEMBER MENU @ HQ Bar & Restaurant

RIBEYE STEAK
with grilled tomato, mushrooms and hand-cut steak chips

£16.95

OMELETTE
with filling of your choice (please ask for available fillings) and salad

£9.25

SAUSAGE & MIXED BEAN CASSEROLE
a hearty winter casserole served with mashed potato
£10.95

DESSERT

TRADITIONAL CHRISTMAS PUDDING
with brandy sauce
£5.50

CHOCOLATE FUDGE CAKE
with cream
£5.50

TRIO OF ICES
a selection of Manx ice cream with wafers
£4.50

CHEESE AND BISCUITS
with grapes and celery
£7.95

If you have any dietary or other special requirements please let us know.

Please ask for details of our Preferential B&B options



