
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

Our Pub Classics 
Gammon & Egg £20.50 

twice cooked chips, grilled pineapple, roasted tomato & garden peas (gf, df) 
 

Rich Beef Bolognese or 
Roasted Mediterranean Vegetable Ratatouille Lasagne £18.50 

layered with egg pasta, creamy béchamel and melted cheese, garlic ciabatta  
and a dressed garden salad 

 

Pan-Fried Pork Loin £21.50 
cheddar gratin dauphinois potatoes, sautéed garlic wild mushrooms,  

wilted spinach, red wine jus & chive oil (gf) 
 

Pork & Caramelised Red Onion Sausages £19.50 
creamy mash potato, rich caramelised onion & red wine gravy, buttered kale  

& roasted carrots (gf) 
 

Garlic & Herb Butter Roasted Chicken £21.50 
roasted butternut squash, spinach, goats cheese gnocchi, crispy sage,  

micro herbs & herb dressing 
 

Beer Battered Fish & Chips £20.50 
twice cooked chips, homemade tartare sauce & a choice of mushy or garden 

peas (gf or) 
 

Chicken Tikka Masala £20.50 
“Nations Favourite Curry” 

Indian spiced chicken in a creamy tomato sauce, steamed white rice,  
chota naan bread, mint yogurt and mango chutney (gf or) 

 

Red Lentil, Chickpea, Coconut & Spinach Dhal £19.50 
steamed white rice, chota naan bread, mint yogurt and mango chutney  

(v) (df, ve, gf or) 
 

Steak & Ale Pie £23.00 
fully enclosed, flaky puff pastry, creamy mashed potato, Tenderstem broccoli,  

rich beef gravy 
 

Yorkshire Three Cheese & Onion Pie £20.50 
fully enclosed, flaky puff pastry, creamy mashed potato, Tenderstem broccoli,  

rich caramelised onion gravy 
 

10oz Rump Steak £29.95 
beer battered onion rings, roasted tomato, sautéed mushrooms,  

twice cooked chips (gf or) 
Peppercorn, Red Wine or Blue Cheese Sauce £3.50 

 

Fajitas 
Chicken £21.50 u Rump Steak £23.50 u King Prawn £23.50 

Halloumi £19.50 u Vegetable £19.50 
peppers, red onions, spices, coriander, butter, flour tortillas, Mexican style rice, 

salad, Pico de Gallo, sour cream, salsa, avocado & lime (gf or ve or) 
 
 

Around the World 
Scottish Kames Pan-Roasted Trout Supreme £22.50 

Cullen skink risotto, leeks & diced potato lemon dressing, chive oil,  
crispy leeks & red lumpfish roe (gf) 

 
Beef Short Rib Bourguignon £26.00 

French classic reimagined. Slow-braised beef short rib, rich red wine 
bourguignon sauce, smoked bacon, wild mushrooms, pearl onions & 
herbs, creamy parmesan pomme purée, red wine braised cabbage  

& roasted carrots (gf) 
 

Poached Hake & King Prawn Singapore Laksa £27.50 
poached hake, king prawns, rice noodles, wild mushrooms & pak choi in an 

aromatic coconut laksa broth, soy-marinated egg, crispy chilli oil, fresh 
coriander and lime (gf) (df) 

 

Hungarian Chicken Paprikash £21.50 
butterflied chicken breast, silky Hungarian paprika & sour cream sauce, 

pan-fried gnocchi, roasted red peppers, wild mushrooms & wilted spinach, 
fresh herb salad & parsley oil 

 

Moroccan Lamb Belly Tagine £24.00 
slow-braised lamb belly with Ras el Hanout spiced lamb, apricot & mint 

stuffing, saffron couscous, chickpea tagine, pomegranate  
and fresh coriander 

 

Chinese Sweet & Sour Chicken £21.50 
crispy five-spice battered chicken breast, a roasted pepper, pineapple, 

water chestnut, tomato, coriander and spring onion sweet & sour sauce, 
fragrant white rice, Tenderstem broccoli, coriander oil & sesame seeds 

(df) (s) (gf or) 
 

Spanish Crispy Pork Belly £22.50 
slow-cooked crispy pork belly, sauteed paprika potatoes, charred hispi 
cabbage, smoked almond romesco, sherry glaze, crispy chorizo crumb  

& parsley oil 

Starters 
Soup of the Day £8.75 

served with toasted bread & butter (v) (gf or) 
 

Hummus & Olives £9.50 
roasted red pepper & tomato hummus, mixed marinated olives, cherry tomatoes, 

crispy chorizo crumb & warm flatbread (v, ve, gf or) 
 

Whipped Feta & Roasted Butternut Squash £10.00 
hot honey dressing, red chilli, pumpkin seed granola, pickled red onions  

& micro herbs (v) (s) 
 

Creamy Wild Mushrooms £10.00 
mushrooms sautéed in garlic butter, cream and spinach, parmesan herb crumb,  

toasted ciabatta on the side (v) (gf or) 
 

Black Pudding and Bubble & Squeak Croquettes £9.50 
crispy black pudding, potato & cabbage croquettes, caramelised onion purée,  

crispy leeks & chive oil 
 

Chicken Liver Parfait £11.00 
roast beetroot, blackberries, beetroot powder, blackberry gel & toasted brioche  

(gf or) 
 

Spiced King Prawn Pakoras £12.00 
spiced gram flour king prawn pakoras, curried cauliflower purée, cauliflower couscous, 

pickled red onion, crispy curry leaves, coriander oil, red chilli & pea shoots (gf) 

Burgers 
All our burgers are served on a homemade brioche bun  

& are accompanied by seasoned fries  
 

Double Up BEEF Patty £4.00 
 

 

Blue Or Brie £19.50 
beef patty, Harrogate blue cheese or creamy brie, red onion marmalade,  

lettuce & tomato 
 

Mexican £20.00 
beef patty, mexicana cheese, avocado, Pico de Gallo, lettuce,  

tomato salsa & sour cream 
 

Cheese & Smoked Bacon £19.50 
beef patty, mozzarella, cheddar, dill pickles, lettuce, tomato  

& house burger sauce 
 

Hot Honey Chicken £20.00 
crispy chicken, dipped in hot honey sauce, Asian slaw, lettuce, pickles,  

tomato & lime mayo 
 

Buttermilk Fried Chicken £19.50 
seasoned fried chicken, lettuce, tomato & garlic mayo 

 

Crispy Halloumi & Beetroot £19.50 
battered halloumi, basil pesto, roasted beetroot, pickled red onion,  

lettuce & garlic mayo (v) 
 

Thai Style Vegetable £19.00 
crispy coated vegetables, coriander, chilli, lemongrass & lime leaf, Asian slaw,  

lime mayo, pickled red onions & crispy chilli oil (ve or) 

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

 

Fish Dishes May Contain Bones 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Sunday Roast 
 

Available From 12pm - 5pm Sundays Only 
 

All served with crispy rosemary & garlic roasted potatoes, seasonal 
vegetables, Yorkshire Pudding & traditional gravy 

 
Slow Roasted Topside of Beef £22.50 

 

Half Roast Chicken £22.50 
 

Roast Leg of Pork £21.50 
 

Beef & Pork Roast £26.50 
 

Wellington (v) (ve) (n) £20.50 
 

Small Roast £11.00 
 

Pigs in Blankets £6.25 
 

Extra Yorkshire Pudding £1.50 The Small 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. 
 

Children’s Meals 
All £9.50 With A Free Scoop of Ice Cream  

 
Fish & Chips 

battered fish, twice cooked chips, garden peas or baked beans (gf or) 
 

Chicken Or Lentil Curry 
mild homemade curry, steamed white rice (gf or) 

 

Beef, Chicken or Veggie Burger 
cheese, lettuce, tomato & seasoned fries 

 

Sausage & Mash 
two pork sausages, creamy mash potato, garden peas, beans or gravy (gf) 

 

Beef Or Vegetable (v) Lasagne 
salad garnish & choice of twice cooked chips or garlic bread 

 

Margherita Flatbread 
tomato sauce, basil pesto, cheese & salad garnish 

Sides 
Twice Cooked Chips £6.00 

 

Twice Cooked Chips & Cheese £6.50 
 

Seasoned Skin on Fries £6.50 
 

Baked Mash Potatoes £6.00 
 

Ciabatta Garlic Bread £6.00 
 

Cheesy Ciabatta Garlic Bread £6.50 
 

Garlic & Herb Roasted New Potatoes £6.00 
 

Beer Battered Onion Rings £6.00 
 

Honey & Thyme Roasted Carrots £6.00 
 

Baked Cauliflower Three Cheese £6.50 
 

Red Wine & Rosemary Braised Red Cabbage £6.50 
 

Buttered Kale, Savoy Cabbage & Garden Peas £6.50 
 

Jug of Rich Gravy £2.00 
 

Jug of Sauce £3.50 
(Peppercorn, Red Wine & Blue Cheese)  

 

Sandwiches 
All £13.50 Each 

 
 

Served Daily 12:00 - 16:30 
 

Choose from white or granary bread (s) 
Served with twice cooked chips & salad garnish 

Gluten free bread is available on request 
 

Why Not Upgrade to Toasted Ciabatta £1.50 Extra  
Or add a Cup of Soup for £2.50 Extra 

 
Slow Roast Beef 

horseradish mayo, lettuce, tomato & red onion 
 

Hot Roast Pork 
rich gravy & apple sauce 

 

Beer Battered Fish Butty 
dill tartare sauce 

 

Honey Roasted Ham 
lettuce, tomato & mayonnaise 

 

Mozzarella 
vine tomatoes, basil pesto & rocket (v) 

 

Mexican Tuna Melt 
Mexican cheese, Pico de Gallo & lettuce 

 

Toasted Brie 
red onion marmalade, balsamic glazed beetroot, rocket (v) 

 

Red Pepper, Tomato Hummus & Falafel Wrap (v) 

Dessert 
Sticky Toffee Fondant £9.00 

warm sticky date fondant, molten butterscotch centre, vanilla ice cream, 
butterscotch sauce & praline (n) 

 

Cherry Bakewell Bread & Butter Pudding £8.50 
warm brioche bread rippled with almond frangipane, cherry purée, toasted 

almond crumb, sour cherry compote & clotted cream ice cream (n) 
 

Apple & Blackberry Crumble £8.50 
stewed bramley apples & blackberries, buttery oat crumble, vanilla custard  

or ice cream (gf or) 
 

Dark Chocolate Basque Cheesecake £9.00 
vanilla crème fraîche, cocoa biscuit crumb, dark chocolate sauce 

 

Gingerbread, Orange & Cranberry Eton Mess £8.50 
spiced cranberry and orange compote, vanilla Chantilly, crushed meringue, 

gingerbread crumb 
 

Yorkshire Cheeseboard £17.00 
selection of local cheeses, seasonal accompaniments, chutney, crackerbreads  

& Yorkshire tea fruitcake 
 

Selection of Ice Cream 
1 scoop  £3.50 
2 scoops  £5.00 
3 scoops  £7.50 

vanilla, double chocolate, salted caramel & honeycomb, strawberry, clotted cream 
 


