
Starters
Soup of the day, Manx soda bread, butter 6.5 (v, gfa)

Manx queenies & bacon, creamy garlic butter or white wine & parsley 10 (gf)

Torpedo prawn salad, sweet chilli, lime, fresh herbs 9.95

Southern fried chicken strips, bbq sauce or garlic mayo 9

Jacket Potatoes 12pm-2.30pm
all served with house salad
Manx cheddar & baked beans 9 (v, veoa)

Beef chilli or five bean chilli 9 (voa)

Bacon & Manx cheddar 9

Sandwiches 12pm-2.30pm
served on doorstop white loaf with crisps & cress salad
Okell’s smoked salmon, lemon, capers, shallots 11.95

Prawn marie rose, crisp salad, fresh herbs 10.95

Egg mayo, peppery rocket, seasoning 9 (v)

Ham, mature cheese, classic garnish 9.5

Chicken & bacon salad, mayo, herbs 10.95

Cheese & tomato, seasoning 9 (v)

Tuna mayo & sweetcorn, crisp salad leaves 9.5



Main Meals
Okell’s beer-battered fish, chips, minted mushy peas, house tartare sauce 16.5 (gfa)

Chicken schnitzel, dressed leaves, lemon, fries 17.5 (gfa)

Bunny chow chicken or vegetable, south African inspired curry in a hollow loaf, warming spices, 
aromatic flavours 16.5 (voa)

Slow-cooked beef lasagne, salad, chips 16.5

Spinach & mushroom lasagne, salad, chips 15.5 (v)

Cajun chicken burger, lettuce, tomato, sweet chilli mayo, fries 16.5 (gfa)

The George burger, 6oz beef patty, melted cheese, lettuce, tomato, house burger sauce, chips 16.5 (gfa)

Manx honey glazed ham, eggs, chips, peas 16.5 (gf)

Wholetail scampi, chips, garden peas, lemon, house tartare sauce 16.5

Pie of the day, seasonal vegetables, rich gravy, chips or mash 16.5

Desserts (v)
Davison’s ice cream 2.5 per scoop

Cheesecake of the day 7

Please see our specials board for today’s selection of cream tea, cakes & desserts

Sides 5
Chips (v, gfa)

Seasonal vegetables (v, gf) 

Skin-on fries (v, gfa) 

House salad (ve, gfa) 

Mashed potato (v, gf)

Onion rings (v)

(v) vegetarian (ve) vegan (voa) vegetarian option available (veoa) vegan option available (gfa) gluten free available. 
Dishes marked (gf) are prepared without gluten-containing ingredients; however, as we operate in a kitchen where 

gluten is present, we cannot guarantee that any dish is completely free from gluten.

“Proud to Be Local” Mooinjer Vannin. We love keeping things close to home. At Okell's, we source our ingredients 
locally whenever we can, working with brilliant Manx producers & suppliers. We’re proud of our island & 
complement the best of Manx produce with top-quality ingredients from across Ireland & the British Isles. 


