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Aged Scotch beef sirloin & Yorkshire pudding
red wine gravy - £29. 50

Served rare to medium rare for optimum tenderness and flavour

or

Norwegian Ribbe
Slow roasted pork belly on the bone
Very crispy crackling, Dijon mustard gravy & £29.50
Crisp roast potatoes, winter vegetables,
roast parsnips & braised red cabbage

C, G, E, D, M, SD

or

Veggie Roast — BBQ Pulled Jackfruit Yorkie
Roast vegetable gravy - £25.50 ¢, 6, E, b, M, 5D (v

Sumptuous side

Cauliflower cheese £6.50 — Truffle it up £7.50 b, 6. ™

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 (V) = Vegetarian (VG)= Vegan

The Moorings is now a cashless business, we accept all major credit and debit cards except American Express.
All prices are fully inclusive of service & GST at 5%
If you wish to reward the team, please feel free do so, all gratuities will be shared equally in full
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