
Starters
 SOUP DE JOUR

£9.00
Served with a warm bread

roll GFA VGA

Moorings Bar & Restaurant

ROAST TOPSIDE OF BEEF £21
With roast potatoes, Yorkshire pudding, seasonal vegetables & 
rich roast gravy GFA

ROASTED TURKEY BREAST £21
with sage and onion farce & pig in blanket with roast potatoes,
Yorkshire pudding, seasonal vegetables and rich roast gravy GFA

ROASTED DUO OF MEATS £23
with roast potatoes, pig in blanket, sage and onion farce, Yorkshire
pudding, seasonal vegetables & rich roast gravy GFA

SCAMPI TAILS £16.50
Breaded scampi tails, chipped potatoes, crushed garden peas & tartare
sauce £16.50 GFA

POTATO GNOCCHI £20
Bound in a white wine cream sauce, roasted butternut squash,
sundried tomato and spinach topped with parmesan and basil v

PANFRIED SALMON £23
served on a bed of Dill crushed new potatoes, spinach, roasted
tomato’s with a prawn BISQUE sauce

ALL MAIN COURSES ARE AVAILABLE AS CHILDRENS MEALS  £12
SUBJECT TO AVAILABILITY

GF - Gluten Free     GFA - Gluten Free Available     V - Vegetarian    VGA - Vegan Available

Fancy some extras 
A bowl of pigs in blankets £4.50

A bowl of roast potatoes £4

A bowl of Yorkshire puddings £4

Vegetables (2 servings) £3.50

Mains

Desserts

Warm bread for the table?

£3 PER PERSON

DEEP FRIED BRIE
 £8.50

Bread crumbed deep fried brie
with red onion marmalade GFA V 

HONEY MUSTARD 
CHICKEN STRIPS

 £8.50
 Served on a bed of mixed salad

RASPBERRY & BANANA
PAVLOVA

£9.00

APPLE & MINCEMEAT 
CRUMBLE

 £9.00

Served with a Crème  Anglaise

DUO OF CHOCOLATE
CHEESECAKE £10

served with chocolate sauce
and chocolate ice cream

STICKY TOFFEE 
PUDDING £9.00

Served with homemade 
crème anglaise  GFA, DFA TOPPED WITH WHIPPED

CREAM GFA V

COCONUT PRAWNS £9

Served with a salad garnish
and Marie Rose sauce 


