Takeaway menu
Starters
Homemade rosemary roasted butternut squash (V) £4.50
Toasted garlic ciabatta bread £3.50
Toasted cheesy garlic ciabatta bread £4.00
Toasted garlic ciabatta pizza bread £4.50
Chinese salt and chilli pepper tempura squid £5.00
Beer battered tiger prawns with lemon and cracked black pepper dip £5.50
Golden breaded poppers (spicey jalapenos stuffed with cream cheese and breaded) with
tomato salsa dip £5.00
Sweet chilli popcorn shrimp £5.00
Crumbed chicken breast bites in a sticky Kentucky bourbon glaze with toasted sesame seeds
and shredded spring onions £5.50
Crispy teriyaki duck spring rolls with sweet chilli dipping sauce £5.50
Bao buns stuffed with Asian pulled belly pork with toasted sesame seeds and
spring onion £5.00
Grilled haloumi salad with rosemary croutons, toasted pinenuts, rocket, cherry tomato
and onion with balsamic syrup £4.50 (V)

Main Courses
Beef mince chilli con carne with basmati rice and home cut chips £9.00
Moorings baked lasagne with home cut chips £10.00
Homemade pie served with fresh vegetables, rich roast gravy and your choice of mash,
roasties or home cut chips
Chicken and leek (white sauce) £10

Corned beef £10

braised steak in ale £11.00

Penne pasta served in either creamy white wine sauce or roasted tomato sauce with
Chicken breast £9.00

Mediterranean vegetable £9.00

8oz Angus Aberdeen cheeseburger topped with smoked streaky bacon served in toasted
brioche bun with lettuce, tomato, onion and house tomato burger relish, onion rings and a
side of chips £11.00
Sauté chicken breast and tiger prawns bound in white wine and garlic cream sauce with
rice and home cut chips £13.00
Southern fried chicken breast goujons served in toasted bun with lettuce, tomato, smoked
paprika and buttermilk mayonnaise, smoked streaky bacon and cheese £11.00
Braised beef featherblade in rich gravy topped with caramelised baby skin onions and
mushrooms with buttered mash potato and fresh vegetables £12.00
Moorings Hunters Chicken - panko breaded chicken breast topped with streaky bacon
rashers, BBQ sauce and melting cheddar cheese, served with home cut chips
and onion rings £11.00
Deep fried 9oz north Atlantic cod fillet in beer batter with home cut chips and garden or
mushy peas £11.00
Moorings Malayan Curry served with turmeric basmati rice, poppadum and home cut chips
Vegetable (V) £10.00

Chicken £11.00

Prawn £14.00

Traditional roast of the day served with creamy mashed potatoes, roast potatoes, fresh
vegetables, Yorkshire pudding and rich roast gravy (V available) £11.00
Beef £11.00

chicken breast £11.00

beef/chicken mix £11.00

Fresh baker’s bap with rich roast gravy and chips
Slow cooked Beef £9.00

Chicken and stuffing £9.00

Shepherdess pie (vegetables, pearl barley and puy lentils braised in a vegetable gravy
topped with grilled cheddar mash) served with rosemary roast potatoes £10.00 (V)
Sharer munchie box - Pizza box filled with salt and pepper squid, jalapeno poppers, onion
rings, home cut chips, cheesy garlic bread, Kentucky chicken bites, duck spring rolls,
battered tiger prawns, Asian belly pork bao buns, popcorn shrimp and BBQ sauce, sweet
chilli sauce, lemon pepper dip and tomato salsa £28.00

Sauces and Side Orders
Home cut chips £2.50

Vegetables £2.50

Creamy peppercorn sauce £2.50

Skinny fries £2.50

Cauliflower cheese £3.50

Homemade gravy £2.00

Chinese salt and chilli pepper chips £3.50

Onion rings £2.50

New potatoes £2.50

Malayan curry sauce £2.50

Desserts
Sticky toffee pudding with butterscotch toffee sauce and vanilla bean ice cream £4.50
Fresh creamed filled profiteroles lathered in Lindt chocolate sauce £4.50
Homemade creamy rice pudding with raspberry jam £4.00
Warm chocolate sponge with Lindt chocolate sauce and vanilla bean ice cream £4.50
Wedge of cookie dough cheesecake £4.50
Slice of salted caramel gateau £4.00
Slice of lemon and blueberry cheesecake £4.00
Desserts trio (3 mini slices - key lime pie, pecan pie and Mississippi chocolate mud pie) £5.00

Ice cream scoops £1.15

Vanilla bean
chocolate
Toffee fudge
Bubble gum
Strawberry
Chocolate mint
Reese’s peanut butter
Banoffee crunch
Raspberry pavlova

