December 2011 ‘
e MOREY'S
Every Day for Lunch
and Dinner bar&brasserie
Group Menu B
£32.50 per person

Starters

Thai Crispy Duck

Oriental vegetables, sweet chilli and sesame oil dipping sauce, pancake cones

Seared Scallops and Pork Belly

Celeriac purée and red wine reduction

Beetroot Cured Salmon
Marinated beets, horseradish cream, brown bread crisps

Spiced Parsnip and Borlotti Bean Salad (v)

Marinated chestnuts, sherry vinegar dressing

Mains

Char-grilled Fillet of Beef

Dauphinoise potato, fine beans, red wine sauce

Duo of Lamb
Slow cooked shoulder; pan fried chop, creamed potatoes, tender stem broccoli, pea purée, port sauce

Pan fried fillet of Sea Bass
Crushed potato salad, courgette fritters, lemon and chive beurre blanc

Medley of Day Boat Fish

Spaghetti Nero ‘vongole’ (clams, garlic and chilli)

Thai Butternut Squash and Pumpkin Curry (v)
Wild rice, poppy seed flat bread

Desserts

Dark and White Chocolate Tart
Raspberry Sorbet

Sticky Toffee Pudding

Pecan nut ice cream

Creme Br(ilée
Made with Madagascan vanilla

Cheese and Biscuits
Wheat crackers, home made chutney

For Private Dining and large tables the whole group
will need to pre-order from the same menu.

A 10% discretionary service charge will be added to all bills
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