THE
GALLEON
BISTRO

STARTERS

SOUP OF THE DAY
Freshly prepared homemade soup
served with a crusty bread roll

MELON PARISIENNE
Pearls of melon accompanied by
fruits of the forest

CHEF’'S HOMEMADE PATE
Served with toast and salad garnish

GARLIC MUSHROOMS
Sautéed in garlic butter and topped
with mozzarella cheese

KING PRAWNS
Chilli spiced King prawns served on
garlic bruschetta

CLASSIC PRAWN COCKTAIL
Simple, traditional classic dish

MANX QUEENIES
Local baby scallops sautéed
with garlic butter and bacon

£3.75

£3.50

£3.95

£4.25

£5.25

£4.50

£5.25



MAIN COURSE

80Z MANX SIRLOIN STEAK £14.95
Grilled to your liking, served with tomato,
mushrooms and your choice of chips or

new potatoes and vegetables

80z MANX RIB EYE STEAK £12.95
Grilled to your liking, served with tomato,
mushrooms and your choice of chips or

new potatoes and vegetables

SURF AND TURF £17.95
80Z sirloin steak grilled to your liking topped

with king prawns and served with chips or

new potatoes and seasonal vegetables

TRI1O OF GOURMET SAUSAGE £8.95
Beef & tomato, lamb & mint and Cumberland
sausages on a bed of peppered mash with

a red wine and onion sauce

GRILLED GAMMON STEAK * £9.95
Horseshoe gammon served with wholegrain
mustard mash and seasonal vegetables

CIDER AND MUSTARD PORK * £9.95
Pork loin served on mashed potato with
a creamy cider and mustard sauce

CHICKEN PESTO TAGLIATELLE * £9.95
Strips of chicken breast and peppers bound
in a pesto cream served with tagliatelle

SESAME AND HONEY CHICKEN * £9.95
Breast of chicken glazed with honey and

sesame seeds served with rice or seasonal
vegetables and potatoes

MANX QUEENIES * £11.95
Sautéed in garlic butter with a prawn and
mushroom sauce served on a bed of rice

RAINBOW TROUT * £8.95
Grilled fillet of trout with flaked almonds

and lemon butter served with seasonal
vegetables and potatoes



VEGETARIAN OPTIONS

SPINACH AND CHEESE

TORTELLINI * £7.95
Topped with asparagus and served with garlic bread

BEAN CASSOULET * £7.95
Mixed bean and tomato casserole

MIXED LEAF SALADS

AVAILABLE WITH THE FOLLOWING:

ATLANTIC PRAWNS £7.95
CHICKEN BREAST £7.25
HOME BAKED HAM £7.25
MANX CHEDDAR £6.95
SIDE ORDERS
SIDE SALAD £2.50
ONION RINGS £1.95
PAN FRIED MUSHROOMS £1.95
PAN FRIED ONIONS £1.75
PEPPER SAUCE £2.25
DIANE SAUCE £2.25
MIXED VEGETABLES £1.95
CHIPS £1.95
KIDS MENU

CHILDS PORTION OF ANY OF THE ABOVE
DISHES MARKED *

CHEESY PASTA BAKE

SAUSAGE, CHIPS AND BEANS

ALL KIDS MEALS INCLUDE ICE CREAM OF
THEIR CHOICE £4.95

DESSERTS

Please ask your server for the dessert
choice of the day £3.95



WINE LIST

1. MOET & CHANDON France £38.00
Classic French Champagne

2. MARQUIS DE LA COUR BRUT France £15.00
Sparkling white

3. PIESPORTER MICHELSBERG Germany £13.00
Fruity medium white from Mosel Valley

4. SEMILLON CHARDONNAY

WILLOWGLEN Australia £13.00
Delicious combination of tropical fruit flavours

of the Chardonnay with the buttery character

of the Semillon

5. PINOT GRIGIO SANVIGILIO Italy £13.50
Italy’s most fashionable white wine. Crisp, dry
and refreshing

6. EMILIANA SAUVIGNON BLANC Chile £13.00
Fresh and lively, full of gooseberry fruit character

7. CHABLIS LA COLOMBE France  £22.00
Classic Chabilis, crisp and dry with a steely finish

8. ROSE — WHITE ZINFANDEL
R.H PHILLIPS California £14.00
Fruity, refreshing and not too dry

9. ANDES PEAKS MERLOT Chile £13.00
A delicious mouthful of blackcurrant and plum
fruit flavours

10. PAARL HEIGHTS SHIRAZ S.Africa £13.00
Smooth South African Shiraz with delicious black
fruit flavours

11. SHIRAZ CABERNET

WILLOWGLEN Australia £13.00
A juicy blend of blackcurrant Cabernet and spicy
brambly Shiraz flavours

12. RIOJA VINA PACETA CRIANZA Spain £16.50
A medium bodied Rioja with cherry fruit and
mellow vanilla oak character

13. FLEURIE LA REINE

DE L’ARENITE France £20.00
Silky smooth wine with delicate raspberry
character

HOUSE WINE STOWELLS (250ml) £3.95
Chardonnay, Sauvignon Blanc, Chenin Blanc,
Cabernet Merlot and Rose



