morgans

1 COURSE £20.00 | 2 COURSES £29.00 | 3 COURSES £38.00

Traditional French Onion Soup, Cheese Crouton (GF Opt)
Smoked Chicken, Leek & Black Bomber Cheese Croquettes, Black Garlic Ketchup
Traditional Prawn Cocktail, Bread and Butter (GF Opt)

Tomato & Confit Garlic Bruschetta (V)(VE)(GF)

6 Hour Braised Beef, Yorkshire Pudding, Thyme Roast Potatoes (GF Opt)
Slow Roasted Rosemary Lamb, Thyme Roast Potatoes (GF)
Roast Chicken Supreme, Sage & Onion stuffing, Thyme Roast Potatoes

Nut Roast, Thyme Roast Potatoes, Vegan Red Wine Jus (V)(VE)(GF)

All dishes served with seasonal Vegetables, Red Wine Jus (meat dishes) & Cauliflower Cheese

Sticky Toffee Pudding, Salted Caramel Sauce, Clotted Cream Ice-Cream (V)
Apple, Mixed Berry & Almond Crumble, Vanilla Bean Créme Anglaise (V)
Lemon Tart, Raspberry Sorbet, Raspberry Coulis (V(VE)(GF)

Panna Cotta, Mango and Passionfruit Compote, Mint (GF)

(V) Vegetarian | (VE) Vegan | (GF) Gluten Free | (GF Opt) Gluten Free Option Available Mg@
All menus are subject to change. FOOD ALLERGIES AND INTOLERANCES. Please speak to our staff about the ingredients when making your order. morganshotel.co.uk



