
 
  

Starters 
Chef’s Soup of the Day    £8.25 
warm bread & butter (v) 
 
Tempura King Prawn & Avocado  £12.00 
Cocktail     
crispy battered king prawns, Marie Rose sauce, 
avocado, cherry tomato, pickled cucumber,  
finished with tomato & sriracha dressing and 
chive oil (gf)  
 
Garlic Wild Mushroom Flatbread   £9.50 
sautéed mushrooms, garlic, butter & cream on 
toasted flatbread, finished with parmesan & 
herbs (v) (gf or ve on request) 
 
Panko-Crusted Black Pudding,    £9.00 
Prosciutto & Soft Poached Egg  
cider apple purée, fresh apple, honey mustard 
dressing, pea shoots, herb oil 
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Pub Classics  
Gammon & Egg    £19.50 
served with twice cooked chips, grilled pineapple, 
roasted tomato & garden peas (gf, df)  
 
Pork & Caramelised Red Onion  £18.50 
Sausages    
served with buttery mash potato, rich 
caramelised onion and red wine gravy, & 
Tenderstem broccoli (gf) 
 
Lasagne     £19.25 
Beef Or Roasted Vegetable (v)  
beef bolognaise or roasted vegetable ratatouille, 
both layered with egg pasta, topped with creamy 
white sauce and cheese, served with garlic 
ciabatta and garden salad  
 
Pie Of the Day 
Steak & Ale     £22.50 
Chicken, Leek & Smoked Bacon  £19.75 
fully enclosed, flaky, puff pastry pie on creamy 
mashed potato, buttered greens, finished with a 
little rich gravy  
(please check boards or ask member of staff 
for today’s choice) 
 
Beer Battered Haddock   £19.50 
with twice cooked chips, homemade tartare 
sauce & a choice of mushy or garden peas (gf on 
request). 
 
Chicken Tikka Masala   £19.50 
“Nations Favourite Curry” 
Indian spiced chicken thighs in a creamy tomato 
sauce served with steamed white rice, chota 
naan bread, mint yogurt, and mango chutney (gf 
on request) 
 
Red Lentil, Chickpea, Coconut  £18.50 
& Spinach Dhal    
served with steamed white rice, chota naan 
bread, mint yogurt, and mango chutney (v) 
(df/ve/gf on request) 
 
Chinese Szechuan Beef  £19.75 
very spicy Chinese stir fry, using dried & fresh 
chilli, peppers, carrot, bean paste, coriander, & 
served with fragrant steamed rice (S) 
 

Main Course 
Sweet & Spicy Honey Sriracha Chicken  £20.50 
marinated pan roasted chicken, creamy parmesan polenta, 
tomato olive & caper salsa cruda, chilli oil, herbs, Tenderstem 
broccoli (gf) 
 
Herb Crusted & Stuffed Lamb Belly  £24.00 
lamb belly stuffed with lamb mince, lemon & herbs, slow 
cooked, topped with herb breadcrumbs, served with mashed 
potatoes, minted pea purée, peas, leeks & sugar snaps, glazed 
carrots and rich red wine jus 
 
Chinese Char Sui Pork Loin    £19.50 
Chinese BBQ glazed pork loin, stir fried Pak choi & wild 
mushrooms, fragrant rice, crispy fried egg, chilli & chive oil (s) 
(gf) 
 
Pan-Roasted Kames    £21.50 
Scottish Trout Supreme   
king prawn tagliatelle, tomato, sun-blushed tomato, red pepper, 
tarragon butter sauce, roasted cherry tomatoes & pickled 
fennel 
 
Creamy Roasted Red Pepper, Fennel,  £18.50 
Tomato & Basil Bake  
with goats’ cheese, basil & parmesan herb crumb, roasted 
new potatoes & lemon-dressed green salad (v) 
 
Crispy Chicken Caesar Salad    £19.50 
fried chicken, gem lettuce, sauteed new potatoes, crispy 
prosciutto, parmesan crisps, garlic croutons & Caesar-style 
dressing 
 
10oz Rump Steak     £29.95 
beer battered onion rings, roasted tomato, sautéed 
mushrooms, side of twice cooked chips (gf on request) 
Peppercorn, Red Wine or Blue Cheese Sauce   £3.50
  
Fajitas 
Chicken      £20.50 
Rump Steak      £22.50 
King Prawn      £21.50 
Halloumi      £18.50 
Vegetable      £18.00 
 

sautéed with peppers, red onions, spices, coriander & butter, 
served with flour tortillas, Mexican style rice, salad, Pico de 
Gallo, sour cream, salsa, avocado & lime (gf or ve on request) 
 

Burgers 
All our burgers are served on a homemade 
brioche bun & are accompanied by 
seasoned fries 
 
Three Cheese & Smoked Bacon £18.50 
beef, smoked bacon, three cheeses, tomato & 
lettuce 
 
Blue or Brie    £19.00 
beef, Harrogate blue cheese or creamy brie, red 
onion marmalade, lettuce & tomato  
 
Korean BBQ Beef   £19.00 
Korean pulled pork with Asian sesame slaw, 
lettuce, tomato, red onion & coriander mayo (s) 
 
Buttermilk Fried Chicken  £18.50 
seasoned fried chicken, coleslaw, lettuce, tomato, 
& garlic mayo 
 
Mexican Chicken   £18.50 
Cajun spiced chicken breast with Monterey Jack 
cheese, smashed avocado, Pico de Gallo, salsa, 
lettuce & tomato  
 
Mediterranean Halloumi  £18.00 
fried halloumi with sun-blushed tomato, green 
pepper and black olive tapenade, basil pesto, 
lettuce, & tomato (v) 
 
Thai Style Vegetable   £18.50 
crispy coated vegetables, coriander, chilli, 
lemongrass & lime leaf, Asian sesame slaw, 
pickled cucumber & tahini (v) (s) (ve on request) 
 
Curried Lamb    £19.00 
spiced lamb, crispy onion bhaji ring, mint yoghurt, 
lettuce, coriander, pickled red onions, tomato & 
mango chutney  
 
Double Up Beef or Lamb Patty   £4.00 
 

(V) Vegetarian (VE) Vegan (GF) Gluten Free (DF) Dairy Free (N) Nuts (S) Seeds 
 

Fish Dishes May Contain Bones 
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Thai Style Smoked Salmon   £10.50 
Fishcake  
Asian herb salad, coconut & kaffir lime sauce, 
chilli oil, coriander & toasted nut crumb (n) (s) 
 
Spring Chicken Ballotine    £9.50 
with spring vegetable fricassee, light chicken & 
lemon broth, and a parmesan crisp (gf) 
 
Whipped Goats Cheese Mousse   £9.00 
creamy light cheese mousse, basil pesto, 
tomatoes, herbs & toasted crackerbreads (v) (gf 
on request) 
 
Herb Infused Olives & Balsamic Dip  £7.50 
served with warm bread & flavoured butter  
(v) (gf on request)  



  
 

 
Orange & Passionfruit Tart    £9.00 
caramelised pineapple, orange segments, 
toasted coconut, crushed meringue crumb, 
passionfruit-mint gel & coconut sorbetto 
 
Cheeseboard    £17.00 
selection of local cheeses, seasonal 
accompaniment, chutney, crackerbreads and 
Yorkshire tea fruit & walnut loaf (n) (gf on 
request) 
 
Selection of Ice Cream  

1 scoop    £3.50 
2 scoops    £5.00 
3 scoops    £7.50 

vanilla , double chocolate, salted caramel & 
honeycomb, strawberry, lemon crunch, amaretti 
& cherry 
 

Desserts 
Salted Caramel Crumble   £8.50 
Bramley apple & salted caramel filling, topped 
with a crumble served with custard or vanilla ice 
cream (ve & gf on request) 
 
White Chocolate & Raspberry  £8.00 
Semifreddo  
a light, creamy mousse-style frozen dessert 
with textures of raspberry, shortbread & white 
chocolate crumb (gf on request) 
 
Elderflower Panna Cotta  £8.00 
with compressed watermelon, honeycomb & lime 
(gf) 
 
Lemon, Honey & Pistachio   £9.00 
Tiramisu  
layered mascarpone cream, lemon curd and 
pistachio sponge, served with toasted pistachio, 
limoncello & honey syrup & lemon balm. (n)  
 

Children’s Meals 
Burger    £8.50 
Beef, Chicken or Vegetarian 
topped with cheese & served with seasoned fries 
 
Sausage & Mash   £8.00 
sausages and creamy mashed potato, served 
with gravy, garden peas or baked beans  
(gf) (df on request) 
 
Chicken or Lentil Curry  £8.00 
mild, homemade curry served with steamed 
white rice (df, v, ve on request) 
 
Fish & Chips    £9.00 
battered fish, twice cooked chips, garden peas or 
baked beans (df) (gf on request) 
 
Beef or Vegetable (v) Lasagne £8.00 
served with salad garnish & either twice cooked 
chips or garlic bread 
 
Creamy Tomato Tagliatelle  £8.00 
served with garlic bread (v) 

Sides 
Twice Cooked Chunky Chips  £6.00 
 
Seasoned Skin-On Fries  £6.50 
 
Buttered Baked Mash Potatoes £5.00 
 
Ciabatta Garlic Bread  £6.00 
 
Ciabatta Cheesy Garlic Bread £7.00 
 
Sea Salt & Cracked Black Pepper  £6.00 
Roasted New Poatoes 
 
Baked Cauliflower Three Cheese £6.50 
 
Crispy Beer Battered Onion Rings £6.00 
 
Tenderstem Broccoli,  £6.00 
Chilli & Lemon Dressing  
 
Spring Green Fricasse   £6.50 
 
Honey Glazed Carrots with a £6.00 
Toasted Nut Crumb & Herbs (n) 
 
Minted Garlic Green Beans & Peas £6.00 
 
Dressed Garden Salad  £5.50 
 
Peppercorn Sauce   £3.50 
 
Blue Cheese Sauce   £3.50 
 
Red Wine Sauce   £3.50 
 
Homemade Rich Beef Gravy  £2.00 
 

Sunday Roa 
Available From 12pm - 5pm Sunday 
 
All served with crispy rosemary & garlic 
roasted potatoes, seasonal vegetables, 
Yorkshire Pudding & traditional gravy 
 
Why not add one of our amazing sides to 
enhance your meal? 
 
Slow Roasted Topside of Beef £21.00 
 
Roast Pork    £19.50 
 
The Morral Two Meat Roast £25.00 
 
Wellington (v, ve, n)   £19.00 
 
Small Roast      £9.95 
 
Pigs in Blankets     £6.25 
 
Extra Yorkshire Pudding    £1.50 
 

The Sma Print 
Please always inform your server of any allergies or intolerances before placing your order. 
Not all ingredients are listed on the menu, and we cannot guarantee the total absence of allergens. 
Detailed information on the fourteen legal allergens is available from your server or via the QR code, however we are unable to provide information on other allergens. 
A discretionary service charge of 10% will be added for all guests dining at The Morral Restaurant. 
 

Liqueur Coffs  
Irish  Jameson Whiskey £7.80 
 

Gaelic  Scotch Whisky  £7.30 
 

Calypso Tia Maria  £7.30 
 

Drambuie    £7.30 
 

French  Brandy   £7.40 
 

La Mumba Brandy Hot Choc £8.10 
 

Baileys Latte    £7.40 
 

Amaretto Coffee   £6.90 
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