
 

LUNCH MENU  

APERO  & BREADS –  food to share with  dr inks  

French & Norwegian bread basket  -  Baguette, sourdough & Knekkebrød -  £5.50 G ,  D ,  S E  

Salted or  Habañero chicken crack l ing -  £6.00 Roast chor izo, chipot le BBQ sauce  M ,  S O ,  S D  -  £10.50  

Gorda l  p iquante ol ives  -  £6.50  (  V  G  ) ,  S  D  Smoked almonds (VG )  -  £6.50 S D ,  N  

Patatas Bravas , Nduja  & tomato sauce,  Al l io l i  -  

£9.50 S D ,  E ,   

Cr isp f r ied squid  -  £13.50 Wasabi  & Yuzu d ipping 

sauce  G ,  D ,  E ,  M ,  S E  

Giant  roasted sa lted corn -  £6.00 Grouv i l le cock le popcorn , chi l l i  sa lt  -  £10.50 M O ,  G , D  

Art ichoke, chi l l i .  lemon & chickpea whip -  £13.50 G ,  SE ,  C  

Spr ing Crudités,  seeded Knekkebr ød   

FIRST COURSES 
Oysters No.2, from the Royal Bay of  Grouvi l le 

Natural -  Mignonette, lemon -  £2.75 per  oyster M O ,  S D  

Provençale –  Tomato, herbs, sourdough crumbs - £3.25 M O ,  S D  

Crisp fr ied Oysters –  Herb tartare sauce - £3.25 M O ,  E ,  S D  

Maître d’Hotel  –  Jersey butter,  shal lots garl ic, f ine herbs, sourdough crumbs - £3.25 D ,  G ,  M O  

Spring vegetable soup –  £9.50  C ,  SO   

Vegan, changes dai ly -  Crusty sourdough, Vegan butter or Jersey butter D  
 

Mushroom Scotch Quai ls Egg  -  £12.50  D ,  E ,  M ,  S D  
Jersey Tenderstem, Hollanda ise, endive sa lad,  Parmesan  
 

Soupe de poisson - £13.50  D ,  M O ,  E ,  G ,  F ,  C R ,  S D ,  M  

Classic f ish soup, roui l le, garl ic croutons & Gruyère 

Burrata -  £14.50  D ,  N     

Jersey cherry tomatoes, f igs, vegan basi l ice cream, ol ive crumb 

Add Serrano ham - £4.50 
 

Mushroom Ril lettes - £12.50 ( V G ) ,  G   

Cornichons, pickled red onions, toasted brioche, knekkebrød 
 

Jersey Chancre crab  -  £17.50 C R ,  E ,  G ,  N ,  S E       

Fennel, radish, c itrus aiol i ,  seeded knekkebrød  
   

Prawn & avocado Tian -  £14.50 C R ,  E ,  D ,  M ,  S D        

North At lant ic prawns, spiced Marie Rose, avocado, crevettes roses, Bloody Mary 

Grouvi l le hand-dived scal lops -  £16.00 D ,  G ,  M O   

Caulif lower purée, blood orange, roast quinoa  

Goong Sarong - £14.50  C R ,  G ,  N ,  S D ,  S E ,  S O   

Vermicel l i  r ice noodle fr ied king prawns, shredded d aikon & carrot, Nam jim sauce  
 

Classic smoked salmon - £13.50 F ,  D ,  G   

Capers, red onion, crème fra îche, Norwegian f latbread 

Peri-per i chicken l ivers -  £13.50 D ,  G ,  S D                                                                                  

Rich Cognac sauce, cr ispy onions, toasted sourdough  
 

Pint  of  prawns  -  £16.50 C R ,  D ,  E ,  M ,  S O  ½ Pint  of  prawns  -  £9.50  C R ,  D ,  E ,  M ,  S O                                        

Crevettes Roses,  saffron mayo,  Mar ie Rose  
 



 

~ SMØRBRØD (Scandinav ian open sandwiches)  ~ 

Greenland prawns , Happy Hens free range egg,  mayo, lemon,  d i l l  £13.50 C R ,  D ,  E ,  M ,  G   

Gorey smoked sa lmon, Happy Hens free range egg,  capers , d i l l  £1 3.50 D ,  E ,  F ,  G  

Add prawns £4.50 C R ,  D ,  E ,  M ,  G  

Jersey Chancre crab & smoked sa lmon –  Citrus a ïo l i ,  cucumber,  radish -  £19.50 C R ,  D ,  E ,  M ,  G  

Jar lsberg cheese & Wil tshire ham, Dijon mustard,  mayo,  pick les  £12.50 D ,  G ,  M  

Vegan cream cheese & gar l ic  mushrooms , sun blush tomatoes ,  £12.50 G  

~ BAGUETTES /  CROQUES ~ 

Rust ic Baguettes £8.50 –  Prosc iutto , rocket & Parmesan /  Wi ltshi re Ham & Jar lsberg cheese D ,  G   

Croque Monsieur £12.50 S D ,  E ,  G ,  C ,  M  Wil tshire ham, Jar lsberg cheese,  Di jon, béchamel  

Croque Madame £13.50 S D ,  E ,  G ,  C ,  M  Wi ltshire ham, Jar lsberg cheese,  Di jon, béchamel , f r ied egg 

Croque Monsieur Végétar ien £12.50 S D ,  E ,  G ,  C ,  M  Jar lsberg cheese,  gar l ic  mushrooms, spinach, sun 

b lush tomatoes, béchamel  

Add a  mug of  our Soup of  the Day -  £4.50 C ,  S O ,  (VG) 

 

~ MAINS ~  

Moules Fr ites -  Moules à la Crème or Mouclade Fr ites –  Curry cream sauce £19.50 C R ,  D ,  M O ,   
 

Kjøttkaker £17.50 D ,  M ,  SD  

Norwegian meatbal ls , r ich gravy, mash, pea purée 
 

Jersey Chancre crab & king prawn l inguine - £32.50 D ,  G ,  E ,  C R  

Gremolata, chil l i ,  ginger & gar l ic  
 

Tempura Hake & Fr ites £19.50 E ,  G ,  D ,  F   

Lightly fr ied hake, petits pois, fr ites & Tartare sauce 
 

Jersey /  Wagyu Burger £19.50 G ,  C ,  SD   

100% Wagyu beef burger ,  bacon, Jar lsberg,  spicy BBQ sauce,  let tuce, tomato , p ick les   

Fr ites  -  or  upgrade to Truff le  fr ites  & Parmesan £21.00 

 

~ SHARING PLATTERS ~ 

Ant ipast i  P lat ter  £28 S E ,  D ,  G ,  M   

Serrano ham, mini Gr ignots  sauc isson,  Borettane onions,  corn ichons,  caper  berr ies,  Burrata, 

Her itage & sun blush tomatoes,  art ichokes a l la  romana , Nocel lara  o l ives,  Knekkebrød & baguette 

Add Three Br i t ish & European Cheeses  -  £5.00 C ,  D ,  S O ,   
 

 

Br it ish and French Cheese Board Choice of 3 £14.50, Choice of  5 £19.00 D ,  G ,  C ,  SD ,  SE  

Lincolnshire Poacher,  Cornish Yarg , Cerney Ash (Goat) ,  Rachel  (Goat),  Aged Comté 

Tête de Moine, Le Rust ique Camembert  

Sourdough & Knekkebrød, grapes & celery  

 

SIDES 
New potatoes,  butter  & mint  D  -  £6.00 Pommes Al igot  (Cheesy whipped potatoes) -  £6.00 D             

Fr ites £5.50 -  Truff le  Fr ites , Grano Padano £6.75 D  -  Sweet potato fr ies  -  £5.50 

Sauté new potatoes  conf it  gar l ic  -  £6.50 –  Tenderstem - £6 S D ,  D    

Leaf spinach  £6  D  –  Spr ing vegetable  select ion £6 D  -  Char gr i l led Broccol i ,  toasted seeds £6 S E   

Green beans,  gar l ic  £6 -  Pet i ts pois -  £5.50 D  –                                                                              

Green sa lad,  radishes,  Di jon v ina igret te -  £5.50M   Daikon & carrot  sa lad,  Wasabi & Yuzu -  £6 S E ,  S O                                                                                                 

Kachumbar i ,  Tomato salad,  red onion, cor iander  & l ime dress ing -  £6                                            

Sa lade Fol le  French beans,  sun -b lush tomatoes,  white truff le dress ing, Gruyère D  £8.50 

Allergens in BOLD:C- Celery; G – Cereals containing Gluten/ Wheat; CR - Crustaceans; E - Egg; F – Fish; L – Lupin; D – Dairy/ Milk products; MO – Molluscs; M – Mustard; 
N – Nuts; P – Peanuts; SE – Sesame seeds; SO – Soya; SD – Sulphur Dioxide (V) = Vegetarian (VG)= Vegan 

The Moorings is now a cashless business, we accept all major credit and debit cards except American Express. 
All prices are fully inclusive of GST at 5% and service.  If you wish to reward the team, please feel free do so, all gratuities will be shared equally in full  


