
MOTHER’ S  DAY

S T A R T E R S

Leek & potato soup, crusty roll (V)

Salmon & haddock �shcake, warm tartar sauce 

Chicken liver & port pate, red onion jam, hot toast

Panko breadcrumb goat’s cheese, beetroot chutney, frisée salad (V)

Pan seared pigeon breast, chorizo & pea risotto, chilli 

M A I N S  

Slow cooked silverside of beef, yorkshire pudding 

Braised leg of welsh lamb, minted red wine jus

Roast pork loin, crispy crackling, apple sauce 

Pan fried seabass �llet, sweet potato puree, tenderstem broccoli, lemon & dill butter 

Sweet potato, apricot & cashew nut tart, new potatoes, tomato & tarragon sauce (V)

D E S S E R T S

Strawberry jam sponge pudding, crème anglaise 

Rhubarb & ginger gin cheesecake, rhubarb compote 

White chocolate tart, raspberry coulis 

Chocolate brownie & fudge eton mess 

Selection of welsh cheese, grapes, chutney, biscuits 

SUNDAY 22ND MARCH |  3 COURSES £30PP
3 courses £15 for  ch i ldren aged 12 and under 

FOOD ALLERGIES AND INTOLERANCES. Please speak to our staff about the 
ingredients when making your order. Thank you.

£10 deposit per person required at time of booking. 

To book your table please visit morganshotel.co.uk morganshotel.co.uk
MORGANS


