
Evenings
A T  T H E  M O R R I T T

S t a r t e r s

Warmed Petit Pain & Butter

SOUP DE JOUR £6.50

Onion Chutney & Toasted Sourdough

PATE OR TERRINE OF THE DAY £7.45

Mains

Dauphinoise Potatoes, Green Beans, Braised Red

Cabbage & A Port & Red Wine Jus

PAN FRIED VENISON £24.95

Hand Cut Chips, Tomato, Portabello Mushroom &

Peppercorn Sauce.

8OZ S IRLOIN STEAK £28 .95

Parmesan Shavings, Pea Shoots & Truffle Oil

WILD MUSHROOM & SPINACH

RISOTTO

£13 .95

Satee New Potatoes, Tomatoes, Spinach With Chilli &

Lime Dressing

PANFRIED SEABASS £15 .95

THAI  CRAB CAKES

Sweet Chilli Mayo & Pea Shoots

£8.95

CLASSIC BEEF BOURGUIGNON

Braised Ox Cheeks, Rich Red Wine, Shallot &

Mushroom Sauce With Horseradish Mash & Green

Beans

£16.95

A discretionary service charge of 10% will be added to your food bill at the end of your meal. 100% of all service charges are paid to staff across the hotel.
If you would prefer to have the service charge removed, please let a member of the team know, or put a cross through the service charge amount  07/11/22

PAN FRIED PORK F ILLET £17 .95

Fondant Potato, Seasonal Veg, Tarragon & Mustard

Sauce

HARRISA SPICED LAMB CUTLETS £23 .95

SMOKED MACKEREL & HORSERADISH

Creme Fraiche Mouse On Toasted Sourdough & Pea Shoot

Garnish

£6.95

WOOD PIGEON BREAST SALAD £8.95

Pan Fried Wood Pigeon With A Beetroot & Pine Nut Salad

PAN FRIED SCALLOPS £11 .95

Pancetta Crisps, Pea Puree & Lemon Butter Sauce

November 2022

Moroccan Cous-Cous & Ratatouille

CONFIT DUCK BON BONS £19.95
 Braised Potato Slices, Carrot & Cumin Puress 

CAULIFLOWER & SPINACH PAKORAS

On a bed of salad & Mango Dressing 

£5 .95

MIXED BEAN TAGINE £15 .95

 Polenta Fries


