Morgan

Watson

100% Plant - Based Dining
SMALL PLATES
Cauliflower & smoked ‘cheese’ velouté, truffle, spiced cauliflower pakoras NG, (C, M, SO)

8

Kimchi pancakes, seven-spice crushed avocado, crispy cabbage slaw NG, (SE, SO)

8.5

Curry spiced slow-roasted aubergine; coriander, celeriac & onion bhaji, raita O, NG, (C, M)

11.5

Chestnut mushroom pâté; apricot, chilli & red onion chutney, pickles, crispy fruit loaf O, ( C, G, SO)

9

Oven-baked truffle & smoked ‘cheese’ cashew nut fondue; suitable for two (or more) to share, fresh
crudités, house fruit loaf – English plum chutney GFO, (C, G, N, SO)

19.85

MAIN PLATES
‘Steak’ & ale pie; vegetables, roasted garlic & rosemary (C, G, M, SO)

17.5

Creamy gnocchi; plant-based meatballs, spinach, squash, basil (C, G, M)

16.5

Beer-battered organic smoked tofu; hand-cut chips, pea purée & tartare sauce O, NG, (M, SO)

16

Spicy kimchi jjigae (stew); tofu, plant-based ‘pork,’ steamed rice, choi sum GFO, (C, G, M, SE, SO)

16.5

Porcini mushroom arancini; tomato ragout, cashew nut ‘parmesan’ NG, (C, M, N)

16.5

SIDES
5

Chunky chips; homegrown tomato & chilli ketchup NG

AFTERS
Peach & blueberry crumble; custard NG, (N, SO)

6.75

Sticky-toffee pudding; salted-caramel sauce, whipped ‘cream’ NG, (SU)

7

Forest berry pavlova O, NG

7.5

Chocolate & fermented miso caramel mousse; chocolate soil NG, (SO)

7.5

Proper spotted dick; custard (G, SO)

6.75

Round of beers for the kitchen (G)

9

Please inform a member of our staff if you have any allergies or intolerances.
O = Mainly organic ingredients NG = No Gluten Ingredients, however there may be trace amounts GFO = Gluten Free Option
(C = Celery G = Gluten L = Lupin M = Mustard N = Nuts P = Peanuts SE = Sesame SO = Soy SU = Sulphites)
*A discretionary service charge of 12.5% will be applied to your final bill. Thank you!

@morganandwatson

hello@morganandwatson.com

www.morganandwatson.com

