WHILE YOU WAIT

Roasted Nuts with rosemary and sea salt

Spiced Mixed Olives 3.25

FRESH
BAKED
BREAD

We bake our
bread fresh and
serve it with a
house dip and

salted butter.

It’s free and
served at every
table.

SPECIALS

Ask about our range of delicious
seasonal specials.

HARBOUR LIGHTS CAFE & RESTAURANT

TO START

Prawn Cocktail Salad
Coldwater prawns served in a gem leaf,
tomato, seafood sauce 7.25

French Onion Soup
Made in house with the chefs secret
recipe 5.30

Seasonal Fresh Soup

Made from scratch daily, please ask your
server 4.95

Goats Cheese
Goats cheese salad with honey walnut

dressing (v) 6.90

Queenies of the Day
Manx Queenies with the best seasonal
ingredients. Please ask your server 8.20

Real Ale Paté

Chicken liver and almond paté, toast and

homemade chutney 7.25

Mushrooms on Toast
Wild mushrooms sautéed with garlic and
cream served with toasted baguette (v)

6.90
Seafood Platter
Prawns Marie rose, smoked salmon, and

kipper pate 9.95

Smoked Salmon

Locally smoked salmon, black pepper and

lemon served with brown bread 9.95

DINNER

MAINS

Sirloin Steak
Cooked to your liking with roast
tomatoes, salad, chips and pepper sauce

19.90

Gammon Ham
Grilled gammon ham, fresh pineapple
wedge, and a farm fresh hens egg 15.50

Duck
Served with duck fat roasties marmalade
glaze and tangerine gravy 17.80

Classic Fish & Chips
Ale battered cod, mushy peas, tartare
sauce, chips & fresh lemon wedge 13.95

Classic Roast

Traditional roast with all the trimmings.
Pork or chicken, stuffing, roast potatoes,
glazed carrots and a rich pan gravy 14.50

Steak & Okells Pie
Roasted shallots, carrots, mushrooms and

a rich beef sauce 14.95

Roast Vegetable Lasagne
Vegetables baked with fresh pasta and

topped with mature Man cheddar cheese
(v) 12.50

Goats Cheese & Red Onion Tart
Goats cheese and caramelised red onion
tart with a pistachio crust, dressed green

salad (v)13.50

Harbour Lights Burger
Brioche bun, bacon, sharp cheddar,
burger sauce, beef tomato. 10.20

Vegi Burger
Vegi burger topped with baby gem
lettuce, crispy onions and beef tomato

10.20

MARKET FISH

Atlantic Salmon 14.20
Fillet of Cod 13.95
Bowl of Manx Queenies 18.50

Market Fish (please ask your server)

Enjoy your fish with a fresh, grilled lemon or
choose from one of our Signature Sauces:

Fresh Mango Salsa
Lemon and Prawn butter
Classic Hollandaise

Seafood Platter
Prawns Marie rose, smoked salmon, and

cold poached salmon, kipper pate and
pan fried Queenies 18.50

DESSERT

Make sure to save room for our delicious
selection of home-made desserts. Please
ask your server for today’s selection.

( Become part of, the family

Be the first to learn about our seasonal
offerings, creative specials and exclusive
events at Harbour Lights, by joining our
House List. Ask your server for more
information.

\ /

All our food is prepared in a kitchen where nuts, gluten

and other allergens are present. Our menu descriptions
do not include all ingredients. If you have a food
allergy, please let us know before ordering. Full allergen
information is available.

Harbour Lights and the light house logo are Registered Trade Marks of
Harbour Lights Café & Restaurant Ltd.

www.harbour-lights.com | Ramsey ¢ Douglas ® Peel



7
%

)
=




