Starters
Soup of the Day with fresh bread and butter £4.45
Grilled cheesy garlic ciabatta bread £4.45
Sauté mushrooms in herb and garlic butter set on garlic ciabatta crouton with mascarpone £4.95
Asian spring roll plate (beef teriyaki, duck and vegetable) with a sweet chilli dipping sauce £5.45
Beer battered cod goujons with a coriander laced curry mayonnaise dip £4.95
Classic prawn cocktail with juicy prawns, shredded iceberg lettuce and Marie Rose sauce with buttered brown bread £5.45
Beer battered tiger prawns with lemon and cracked black pepper dip £5.45
Chicken wings and crusted chicken breast bites, tossed in our bourbon glaze and toasted sesame seeds with BBQ sauce dip £4.95
Slow roasted pork belly with black pudding, red onion chutney, crispy crackling and a drizzle of rosemary redcurrant jus £5.45

Pensioners’ Lunch Special
Main, Dessert & Hot Drink—Monday to Saturday 12—5pm

£8.45
Roast of the day with creamy mash and roast potato, Yorkshire pudding, fresh vegetables and rich roast gravy
Our Malayan chicken curry with rice and home cut chips
Malayan vegetable curry with rice and home cut chips (V)
Beer battered cod fillet with garden peas, dressed salad leaves and home cut chips
Stir fried pork loin ribbons and mushrooms in Diane sauce served with home cut chips and rice
Simply grilled sausages with baked beans, fried free range egg and home cut chips
Breaded Whitby scampi with garden peas, dressed salad leaves and home cut chips
Grilled pork steak with black pudding and herb bonbon, buttered mash, pepper sauce and broccoli florets
Corned beef, potato and onion pie with your choice of creamy mash, roast or chipped potatoes, vegetables and rich roast gravy

Desserts
Vanilla or chocolate ice cream with a fan wafer
Rice pudding with raspberry jam
A slice of warm chocolate fudge cake with a scoop of vanilla ice cream
A slice of vanilla cheesecake with scoop of vanilla ice cream
Fresh cream filled profiteroles with Lindt chocolate sauce

Burgers & Sandwiches
Hot beef baker’s bap with home cut chips and rich roast gravy £8.95
Grilled chicken and stuffing baker’s bap with home cut chips and rich roast gravy £8.95
8oz Homemade burger topped with fried onions in a baker’s bap with burger sauce, iceberg lettuce and tomato served with a pot of coleslaw and home cut
chips £8.95
8oz Homemade burger topped with cheese and fried onions in a baker’s bap with burger sauce, iceberg lettuce and tomato served with a pot of coleslaw
and home cut chips £9.95
8oz Homemade burger topped with glazed smoked bacon, cheese and fried onions in a baker’s bap with burger sauce, iceberg lettuce and tomato served
with a pot of coleslaw and home cut chips £10.95

Lunch Menu
(Served 12—5pm)
Stir fried pork loin ribbons and button mushrooms in a creamy Diane sauce with basmati rice and home cut chips £8.95
Homemade corned beef pie with fresh vegetables rich roast gravy and your choice of mash, chips or roast potatoes £8.95
The Moorings’ roast of the day with mashed and roast potatoes, Yorkshire Pudding, rich roast gravy and fresh vegetables £8.45
Beer battered 8oz cod fillet with mushy or garden peas, home cut chips and dressed mixed salad leaves £10.95
Breaded Whitby Scampi served with garden or mushy peas, home cut chips and dressed mixed salad leaves £10.95
Freshly baked Homity pie (potato, butternut squash and spinach bound in a cheddar sauce in shortcrust pastry) with grain mustard mash, vegetarian red
wine gravy and a side of haloumi fries £10.95
The Moorings’ Malayan chicken curry (vegetarian option available) served with basmati rice, home cut chips and poppadum £10.95
Hanging Piri Piri chicken, pepper and mushroom kebab with garlic mayonnaise dip, home cut chips and onion rings £10.95
The Moorings’ Hunters Chicken (Breaded chicken breast topped with glazed smoked bacon, BBQ sauce and cheddar cheese) served with onion rings, home
cut chips, dressed mixed salad leaves and BBQ sauce dip £11.45
Sauté chicken and tiger prawns bound in a garlic and white wine cream sauce with basmati rice and French trimmed greens beans £11.95
Pan fried seabass fillets set on buttered sweetcorn and chive mash with dill cream and steamed broccoli florets £11.95
Lamb rump medallions in a sweet mint glaze served with sauté mushrooms, grilled tomato, onion rings dressed mixed leaf salad and home cut chips £12.45
Chargrilled 8oz sirloin steak with sauté mushrooms, grilled tomato, dressed mixed salad leaves, battered onion rings and home cut chips £15.95

Sides

Sauces

Home cut chips £2.25

Roast gravy £1.50

Skinny fries £2.25

Creamy peppercorn sauce £2.25

Sweet potato fries £3.45

Spicy Tomato and basil sauce £2.25

New potatoes £2.25

Diane sauce £2.25

Onion rings £2.25

Malayan curry sauce £2.25

Fresh vegetables £2.25

White wine cream £2.25

Desserts
Baked profiteroles filled with sweet cream and topped with chocolate and butterscotch sauces with vanilla ice cream £4.95
Classic sticky toffee pudding with butterscotch toffee sauce and vanilla bean ice cream £4.95
Chocolate sponge with a Lindt chocolate sauce and vanilla bean ice cream £4.95
Wedge of cookie dough cheesecake with caramel ice cream, nut brittle, Lindt chocolate sauce and cinder toffee snow £4.95
Strawberry and blueberry shortcake Eton Mess. Freshly whipped cream folded together with fresh strawberries, blueberries, mini meringues, shortcake and
strawberry coulis topped with toasted flaked almonds £4.95
Classic syrup sponge with creamy vanilla custard £4.95
Catalonian orange crème brulee with caramelised sugar top with a home made chocolate chip shortbread and caramelised orange £4.95

Ice Cream Bar
choose any 3 flavours served with fan wafer and café curl £4.95
(Vanilla, Chocolate, Strawberry, Rum and raisin, Malt biscuit, Blood orange, Pistachio )

