Tel: 01636 830251
www.thefullmoonmorton.co.uk

CHRISTMAS 2017
Main Street, Morton, Newark NG25 0UT

FULL

THE

MOON
INN

BAR & RESTAURANT

Let the countdown begin:
Whether it is catching up with friends or family,
organising that much anticipated Christmas party or
entertaining valuable clients, we are able to create a truly
magical Christmas celebration.
Roaring log fires, twinkling lights, fantastic food, friendly
staff and great service, along with a comprehensive range
of fine wines and traditional beers both from local and
national brewers.
Booking your Party – Call 01636 830251 for reservation.
A non refundable deposit of £10 per person, (£30 for
Christmas day) is required to secure your booking.
For Christmas Day and parties of 8 or more guests,
we do ask for a pre-order 7 days prior.
We look forward to seeing you over the festive period...
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Merry Christmas

It’s Beginning to look
a lot like Christmas
Festive Lunch & Early Bird Menu
2 courses £16.95, 3 courses £19.95
Available Monday – Saturday 12 noon – 2.30pm
Monday – Thursday 5.30pm – 6.30 pm
To start:
Roasted sweet potato and chilli butternut squash soup, crème fraiche
Pork, pistachio and apricot terrine, pickled baby vegetables,
mustard dressing, crostini
Colsten Bassett stilton and peppercorn wild mushroom vol au vent
Beetroot cured salmon, citrus salad, caramelised walnuts
To follow:
Traditional roast crown of Norfolk turkey, sage and onion seasoning, pigs in
blanket, roast potatoes, cranberry sauce, seasonal vegetables
Pan-fried fillet of salmon, dill roasted potatoes,
sauté green beans, lemon chive cream sauce
Craft ale braised blade of beef, horseradish and celeriac mash,
braised red cabbage
Christmas pie, (stilton, sweet potates & cranberries)
roasted roots, onion gravy
To end:
Traditional Christmas pudding, brandy sauce
Toffee pecan roulade, salted caramel ice-cream
Mincemeat cream brulee, caramelized clementine, shortbread finger
Raspberry and amaretto trifle, amaretti crumb
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CHRISTMAS 2017
Bring your party to our party and celebrate in style
at The Full Moon Inn, enjoy a scrumptious 3 course
festive meal and then dance the night away.

Fri day 1s t
Swing Nouveau
Fri day 8th
Campbell Bass
Satu r day 9th
Beatles Tribute Band - The FAB4
Fri day 22nd
Motown Goldrush

£32.50 per person
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For more information please call 01636 830251
or email bookings@thefullmoonmorton.co.uk

Christmas Eve
Candlelit Dinner with Acoustic set
by Ben Haynes from 7.30pm
To start:
Sweet potato and butternut squash soup, cinnamon crème fraiche.
Smoked haddock and spring onion fishcake, lemon butter sauce.
Smoked duck breast, hazelnut and blue cheese salad, beetroot sorbet.
Filo wrapped Camembert, winter salad, cranberry dip.

To follow:
Flat Iron steak, vine tomatoes, mushroom, French fries, peppercorn sauce.
Seared calves liver, pancetta crumb, wholegrain mustard mash, red cabbage, red wine jus.
Crispy breast of chicken, dauphinoise potato, medley green vegetables, Roquefort cream.
Pan-fried fillet of salmon, pea and king prawn risotto, mint pesto, parmesan crisp.
Thai green vegetable curry, citrus basmati rice, coriander.

To end:
Toffee pecan roulade, salted caramel ice-cream.
Mincemeat cream brulee, caramelized clementine, shortbread finger.
Warm chocolate fondant, chocolate oil, vanilla ice-cream.
Brighton blue cheese, fig chutney, grapes, celery, biscuits.

Dinner served 7pm
£27.50 per person
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Festive Fayre
Party Menu
To start:
Roasted sweet potato and chilli butternut squash soup, crème fraiche.
Beetroot cured salmon, citrus salad, caramelised walnuts.
Colsten Bassett stilton and peppercorn wild mushroom vol au vent.
Smoked duck breast, hazelnut and blue cheese salad, beetroot sorbet.
Crispy filo camembert parcels, winter salad, cranberry dip.

To follow:
Traditional roast crown of Norfolk turkey, sage and onion seasoning, pigs in blanket,
goose fat roast potatoes.
Pan –fried Lamp rump, dauphinoise potato, mint and redcurrant jus.
Braised blade of beef, creamy mash, caramelised shallot, red wine jus.
Pan-fried fillet of sea bass, chorizo risotto, vine tomatoes, lemon oil watercress.
Christmas pie, (stilton, sweet potatoes & cranberries) roasted roots, onion gravy.
All served with honey & thyme roasted parsnips and carrots, brussel sprouts with
chestnuts and smoked bacon braised red cabbage.

To end:
Christmas pudding, brandy sauce.
Rich chocolate and Baileys cheesecake, Belgium chocolate ice-cream.
Mincemeat cream brûlée, caramelized Clementine, shortbread finger.
Toffee pecan roulade, salted caramel ice-cream.
Colsten Bassett stilton, Somerset brie and red Leicester,
water biscuits, grapes, celery, chutney.

3 courses – £27.50
Party nights with Entertainment - £32.50
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CHRISTMAS DAY
MENU 2017

4 courses and coffee £69 per Guest
Champagne Reception
Selection of breads, flavoured butters, olive oil and balsamic
Cream of celeriac, stilton and port soup, black pepper croutons
Pan-fried scallops, pea and king prawn risotto, mint pesto
Smoked chicken and pork terrine, red onion marmalade, watercress, crostini
Caramelised shallot and goats cheese tart tatin, beetroot sorbet
Roast crown of Norfolk turkey, sage and onion stuffing,
pigs in blanket, rich gravy and cranberry sauce.
English rack of lamb with mustard and pistachio crust,
caramelised shallot puree, mint and redcurrant jus.
Pan-fried monkfish, dressed crab mash, lobster cream.
Roasted chestnut, portobello mushroom, cranberry & brie wellington, red wine jus.
All mains served with goose fat roast potatoes, thyme roasted carrots and parsnips,
Mulled wine braised red cabbage, brussels with smoked bacon.
Traditional Christmas pudding, brandy sauce
Caramelised Clementine and mincemeat crème brûlée, shortbread finger.
Toffee pecan roulade, salted caramel ice-cream, hazelnut praline.
Brighton blue cheese, figs, black grapes, apple and date chutney, savoury biscuits.
Ground Coffee, truffles and mince Pies
£30 per person deposit required to secure reservation.
All parties must pre-order at least one week prior and pay in advance.
Deposits are non-refundable in the event of a cancellation
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Boxing Day &
New Years Day Lunch
2 courses £22.95 | 3 courses £27.95
To start:
Roasted sweet potato and chilli butternut squash soup, crème fraiche.
Smoked chicken and pork terrine, red onion marmalade, watercress, crostini.
Beetroot cured salmon, citrus salad, caramelised walnuts.
Classic prawn cocktail, Marie Rose.
Colsten Basset stilton and peppercorn mushrooms on a toasted ciabatta.

To follow:
Traditional roast sirloin of beef, Yorkshire pudding.
Roast leg of lamb, Yorkshire pudding.
Crispy breast of chicken, Diane sauce.
Pan-fried fillet of salmon, tarragon hollandiase.
Roasted chestnuts, Portobello mushroom, Cranberry & brie wellington, red wine jus.
All roasts served with goose fat roasties and seasonal vegetables.
Large Beer battered haddock, twice cooked chunky chips, pea puree, tartare sauce.
Moon burger, hand- made burger topped with stilton and crispy bacon,
garlic mayo, French Fries.

To end:
Sticky toffee pudding, butterscotch sauce, clotted cream ice-cream
Mincemeat cream brulee, caramelized clementine, shortbread finger
Baked Amaretto and sultana cheesecake, double cream
Salted chocolate caramel tart, salted caramel ice-cream
Mature cheddar & stilton,, celery, grapes, fig chutney, biscuits
Lunch Served 12noon – 3pm.
Tables Reserved For Duration Of 2.5hours.
£10 Per Person Deposit Required
Children’s Menu Available
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New Years Eve
CELEBRATION AND FEAST
4 course Black tie Dinner
Chris Bevans – Live act and disco
Dinner served @ 8.00pm
£50 per person
To start:
Cauliflower, broccoli and stilton soup, freshly baked bread.
Tempura king prawns, Asian inspired salad, sweet chilli dip.
Smoked chicken and pork terrine, red onion marmalade, watercress, crostini.
Caramelised shallot and goats cheese tart tatin, beetroot sorbet.

To follow:
Fillet steak Rossini, aged fillet steak wrapped in pancetta,
topped with chicken liver parfait, confit potato.
Mange tout and fine green beans, Marsala sauce.
Breast of chicken wrapped in Parma ham stuffed with goats cheese,
confit potato, sun-dried tomato sauce.
Pancetta wrapped monk fish, paprika potatoes, medley green vegetables, dill lemon cream.
Wild mushroom, asparagus and cashew nut stroganoff, wild basmati rice.
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To end:

The Full Moon Inn, Main Street, Morton, Nr Southwell, NG25 0UT
Please call 01636 830251 for Reservations. E: bookings@thefullmoonmorton.co.uk

Toffee pecan roulade, salted caramel ice-cream.

Warm chocolate fondant, chocolate oil, vanilla ice-cream.

Limoncello syllabub, pink peppercorn buttered shortbread.
Local & continental cheeses, fig chutney, grapes, and celery.
Filter coffee, chocolate truffles.
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FESTIVE AFTERNOON TEA
with Acoustic set by Richie Muir

Sunday 3rd December - 5pm
Glass of Pink Prosecco
Selection of Finger Sandwiches
Pigs in Blanket, Mini Quiche
Selection of festive Pastries and Cakes
Freshly baked Scones with Clotted Cream and Preserves
Clementine Trifle
Selection of freshly brewed Teas

£19.95 per person
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Treat someone special
to something they will savour
for Christmas...
Please ask a member of staff for more details..

Save on taxis and stay the night in our newly
refurbished en suite bedroom
Christmas sleepover rate only £40 per person bed and breakfast
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