
 
 

(V) = Vegetarian (VG)= Vegan (NGCI) = No Gluten Containing Ingredients 
Allergens in BOLD: 

C- Celery; G – Cereals containing Gluten/ Wheat; CR - Crustaceans; E - Egg; F – Fish; L – Lupin; D – Dairy/ Milk products; MO – Molluscs; M – Mustard; N – Nuts; P – 
Peanuts; SE – Sesame seeds; SO – Soya; SD – Sulphur Dioxide 

The Moorings is now a cashless business, we accept all major credit and debit cards except American Express. 

New Years Eve Dinner 
Apéro canapés 

Nocel lara olives, Smoked almonds, N                                                                                                             

Smoked salmon tartare, cream cheese, & crevettes crostini,  beetroot cr isp D , G , M , F  

~ 

First Course 

Celeriac and truff le cream soup, cr ispy sage D ,  S D  

6 Chil led Jersey Oysters, Mignonette, lemon M O ,  S D  

Diver-caught scallops, fennel purée, black pudding crumble, gremolata  

Jersey lobster cannelloni,  Thermidor sauce D , G , E , S D  

Shi itake mushroom ri l lettes, red onion chutney, King Oyster and toasted brioche D ,  G  

~ 

‘Arct ic Colonel  

Lemon Sorbet, Bivrost Arctic Vodka  V G  S D  

~ 

Main Course 

Wild Turbot, char gri l led fennel, wilted spinach, creamy mash & lobster sauce F , E , D , C  

Herb & garl ic crusted Jersey lamb best end, 8 hour braised shoulder, cr isp potato 

terr ine, roast carrot purée, green beans, gri l led shal lots, rosemary jus  D ,  G ,  S D   

Crisp Polenta chips, char gri l led art ichoke hearts, roasted beetroot,                                      

gr i l led avocado,  creamy squash purée, sauce vierge  V G  G , S D , C  

Char gr i l led Aberdeen Angus f i l let,  sautée girol les, Hasselback potato, mushroom sauce 
D , E , G , N , S D  

 

~ 

Dessert  

Blanc Pignon Jersey Gelato, tui le biscuit D , G , E , N  

Kahlua crème brûlée, Cacao Tui le D , E  

Cinnamon spiced apple, toasted hazelnut & salted caramel mille feuil le D , G , E , N ,  S O , S D  

~ 

Cheese 

Sti lton, Lincolnshire Poacher, Rust ique Camembert,                                                                                            

Tête de Moine & Rachel Goats, grapes, celery and knekkebrød S D , C , S E , D  

~ 

Petits Fours D , G , E , S D , S O , S E , N  

  

£110 per person - Chi ldren Under 12 - £60 

 
Wishing you a l l  a  Health & Happy New Year , thank you for jo in ing us!                                                                

Love & best  wishes, Matthew, Isel in , F lorence,  S idney,  Maddie                                                         

& the ent ire Moor ings Fami ly  Team 

 


