To start

North Sea Fillt of Mackerel *
Heritage beetroot, watercress, iced horseradish cream
Seared Scallops & Boudin noir *
Cauliflower puree, pancetta, granny smith apple
Goats Cheese & Heritage Beetroots *
Candied walnuts, rocket leaves
Twice Baked Cheddar Cheese Soufflé (V)
Vintage cheddar cream sauce, garden chives
Pressed Ham Hock
Pineapple pickle, crispy quail egg
“Crispy Duck Pancake”
Hoi Sin Dressing, Asian Salad

To follow

Corn-fed Chicken Breast *
Caramelised onion puree, thyme fondant potato, baby leeks

Pan-Roast Rack of Lamb *
Broad beans & peas, curly kale,cream potato

Pan-Fried Stone Bass *
Fennel Purree, Confit Tomatoes, sweet & sour peppers, aubergine gratin

“Plate of Yorkshire Beef”
Fillet, braised cheek ,bone marrow, brioche crumb

Herb Potato Gnoochi (V)
Provençale vegetable, pesto, mozzarella

North Sea Fillet of Cod *
Crushed new potatoes , minted peas ,bois boudran sauce

16oz Tommahawk Steak to Share - £4 supplement per person *
Served with triple cooked chips, flatcap mushroom, grilled tomato, watercress,
béarnaise sauce
Sides

Triple Cooked Chips, Buttered Heritage Potatoes, Green Vegetables
- £3 Each

To conclude

Raspberry Mojito Mille-Feuille
Fresh raspberries, lime gel, mint chantilly, Mojito granita
The Morritt Sticky Toffee Pudding
Toffee sauce, butterscotch ice cream
Chocolate & Hazelnut Glazed Chocolate Bar
Chocolate & Hazelnut Ice Cream
Strawberries & Cream *
Set strawberry curd, Cream Chantilly, White Chocolate, Eton Mess Ice Cream
The Morritt Cheese Board *
Includes your choice of British cheeses Please ask your server for details of
today’s selection, with Traditional textures
3 cheese selection
6 cheese selection - £5.50 Supplement
Any rate booked with dinner inclusive can choose 3 course option from the menu
taking note of any dishes that may have supplement charges attached
2 Courses - £28pp
3 Courses - £35pp

To finish

“Liqueur” Coffee
Irish, Baileys, Jamaican, English, Calypso - £6.50

Cafetiere Coffee
Morritt blend or de-caffeinated - £3.10

Single/Double Espresso
The strong or extra strong one - £2.60/£3.60

Specialty Tea
Yorkshire, Earl Grey, Peppermint, Green Tea, Herbal selection - £2.70

Latte/Cappuccino/Americano
The pretty one, the frothy one or the straight one - £3.10

Dishes marked * can be served gluten free so please inform a team member when
ordering. If you have any other dietary requirements or allergies please speak to a
member of the team who would be happy to offer advice.

