
 
 

(V) = Vegetarian (VG)= Vegan (NGCI) = No Gluten Containing Ingredients 
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 

The Moorings is now a cashless business, we accept all major credit and debit cards except American Express. 

Christmas Party Menu                                                                               
£46.50 inc lus ive of  serv ice  

 

Roast caul if lower  & chestnut  soup                                                                                              

Cr ispy ka le  

Smokin Brothers  Scott ish Smoked Sa lmon  F ,  D ,  S D                                                                      

compressed cucumber , horseradish crème fra iche, p ick led sha l lots , d i l l  o i l  

Truff led wi ld mushroom toast  S D ,  G ,  M ,  S O ,  S E  

Gherk ins, pars ley,  sha l lots , Di jon mustard, conf it  hens yolk,  toasted focacc ia  

 

Seared aged Jersey /  Angus beef  carpacc io C ,  E ,  M ,  S D  
Mushroom carpaccio , Pecor ino,  rocket , horseradish  

 

Ecréhous hand d ived sca l lops  D ,  G ,  M ,  M O  

Bra ised endive, Sauternes  & chive beurre b lanc  

~ 

Roasted Norfo lk  Turkey  Crown - C ,  D ,  G ,  S D  

Conf it  leg croquette, sage & chestnut farce, roast potatoes , sprouts,                                            

g lazed her itage carrots, cranberry  & Madeira jus  

48-Hour  Bra ised Jersey /  Angus Short  Rib  -  C ,  D ,  S D  

Smoked pomme purée, charred baby leeks,  red wine jus,  and horseradish snow  

Pan fr ied Jersey bass  -  C ,  D ,  F ,                                                                                                                                                                                                                   

Saffron infused caul if lower  purée, conf it  fenne l ,  Champagne beurre b lanc  

Wi ld Mushroom & Chestnut Pith iv ier  (Vg)  

Golden vegan puff  pastry, with Jerusa lem ar t ichoke purée,                                                         

wil ted winter greens,  Madeira  reduct ion  

Herb & gar l ic  crusted Panigot Farm Jersey lamb -  C ,  D ,  F ,  G ,  S D                                                                                                                           

Best end cut lets , 6 hour s low bra ised shoulder bonbon, cr isp potato mi l le feui l le ,  roast carrot 

purée,  gr i l led h ispi  cabbage,  rosemary jus  

~ 

Chr istmas pudding Étoi le  E ,  D ,  G                                                                                                       

Ginger sponge, Chr istmas pudding mousse,  brandy Chant i l ly ,  candied orange cr isp and gold leaf   

White Chocolate & Cranberry  Crémeux (Vg)  G  

Spiced b iscuit  base,  orange gel ,  vani l la  and coconut angla ise  

Engl ish & French Cheese  C ,  D ,  S O  

Quince paste, t ruff le honey, celery  & Knekkebrød  

~ 
Coffee & Mince p ies  with Advocaat  -  £6.50 supplement  D,G ,E ,SD,So ,N  


