PARTY

EH U

1,\ Seasonal soup of the day

o Mora Crab Cakes
Orange, Medjool Date & Herb Salad, Toasted Fennel Seed Dressing

Fricassee of Wild Mushrooms
on toasted Brioche, White Truffle & roast Shallot Vinaigrette

Air Cured Beef
Piquillo Pepper & Rocket Salad, Crispy Sardinian Bread

Pan Fried Calamari
Chorizo, Garlic & Chilli flakes

Char-grilled 60z Sirloin Steak

served with Fries, Flat Mushrooms & Vine Tomatoes

Filet of Seabass
on creamed Leeks, Tiger Prawns & Lobster Essence

Roast Loin of Cod
Lemon, Coriander & Chickpea Puree, Spiced Grilled Aubergine

Roast Duck Breast & Confit Leg
with Lentils Celeriac & Black Pudding

V Pumpkin Tortellini

Truffle Cream, Sage & Amaretti Crumble

Apple Crumble

Peanut Butter Cheesecake

Ice Cream
(Strawberry, Chocolate, Vanilla)

Cheese Board

MORA

RESTAURANT & GRILL




