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            WINE 
 
White   
                                                                 175ml   250ml   Bottle  
 
Pinot Grigio Brume di Monte               £4.50 £6.50 £18.00  
Light, fresh and delicate Italian white.  Great with queenies,  
hake, pasta and vegetarian dishes. Italy 

   
Camino de la Cabana Sauvignon Blanc  £4.50 £6.50 £18.00  
Very fruity Chilean white with citrus and tropical fruit flavours. 
Deliciously fresh and a great match with queenies, chicken, pasta 
and any dishes with a little spice. Chile 

 

Les Oliviers Chardonnay   £4.80 £6.80 £19.00  
Southern French Chardonnay – unoaked, with hints of  
pineapple and Melon fruit and a light fresh finish.   
Perfect match for chicken, fish and vegetarian dishes. France  
 
Montsable Chardonnay    £23.50 
Classic Burgundian variety has been produced in the sunny climate of  
Languedoc in the south of France. The nose is aromatic with yellow  
fruits and white flowers with just the faintest hint of vanilla. Great match  
for fish or roast chicken. France   
 

Muscadet Sur Lie Langlois-Chateau      £26.00 
Excellent example of Muscadet.  Clean, crisp and elegant. 
The perfect wine to drink with any seafood dish. 

 
Macon Charnay Reserve Personnelle     £27.00 
Rounded and super smooth white Burgundy.  Try it with breast of chicken  
or fish and chips.      
 
Muga Rioja Blanco     £28.00 
Barrel fermented white Rioja.  Subtle oak and fresh citrus character  
makefor a wine to enjoy with flavoursome dishes such as hake, risotto 
or fish and chips. Spain 

 

Momo Organic Sauvignon Blanc     £32.00 
Classic New Zealand Sauvignon Blanc.  Intense tropical fruit aromas  
with gooseberry and passionfruit on the palate finishing with lovely  
limey freshness.Best enjoyed with the Southern Fried Chicken or  
the breast of chicken. New Zealand 
 

Gavi Olim Bauda (Vegetarian)      £34.00 
Clean and dry, with a minerally flinty character.  Enjoy with hake,  
chicken or pasta. Italy 

 

Sancerre Domaine Sautereau      £38.00  
Wonderfully balanced Loire Valley white with great depth of flavour  
and a longmineral finish.  Delicious with any fish or chicken dish. France   
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Rose   175ml 250ml Bottle 
 

Pinot Grigio Rose Bella Modella   £4.50 £6.50 £18.00 
A pale Italian Rose.  Light and fresh with hints of strawberry.   
A wine to enjoy by itself or with light pasta and fish dishes. Italy 
 

White Zinfandel Route 606  £5.00 £7.00 £20.00  
A fruity, medium dry Californian Rose, with lovely fresh strawberry  
And sweet cherry flavours. California 
 

Cotes du Rhone Rose Les Cerisiers    £23.00 
This delightful Rose is pale in colour, soft and fruity in style. 
Good with pasta and full enough in flavour to match with fish and white  
meat. France 
 

Muga Rioja Rosado    £26.00  
One of the favourite Rose Riojas on the market. 
Strawberry and peach fruit character and a hint of spice make it a good 
partner to chicken, pork, fish and vegetable dishes. Spain 
 

Red 
 

Brookford Shiraz Cabernet  £4.50 £6.50 £18.00 
Aussie blend, combining the blackcurrant flavours of the Cabernet 
 with the spicy brambly character of the Shiraz. Incredibly easy to drink, 
 either on its own or with a burger, lasagne, vegetarian dishes 
 or pork belly. Australia 
 

Camino de la Cabana Merlot  £4.50 £6.50 £18.00 
Soft, smooth and mellow Chilean Merlot full of plum 
 and blackcurrant flavours, delicious with lasagne, stroganoff Chile 
  

Rioja de Alto Amo  £5.50 £7.75  £22.50 
A Rioja utilising the Tempranillo and Garnacha grapes 
 that have made the region justifiably famous. Spain 
 

The Pepperpot     £23.00 
A rich, full flavoured blend from South Africa.  
 Intense black fruit and hints of spice and smokiness.   
Try it with any of the beef dishes. South Africa 
 

Don David Malbec  N/A £8.70  £26.00 
From the crazily high altitude (6,000+ feet) Calchaquí Valley in Salta, 
 this was described by Decanter magazine as “a gem in the world of winemaking. 
” Combining violet-scented fruit with succulent, plushy texture, this is a beautifully 
 intense yet refined Malbec.Try with Beef or ideal with a Risotto. Argentina 
 

Valmoissine Pinot Noir Louis Latour     £29.00 
This elegant Pinot Noir from southern France makes an ideal accompaniment 
to roast duck.  Medium in body with some sweet strawberry fruit flavours and a  
long savoury finish.  Worth trying with the pork belly. France 
 

Cairanne La Cote Sauvage     £31.00 
From the southern Rhone, close to Chateauneuf du Pape.  Similar in style,  
But without the price tag, this is a great value wine to enjoy with any of the  
beef dishes, or with lasagne. France 
 

Shiraz The Hedonist      £32.00  
Fabulous Australian Shiraz, organic and biodynamic.  Big and  
rich with flavours of blackberry and blackcurrant and a long velvety  
smooth finish with just a dash of spice.  Excellent with steak, burger  
or beef dishes. Australia  
 

Rioja Marques de Murrieta Reserva     £38.00 
A traditional and stylish Rioja from one of the region’s longest 
established producers.  Great with red meat and vegetable dishes. Spain 

 

 



   
 
 
 
 
 

                                    PROSECCO 

   
  Glass (175ml)  Bottle 
La Pieve Pergolo Prosecco Treviso   £5.25 £22.00 
Extra Dry DOC      
Fine and persistent perlage; pale straw yellow color; an intense 
aroma of candied fruits and sweet flowers; and a fresh and delicate  
taste with an aromatic dry finish. 
 

Prosecco Fiol Extra Dry    £29.00  

This stylish Prosecco has a lemon colour with a bouquet  
reminiscent of wisteria flowers, acacia and ripe apple. Fresh,  
lively and appealing with slightly sweeter notes on the palate. 
 

Mionetto Valdobbiadene DOCG    £34.00 
Green apple with hints of tropical fruit that fade into the floral  
intense. The taste is soft, velvety and fresh at the same time,  
with an explosion of fine bubbles which enhances the intensity. 
 
 
 

Mionetto Vivo Rose    £22.00 
Vivo Rose stands out for its luminous, lively highlights and  
peach-blossom hue, as well as for its delicate, yet rich, lingering  
mousse. The bouquet is redolent of raspberry, rose petals, and  
morello cherry, while the palate, crisp and very well-balanced,  
shows just the right degree of acidity, along with pronounced  
impressions of wild red berryfruit. 
 
 

                                 CHAMPAGNE 
 

 
Bollinger Special Cuvee NV        £65.00 
Bollinger is made from first-run juice only, and the majority of  
vineyards used have Premier and Grand Cru status, resulting  
in a full-bodied Champagne of great class. Delightful pale gold  
in colour, the mousse is light and persistent. France 

 

Bollinger Rose NV                       £75.00 
Bollinger's trademark fullness with the addition of luscious  
berry notes. "Packed with strawberries, lily of the valley and  
toasted wheat, with a sensual, silky texture". France 
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Fynoderee Summer Edition   £4.00 
During summers of yesteryear, young couples on the Island would often  
meet and fall in love at ‘Strawberry Tea Dances’. The Summer Edition is 
an ode to this lost tradition. Distilled with fresh Manx strawberries, ripe  
fruit flavours give way to Juniper, coriander and citrus tones with a creamy  
smooth vanilla finish. Garnish with Strawberry 43%  
 

Fynoderee New Autumn Edition   £4.00 
The new Autumn Edition is here. Garnish with Apples 43%  
 

Seven Kingdoms   £4.00 
Combining handpicked gorse – with its overtones of coconut and  
Mango – fresh bay from Kirk Michael and Manx heather honey with  
citrus from orange, grapefruit and lime. Garnish with Orange 40% 
 

Gordons   £3.00  
The world’s best selling London dry gin, distinctly refreshing.  
Garnish with Limes. 37.5% 
 

Gordons Pink Gin   £3.00  
Inspired by an original Gordon’s recipe from the 1880s, Gordon’s Pink  
is perfectly crafted to balance the refreshing taste of Gordon’s with the  
natural sweetness of raspberries and strawberries. 37.5% 
 

Whitley Neill Rhubarb & Ginger    £3.50 
A refined balance of sweet and bitter orange flavours, with the pine  
flavour of juniper: a citrus hit with warming aftertaste, guaranteed to  
tickle your taste buds. 43% 
 

Whitley Neill Raspberry   £3.50 
Launched in 2018, featuring Scottish raspberries at its core alongside 
punchy notes of liquorice and coriander in support. Garnish with  
Raspberry 43% 
 

Whitley Neill Blood Orange   £3.50 
Featuring a generous helping of Sicilian blood orange at its core, this  
one will really stand out in cocktails and mixed drinks Garnish with  
Orange 43% 
 

Hendricks   £3.50 
This wondrous botanical signature consists of flowers, roots, fruits, 
and seeds from the world over. Garnish with Cucumber & Black  
Pepper 41.4% 
 

Tanqueray   £3.50 
A blend of the purest four-times-distilled spirit and a hand picked  
selection of four botanicals, juniper, coriander, angelica root & liquorice.  
Garnish with Lime, Mint or Juniper Berry 37.5% 
 

Brockmans   £3.50 
A distinctive gin and aroma of coriander married with the softer notes of  
Blueberry and Blackberry…...intensely smooth. Garnish with Berry &  
Red Fruits 40%  

 
Bombay Sapphire   £3.50 
The flavouring of the drink comes from a recipe of ten ingredients:  
almond, lemon peel, liquorice, juniper berries, orris root, angelica,  
coriander, cassia, cubeb, and grains of paradise. Garnish with Lime,  
Mint or Strawberry  40% 
 

 
 
Star of Bombay   £3.50 
Classic notes of juniper, angelica and coriander have been intensified,  
with the addition of bergamot and ambrette seeds offering extra exoticness.  

 

 

https://en.wikipedia.org/wiki/Almond
https://en.wikipedia.org/wiki/Lemon
https://en.wikipedia.org/wiki/Liquorice
https://en.wikipedia.org/wiki/Juniper_berries
https://en.wikipedia.org/wiki/Orris_root
https://en.wikipedia.org/wiki/Angelica
https://en.wikipedia.org/wiki/Coriander
https://en.wikipedia.org/wiki/Cinnamomum_aromaticum
https://en.wikipedia.org/wiki/Cubeb
https://en.wikipedia.org/wiki/Aframomum_melegueta


A rich and intense gin. Garnish with Orange or Orange zest 47.5% 
 

Tanqueray 10   £4.50 
Tanqueray Nº TEN, named after the stills of its origin, is small batch  
gin crafted using fresh citrus fruits. An exquisite citrus burst in every sip,  
best enjoyed with a slice of grapefruit. 47.3% 
 

Monkey 47   £5.00 
Woody, vegetable smells under pin fresh grassy citrus notes and  
Botanical sweetness, like a pine forest after the rain. Garnish with  
Grapefruit zest. 47% 
 

 
                                     
 
 
                                        
                                            MIXERS 

        
 
 
 
 
 
 
 

Please ask for a mixer recommendation for your selected Gin. 
                                           
                                         
 
 
 
 
 

Fevertree Mixers                          £1.80 
Original, Slimline, Aromatic, Mediterranean 
Elderflower, Lemon Tonic, Lemonade 
   

Schweppes Mixers          £1.60 
   

 

 



 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
  
 
 
 
 
 

 SOFT DRINKS 
 
 
                         Fruit juices                         £1.50 
 Coke & Diet coke  £1.60 
 Bottle Lemonade  £1.60 
 J2O various flavours £2.00 
 Red bull   £2.60 
  
 Postmix Pint :                     £1.50 
 Pepsi/ Diet Pepsi / Lemonade 
  

  BEERS/LAGER 
Draught 

   Pint Half 
OKell’s Bitter  £3.10 £1.60 

Okell’s jiarg  £3.10 £1.60 

Carling   £4.00 £2.10 
Staropromen  £4.10 £2.20 
Heineken  £4.25 £2.25 
Guinness  £4.10 £2.20 
Carling Cider  £3.90 £2.10 

 
Bottles Beers & Ciders 

By the bottle 
Peroni    £3.60  

Becks    £3.10  

Corona    £3.60  

Budweiser   £3.60  

Becks Blue   £2.60  

Magners    £4.25  

Old Moot Cider   £3.95  

 



 

 

  

 

 

 

 

 

 

 

 

 

DIGESTIF 

Hennessy XO £7.75 

Armagnac Clos Martin 15 year old XO £5.40 
Remy Martin VSOP  £3.90 
Courvoisier VS £2.90 

Disarrano Amaretto £2.70 
 
  
 

 
COFFEES/TEAS 

 
Irish Coffee with Jamesons    £5.95 
 

Gaelic Coffee with Scottish blended malt      £5.95 
 

Baileys Coffee with Baileys cream      £5.95 
 

French Coffee with Grand Marnier     £5.95 
 

Italian Coffee with Disaronno     £5.95 
 

Lynchburg Coffee with Jack Daniels     £5.95 
 

Calypso Coffee with Tia Maria     £5.95 
 

Seville Coffee roast with Cointreau     £5.95 
 

The Mannin Island Special double strength roasted coffee  

with Salted Toffee and Tequilla     £5.95  

Americano       £2.00 

Cappuccino       £2.20 

Latte        £2.20 

Mocha        £2.20 

Espresso       £2.20 

Double Espresso       £2.20 

Chocolate       £2.20 
 

Pot of Tea for 1  £1.75 Pot of Tea for 2   £2.50 

Herbal Teas       £2.00   

 

 



 

 

Cocktails 

 
The OMG&T 

Perfect after work, this quintessentially drink has been given a fresh berry facelift that'll wow your 
taste with Gordon's London Dry Gin, toss in a few Berries, blend in some Elderflower Cordial 

and sparkle it up with a dash of Tonic Water & Lime. 

5.5 

Mojito 

Delivering zesty lime with fresh mint and a backbone of crystal clear, smooth Bacardi Rum, the 

classic Mojito cocktail recipe. 

5.5 

Strawberry Daiquiri Mannin Style 

Rum, lime and sugar are at the base of the Daiquiri, a match made in heaven, Alongside the 

Cuba Libre and the Mojito, the Daiquiri is one of the three great Cuban cocktails, and by adding 

strawberries it gains texture and taste. 

6 

Long Island Iced Tea 

An unusual blend of vodka, gin, tequila, rum and orange liqueur with cola, the Long Island Iced 

Tea flavours of vanilla and lightly tannic wood make it taste a little like tea, but in fact they come 

from a mix of quality aged spirits. 

7 

Cuba Libre 

Simple, delicious and so much more than just a rum and cola, the Cuba Libre probably dates 

back to 1900’s, a few months after a new-fangled drink called cola arrived in Cuba. 

5.5 

Margarita 

Nothing says Mexico like the Margarita, an elegant blend of tequila, fresh lime and orange, 

served in a salt-rimmed glass – and the last of the great classic cocktails. 

5.5 

Martini 

The Martini is one of the world’s most famous cocktails, with a clean, clear flavour and 

appearance that’s celebrated in so many books and films. But there remains that one lingering 

question when you come to make it: do I shake or stir? 

6.5 

Gordon's Ruby Cooler 

The Gordon's version of the ginger-accented cocktail adds spice to the zesty cranberry fruit juice 

for a fine flavour combination. 

5.5 

 

http://p-atti.blogspot.com/2015/06/aperitivo-pnl.html
https://creativecommons.org/licenses/by-nc-nd/3.0/
https://creativecommons.org/licenses/by-nc-nd/3.0/

