BAR-BISTRO

THE MOORINGS HOTEL

Sunday Lunch Menu

STARTERS

Piping Hot Bowl of Homemade Soup with Rustic Bread
Lemon and herb chicken, sautéed potatoes, crispy bacon and rocket pesto
Deep fried battered tiger prawns with a lemon & chilli mayonnaise
Wild mushroom and potato croquettes with a blue cheese dip

Slow roasted duck terrine, plum chutney and a cucumber & spring onion salad

MAINS

Slow roasted topside of local beef and Yorkshire pudding
Pan fried marinated chicken breast with a mushroom and tarragon cream sauce
Goats cheese, caramelised red onion, tomato and basil puff pastry tart
Rosemary roasted turkey breast with lemon, thyme stuffing and pigs in blankets
Slow braised lamb & winter vegetable hot pot
Pan fried sea bass, on bubble & squeak with a cockle & bacon cream sauce

Flame grilled sirloin steak with sautéed mushrooms & deep fried onion rings

DESSERTS

Warm steamed chocolate sponge with a hot Lindt chocolate sauce & vanilla ice cream
Homemade rice pudding with butterscotch apples and a cream fruit biscuit
Award winning Beckleberrys ice cream medley (pistachio, 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

Lemon, raspberry and cream tart with Beckleberrys hazelnut & praline ice cream

Our Own Home Made Hot Pudding of the Day (please ask)
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