
 

 

The Sulby Glen 
Hotel 

& 

“Landlords Bistro” 
Tel: 897240 

 

Please relax and enjoy your meal, we strive to offer you the 
best in Local fresh produce, cooked only to order, which 

may take a little longer. 
If  you are in a hurry for your meal please let us know on 
arrival and we will try to attend to your order as quickly as 

possible. 
All meat used in the Sulby Glen Hotel is supplied by  
“W. E. Teare” of  Ramsey and is of  Manx Origin. 

There is no cover charge. No service charge and all our 
prices are inclusive of  V.A.T. 

Please feel free to order your favourite drink from the bar 
or from any of  the Staff. We have an extensive Wine list 
and will be pleased to recommend the perfect wine to 

accompany any dish. If  you have a favourite Wine or dish 
not on our menu, Please feel free to ask us to try and 

obtain it for your next visit. 
 

Ask for details of  our Special Theme evenings, Seasonal 
Special Menus and Offers on accommodation. 

 
For Those Special Occasions we can arrange flowers, table 

gifts or Special Occasion Cakes. 
 

Telephone/Fax 897240 
E-mail: sulbyglenhotel@manx.net 
Web. www.sulbyglenhotel.net 



 

 

Bistro Menu 
 

(V) Deep-fried Brie  
£6.25 

Brie deep-fried till golden, accompanied by red berries 
& a fresh fruit jus. 

 
 

Manx Queenies 
 £6.95 

Local fresh Manx Queenies gently pan fried with bacon 
strips, tomato and garlic, and sprinkled with chopped 

parsley. 
 

Chef ’s Home Made Soup 
 £2.50 

Freshly made with only local ingredients served with 
warm roll & butter 

 

(V) Oriental Mini Spring Rolls  
£4.95 

Filled with oriental  vegetables and seasoning 
accompanied by a chilli/plum dipping sauce 

 

Mussels Mariner 
£6.25 

Fresh Mussels simmered in a rich cream Garlic and 
Herb 

 

(V) Garlic Mushrooms 
 £4.95 

Button mushrooms sautéed in a Rich Garlic and Cream 
sauce served with petit salad and warm toast. 



 

 

Bistro Menu 
Chef ’s Home-Made Chicken Liver 

 & Chilli Pate  
 £4.95 

Served with Salad leaves and warm toast. 
 Also available our special Manx Kipper pate made with 

just a hint of Manx Spirit. 
 

Selection of Mixed Starters (for two)   
£6 45 per person  

A selection of Chicken Goujons, Onion Rings, Deep 
Fired Mushrooms, Oriental Spring Rolls  and carrot and 

Coriander Goujons with mixed dips. 
 

King Prawn Piri Piri 
£5,25 

Succulent King Prawns sautéed in a Piri Piri Sauce on 
a timbale of white rice. 

 

Classic Prawn Cocktail  
 £ 5.45 

This classic starter of full of succulent Norwegian 
Prawns and salad leaves with a pot of Marie Rose 

sauce, and brown bread. 
 

Chilled melon with Parma Ham  
 £6.45 

Chilled seasonal melon fanned with ribbons of Parma 
Ham and a Small Rocket salad 

 

Beef Tomato with Mozzarella Salad   
£5.40 

Tasty Beef Tomato finely sliced between Mozzarella and 
red onions with a vinaigrette dressing.  



 

 

Bistro Menu 
 

Sizzling Chilli Chicken or Beef & Ginger 
with Noodles 

£9.95 
Slices of Fresh Chicken Breast or prime Steak gently 
cooked with fresh root ginger and chilli, served with 

ribbon noodles on a sizzling platter. 
Roast Rack Of Lamb 

£10.75 
Manx Lamb cutlets at their best, Gently cooked till pink 

and served with mint and rosemary. 

Fresh Salmon Hollandaise 
£9.95 

Fillet of fresh Salmon gently poached and served with a freshly 
made Hollandaise Sauce or served plainly with a twist of 

lemon. 

Breast of Manx Chicken  
 £9.55 

Manx chicken breast simmered in a creamy herb & 
mustard sauce  

Tenderloin of Pork  
 £9.95 

Local Pork loin steaks pan fired and served with a 
Honey & Chilli glaze 

 Lamb Shank  
 £9.45 

Braised with root vegetables in a red wine and 
rosemary sauce with a hint of smoked garlic. 

(V) Pasta Arabiatta   
£7.95 

Penne Pasta with Tomato and Chilli cooked in a Wok and 
tossed in virgin olive oil, served with Garlic bread. 



 

 

Bistro Menu 
 Chef ’s Recommendations 

 

Chefs Homemade Lasagne 
£8.55 

A classic dish made fresh daily, a combination of minced steak 
in a rich sauce and a creamy white wine and cheese sauce 

Chicken Kiev. 
£10.25 

Chicken Breast filled with Garlic Cream Cheese and coated in 
fresh breadcrumbs and fired till golden brown served with a 

light creamy mushroom sauce 

Grilled Sea Bass 
£15.95 

Fresh Sea Bass fillets gently grilled. Garnished with a twist of 
lemon. 

Hawaiian Pork Schnitzel 
£11.55 

Tender fillet  of Pork Schnitzel, with a slice of home cooked 
ham, peach slices and topped with Cheese and cranberry then 

grilled till golden brown. 

Gammon Steak  
£9.55 

Fresh Local Gammon Steak pan-fried and served with a slice of 
pineapple and fried egg. 

Peppered Beef Strips and Pasta 
£9.65 

Strips of marinated Steak and fresh Penne pasta simmered in a 
rich creamy peppercorn sauce . 

Scampi 
£9.25 

Succulent pieces of Scampi Tail in a crumb coasting gently fired 
till golden served with Tartar Sauce.  



 

 

Bistro Menu 
Our Steaks 

 
 

‘T’ Bone  Steak £16.55 
The most noble of all steaks cooked to your liking and served 

with button mushrooms, onion rings and grilled tomatoes. 

 

Fillet Steak Rossini  £17.50 
8oz Fillet Steak served on a crouton with pate and surrounded 

with a rich red wine sauce 

 

 Rib Eye Steak  £12.95 
The most flavoursome of all steaks, cooked to your liking with 

all the traditional trimmings 

 

Prime Fillet Steak £15.95 
Prime Fillet Steak, cooked plainly or add a sauce of your choice.  

Accompanied by tomato, mushrooms and onion rings. 
 

Our selection of excellent steaks can be accompanied by a sauce 

of your choice. 
 

 

 

        Pepper Sauce                  £3.00p 
        Cheese Sauce                 £3.00p       
         
 

 

                        Extras:    Jacket Potato                  £2.95p 
                                         Mixed Salad                   £3.50p 
                                         Sauté Potatoes               £3.95p 


