
MOORINGS HOTEL
 Why not try while you decide?

Basket of Bread   £3.25
Infused olive oil & balsamic   

Bowl of Olives   £2.95
Marinated in lemon & thyme     

 STARTERS  
Homemade Soup of the Day   £4.35
Crusty roll (V)                                                

Chicken Liver Pate   £5.95
Shallot chutney & toasted brioche                                               

Prawn Cocktail     £6.25
With thousand island dressing                         

Homemade Fish Cake   £5.95
Smoked and unsmoked haddock, salmon, coriander,  
rocket salad, caper & lemon mayo

Haggis & Black Pudding Fritters     £5.95
A whisky pepper sauce

Mozzarella Sticks   £5.95
With a spicy tomato dip (V)  

Creamy Garlic Mushrooms    £5.95     
Toasted ciabatta topped with grilled mozzarella       

Tomato & Red Onion Salad (V) (GF) £4.95 

PLEASE INFORM YOUR SERVER OF ANY KNOWN ALLERGENS
all prices include VAT at the current rate       

 MAINS  
Fish & Chips      £12.95
Beer battered or breaded haddock, hand cut chips,  
mushy peas & tartare sauce 

Steak & Ale Pie    £13.95
Topped with puff pastry, vegetables and hand  
cut chips or buttered potatoes

Red Thai Chicken Curry          £11.95                  
Red Thai Vegetable Curry (V) £8.95
Mini poppadum & steamed rice

Chargrilled Butterfly Chicken    £11.95
Haggis mash & vegetables with a creamy pepper sauce 

Pan Fried Sea Bass & King Prawns     £14.95
Crushed potatoes & basil herb oil (GF)

Penne Espanole     £12.95
Chorizo sausage, cherry tomato, chicken & smoked bacon

Fusilli or spaghetti pasta £8.95
Tomato, garlic and chilli sauce (V)

 From the Grill 
8oz Angus Cheese Burger       £11.95                                        
On a floured bap with coleslaw, pepper mayo & hand cut chips  

Cajun Chicken Burger        £10.95                                      
On a floured bap with coleslaw, pepper mayo & hand cut chips  

10oz Gammon Steak            £10.95                                   
With pineapple or fried egg, salad and hand cut chips (GF)

Steak Frite                  £12.95                             
Pepper sauce & French fries (GF)

Chargrilled Rib Eye Steak       £19.95                                       
Dry aged prime beef, tomato, mushrooms & hand cut chips (GF)

Sauces  £2.50
Pepper sauce 
Diane sauce 
Herb butter  
Blue cheese 

 Sides 
Battered Onion Rings  £2.95
House Salad  £2.95
Garlic Bread  £2.95
Cheesy & Garlic Bread  £3.50
Sauté Garlic Mushrooms  £2.95

Private dining with a selection of menu options available for  
all occasions For any further information, please ask a  

member of our team

Any guest who suffers from any known  
allergens or intolerances should inform  

the team.   

(V) - VEGETARIAN   
(GF) - GLUTEN FREE



Wine by The glass
WHITE WINE

1. Borsari Inzolia, Terre Siciliane, Italy  
Fresh and light with lemon and peach fruit notes, 
finishing with a hint of almond.

 125ml 3.75  175ml 4.95  250ml 6.75  Bottle 17.95

4. Pontebello Pinot Grigio, Hungary  
Juicy and fresh with notes of stone fruit, such as 
peach,and citrus fruit. Just off-dry, with a light 
touch of sweetness  
on the finish.

 125ml 3.95  175ml 5.50  250ml 7.50  Bottle 19.95

7. Casa Vista Sauvignon Blanc,   
 Central Valley, Chile  

Lively and herbaceous on  the nose, with aromas 
of grapefruit and tropical fruit such as pineapple. 
The finish is crisp and fresh. 

 125ml 3.75  175ml 5.40  250ml 6.95  Bottle 19.50

5. Nederburg The Manor Chenin Blanc,  
 Western Cape, South Africa  

Fresh and crisp with aromas of pineapple, peach 
and guava: well-balanced with delicate layers of 
ripe fruit on the finish. Wonderful fruit-driven 
flavours for rich seafood, tasty chicken or spicy 
pork dishes.

 125ml 3.95  175ml 5.50  250ML 7.50  Bottle 19.95

6. Nederburg The Manor Chardonnay,  
 Western Cape, South Africa  

Lovely aromas of lime and melon with vanilla oak 
notes in the background. Crisp and fresh with 
a creamy texture and subtle citrus and melon 
flavours.

 125ml 3.50  175ml 4.95  250ml 6.75  Bottle 19.50

RED WINE
11. Luis Felipe Edwards Lot 18  
 Merlot, Rapel Valley, Chile 

Bright ruby-red, this unoaked Merlot shows black 
and red cherry, spicy plum and blackcurrant, with 
a velvety textured palate.

 125ml 3.75  175ml 5.00  250ml 6.95  Bottle 19.95

20. Berri Estates Shiraz, Australia  
This spicy, fruity Shiraz is  sourced mainly from 
Riverland and Sunraysia. The palate shows 
dark berry fruit flavours and juicy, soft tannins, 
mingled with a light touch of oak on the finish. 

 125ml 3.75  175ml 5.30  250ml 6.95  Bottle 19.50

14. Tekena Cabernet Sauvignon,  
 Central Valley, Chile 

A medium-bodied, juicy Cabernet Sauvignon 
with  a plum and bramble character and a hint of 
smokiness on the finish.

 125ml 3.95  175ml 5.50  250ml 7.50  Bottle 19.95

17. Borsari Cabernet Sauvignon, 
 Italia, Italy  

Soft and juicy Cabernet   
Sauvignon, with ripe brambly fruit. 

 125ml 3.50  175ml 4.95  250ml 6.75 Bottle 17.95

18. Casa Albali Tempranillo-  
 Shiraz, Valdepeñas, Spain

Plenty of ripe cherry and plum fruit   
flavours, smooth finish.  

 125ml 3.75  175ml 5.30  250ml 6.95 Bottle 19.75

ROSÉ WINE
23. Pinot Grigio Rosato del Veneto,  
 Collezione Marchesini, Italy 

Just off-dry with delicious peach and strawberry flavours, this fashionable combination 
of colour and grape variety is an ever-popular choice.

  125ml 3.50 175ml 4.95  250ml 6.75  Bottle 17.95

24. Vendange White Zinfandel,   
 California, USA  

A medium-sweet rosé made using Zinfandel grapes from the North Central Valley. 
Beautiful salmon-pink in colour, the wine is cool fermented to retain both  
freshness and acidity. 

  125ml 3.50  175ml 4.75  250ml 6.75  Bottle 19.95

SPARKLING WINE
28. Da Luca Prosecco, Italy 

Pear and peach fruit on a lively, yet soft and generous palate. 

     200ml  7.95

Wine by the Bottle
WHITE WINE

2. Picpoul de Pinet, Petite Ronde  24.50
 France 

Unoaked, the wine shows a good level of 
freshness for a wine from such a warm climate, 
with a citrus and stone fruit character highlighted 
alongside floral notes.

3. Feudi Salentini 125 Malvasia 28.00
   del Salento, Italy 

Tropical fruit flavours, with notes of almonds, 
grape and blossom on a just dry finish.

8. La Campagne Viognier,   24.50
 Pays d’Oc France

This northern Rhône variety is becoming 
increasingly less rare and is now firmly 
established in the south of France. As the vines 
mature, they produce wines with even more of 
that classic peach and apricot flavour. 

9. Sancerre, La Fuzelle,  32.00 
 Adrien Maréchal, France 

A classic Sancerre, full of crisp ripe acidity and 
gooseberry fruit flavour from this excellent 
producer, based in the hill-top town of Sancerre. 
Elegant and zesty, delicious with dishes featuring 
smoked salmon, tomatoes, asparagus, green 
herbs, goat’s cheese or white fish. 

10. Southern Rivers Sauvignon Blanc,  25.50 
 Marlborough, New Zealand 

Fresh and crisp with classic characters of 
gooseberry and tropical flavours.

RED WINE
12. Siroe Lazio Font. Candida  22.95
 Italy 

Well-structured, with Syrah’s hedgerow fruit 
character and a smooth finish. Spends eight 
months in French oak and shows soft cherry fruit, 
liquorice and white pepper notes.

13. Durbanville Hills Pinotage,  22.00 
 Durbanville, South Africa 

A rich, fruity character fills the mouth, backed 
by silky tannins and raspberry and red cherry 
flavours. Aged in French oak barrels to help 
achieve that classic smoky, spicy style of Pinotage. 

 
15. Élevé Pinot Noir,  24.95
 Vin de France, France 

Around a third of this velvety smooth wine is 
aged in French oak. Shows cherry and blueberry 
flavours on the soft palate, and finishes with a hint 
of spice. Fresh, savoury, berry-fruit flavours that 
are excellent with light game, rich chicken and 
pork dishes. 

16. Viña Real Rioja Crianza  26.95
 Spain 

Ripe and richly fruity with deep aromas of fruit 
cake and spice. Smooth and supple in the mouth 
with perfectly integrated oak, a rounded silky 
texture and smooth tannins.

19. Rare Vineyards Malbec,  22.95
 Pays d’Oc, France  

Malbec’s historic home is in south-west France, as 
opposed to South America. This velvety, fruit-
driven wine with violet aromas and some spice on 
the palate shows that the varietal can reach its full 
potential here too. Peps up grilled or roasted beef 
or lamb dishes.

21. Nederburg The Motorcycle Marvel 28.50 
 Grenache-Carignan-Shiraz, Western Cape,  
 South Africa 

This wine was matured in French oak barrels for 
about two years prior to bottling. Features spicy 
hedgerow fruit and oak spice on the nose, with 
a rich, intense, supple palate and a wonderful 
concentration of fruit.

22. Flor de Campo Pinot Noir,  32.50 
 Santa Barbara County
 USA 

Sanford’s vineyards, which include some of the 
oldest Pinot Noir vines in the region provide 
the fruit for this cherry and berry scented wine, 
which shows a touch of savoury-spice on the 
richly flavoured, fruity palate. The grapes are 
hand-harvested and the wine aged in French  
oak barrels.

CHAMPAGNE & 
SPARKLING WINE

25. Laurent Perrier La Cuvee  52.00
 France 

Light, floral and elegantly fruity Champagne with 
citrussy grapefruit and orange blossom.

26. Pongrácz Brut  32.50
 South Africa 

Shows the classic biscuit-y character, with full 
fruit on the palate and great length on the finish.

27. Pigalle Brut 25.95
 Spain 

The palate shows citrus fruit, peach and pear 
flavours, backed by a soft refreshing sparkle.

29. Bolla Prosecco Superiore di  28.95 
 Conegliano e Valdobbiadene Brut, Italy

Refreshing fizz with softness to the palate  
and aromas of fresh apple and pears.

30. Bottega Vino dei Poeti Brut Rose, Italy  25.95
Medium pink colour with medium mousse;  
light floral, strawberry and raspberry aromas;  
dry, light to medium-bodied; soft ripe fruit 
flavours and a fresh citrus finish

31. Gancia Slim Prosecco 28.95
 Italy 

Aromas of green apple and citrus combine with 
hints of white flowers to deliver an attractive 
fruity, balanced wine.
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