
the Plates... 

 
  
 
 

Nibbles  &  Bread 
 
Walnut muhammara Syrian dip (*gf) 8.50 
pickled pomegranate, black sesame, thyme & 
sea salt crackers 
 
Crunchy cheesy cashew Kale crisps (gf) 4.50  
 
Crispy smoked tofu bites (gf) 6.50 
piccalilli mayo & nori powder  
 
Nocellara Green Olives (gf) 4.50 
 
Selection of House Pickles (gf) 4.50 
 
House fermented kimchi (gf) 3.50 
 
Noa Bakehouse artisan bread served warm  
& drizzled with garlic oil...  
Seeded Bloomer 3.00 
Rosmary Focaccia 3.00 

Schar Seeded Roll (gf) 3.00 
 
Small Plates  
 
Miso cashew Mac n’ cheese (gf) 9.50 
spinach, herby breadcrumbs, spicy barbecue 
jackfruit, rocket 
 
Sticky Vietnamese meatballs (gf) 8.00  
Mushroom & oat ‘meatballs’, crispy shallots, 
chives, garlic aioli  
 
Celeriac schnitzel & mustard beer sauce 9.25 
spring cabbage slaw, wild garlic mayo,  
pickled radish 
 
Hoisin mushroom ‘duck’ pancakes (*gf) 9.50  
fresh spring onion & cucumber 
 
Thai slow cooked aubergine (gf) 9.25   
Spicy curry sauce, cashew coconut crumble 
 
Roasted cauliflower steak (gf) 9.00  
Romesco sauce, baby capers, flaked  
Almond & zhoug  
 
 
 
 
 
 

 
 
 
 
 
 
Panfried asparagus & hollandaise sauce (gf) 9.00 
Shaved ‘Parmesan’, pickled shallot, chard 
 
Truffle & ‘parmesan’ wedges (gf) 7.00  
Herb roasted red potato wedges, house cashew 
parmesan, mushroom ketchup 
 
Pink grapefruit & peanut salad (gf) 6.50  
crying tiger sauce, coriander, mint & spring onion 
 
Roasted sweet potato (gf) 8.25 
tahini yoghurt, picked shallot, hazelnut gremolata 
 
Baked camembert (*gf) 18.00 
Locally foraged Manx Dandelion honey drizzled, 
spiced rhubarb chutney, warm Noa Bakehouse 
focaccia, fresh thyme  
 
 
Desserts 
 
Sticky toffee pudding 8.95 
Toffee sauce, vanilla ice cream, crushed  
caramelised walnuts, cinnamon & apple crisps  
 
Chocolate, coconut & date tart (gf) 8.25  
Raspberry cream & fresh raspberries 
 
Rhubarb & hibiscus fool (gf) 7.50 
crushed meringue, pistachio biscotti 
 
Fynoderee gin & rhubarb sorbet (gf) 4.50 
cranberry powder (1 scoop)  
 
Noas House Blend Affogato (gf) 4.50 
Espresso & a scoop of vanilla ice cream 
 
Red Bush Affogato (gf & caffeine free) 5.50 
Rooibos espresso & a scoop of vanilla ice cream 
 
Chocolates available to buy on the counter  
 
 
 
 
 
 

PLEASE LET US KNOW IF YOU HAVE ANY FOOD ALLERGIES 
(gf) - gluten free 

(gf*) - gluten free swap needed 

Small plates May / June 2026 
Bookings From 5.30pm Wed—Sat until 8pm Close 10pm 

Start with nibbles. Add small plates. Order more as you go. Keep going until happily full!  
We recommend 2-3 plates per person. Dishes will be served ’tapas’ style in no particular order   


