
 
 

(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                                                                                              

£49.50 inc lus ive of  serv ice  

 

Cream of mushroom soup D                                                                                                       

Truff le  & Parmesan crost in i  

Smokin Brothers  Scott ish smoked salmon F ,  D ,  S D                                                                      

caper  berr ies , horseradish crème fra iche, p ickled sha l lots,  di l l  o i l ,  lefse  

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  
Pecor ino,  pick led sha l lots,  t ruff le  a io l i ,  rocket  

 

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

Roasted celer iac purée,  smoked bacon jam, gar l ic  and herb butter   

~ 

Roasted Norfo lk  turkey  ba l lot ine C ,  D ,  G ,  S D  

 Sage & chestnut farce,  roast potatoes,  sprouts  & cr ispy speck ,                                                            

g lazed her itage carrots,  bread sauce,  cranberry & Port  jus  

Pan fr ied Jersey bass  C ,  D ,  F ,                                                                                                                                                                                                                   

Gar l ic  butter  crushed potatoes ,  charred tender stem, d i l l  beurre b lanc  

S low Bra ised Jersey Beef Featherblade  C ,  D ,  S D                                                                               

Dauphinoise potatoes,  bra ised red cabbage,  g lazed sha l lots,  r ich red wine jus  

Roast Crown Pr ince pumpkin Parmigiana  (VG) 

Wild mushroom & sage r isotto,  red pepper  pesto,  Prosoc iano cr isp, toasted pumpkin seeds  

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, t ruff le potato mousseline,                         

roast car rots , minted pet its  pois , rosemary jus  

~ 

Tradit iona l Chr istmas pudding E ,  D                                                                                                        

Brandy butter ,  Advocaat  

Spiced pear tart  Tat in (VG)                                                                                                                                                                                                                         

Vegan vani l la  bean ice cream 

Black Forest  Gateau E ,  D ,  N                                                                                                        

Caramel ised hazelnuts , Morel lo cherry ice cream 

Engl ish & French Cheese  C ,  D ,  S E ,  S O  

Quince paste, t ruff le honey, celery  & Knekkebrød  

~ 
Coffee & mince p ies with Advocaat  -  £6.50 supplement  D ,G , E , S D , S o , N  


