BAR-EBISTRO

THE MOORINGS HOTEL

Sunday Lunch Menu
STARTERS

Piping Hot Bowl of Homemade Soup with Rustic Bread

Toasted Foccacia Bread Topped with Home Cooked Ham and Gratinated Welsh Rarebit with
a Tomato and Parsley Dressing

Warm Tortilla Loaded with Brie, Grape and Coriander with Chilli Coleslaw
Char Grilled Lamb Kofta with Houmous and a Tomato Red Onion Salad

Crispy Beer Batterd Tiger Prawns with a Creamy Cracked Black Pepper and Lemon Dip

MAINS

(All Main Courses accompanied by Mash and Roast Potatoes and Fresh vegetables)

Slow Roasted Topside of Beef and Yorkshire Pudding (Served well done)
Roasted Supreme of Chicken Breast with Rosemary Stuffing and Yorkshire Pudding
Roasted Loin of Pork With Rosemary Stuffing and Yorkshire Pudding

Stir Fried Bell Pepper and Mushrooms in a Diane Sauce with Basmati Rice

Slow Roasted Lamb Shoulder Tian and Grilled Black Pudding with Caramelised Baby Onions and
Mushrooms in a Thyme and Redcurrant Jus

Pan Roasted Chicken Supreme with a Creamy Peppercorn Sauce

Trio of Warmed Smoked Fish (Mackeral, Trout and Salmon) Topped with a Poached Free Range
Egg and a Grain Mustard Sauce

DESSERTS
Warm Steamed Chocolate Sponge with a Hot Lindt Chocolate sauce & Vanilla Ice Cream
Our Own Home Made Hot Pudding of the Day (please ask) with Rich Cream Custard
Award Winning Beckleberrys Ice Cream Medley (Raspberry, Vanilla and Chocolate)

A Cheeseboard of Dorset Mature Farmhouse Cheddar, Cropwell Bishop Stilton and
Ford Farm Cranberry and Wensleydale. Served with Grapes, Cheese Biscuits and Celery

Homemade Sticky Toffee Pudding with a Butterscotch Toffee Sauce and Vanilla lce Cream

Strawberry and Blueberry Eton Mess with a Refreshing Scoop of Mango "Sorbet
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