3 COURSE PARTY MENU £32.95PP

Seasonal Soup of the Day

Cured Meat Platter
Sourdough Bread, Pickles and Rocket

Crumbled Goats Cheese, Thyme & Zaatar
Roasted Cherry Tomatoes, Honey and Almond Dressing

Crab Risotto
Lemon Zest and Parmesan Shavings

Pan-Fried Calamari
Chorizo, Garlic and Chili Flakes

..............................................................................

80z Sirloin Steak
Fries, Tomato, Mushrooms and Bearnaise Sauce

Pork Fillet Marinated in Orange and Lemon
Savoy Cabbage, Pancetta and Golden Raisins

Filet of Seabass
Corn & Merguez Salsa, Rocket and Lemon Pesto

Seafood Linguini
Crab Meat, Mussels, Clams, King Prawns, Chili Flakes in White Wine Sauce

Wild Mushroom Risotto
Parmesan Shavings

..............................................................................

Caramelized Orange Cream
Almond Biscuit

Passion Fruit Posset
With Biscoltti

Dark Chocolate Tart
Raspberry Sorbet

Selection of Guernsey and other Cheeses
Fig Chutney, Grapes and Biscuits

Selection of Ice Cream with Honeycomb
Coated in Chocolate Sauce

At Mora we pride ourselves on sourcing local and sustainable produce whenever possible
No service charge will be added to your bill, however, tables of 8 or more will incur a
RESTAURANT & BRASSERIE discretionary 10% service Charge.



