FOOD & DRINKS MENU

bookings@moo-restaurant.com

www.moo-restaurant.co.uk

STARTERS
SOUP OF THE DAY

£3.95

Today’s choice of homemade soup, served with bread & butter.

MALAYSIAN CHICKEN SATAY GF

£5.95

Skewered chicken fillet marinated in a traditional blend of Malay herbs and spices, chargrilled to perfection & served with
a refreshing coriander, red onion & red cabbage salad.

AMERICAN BUFFALO SHRIMP

£8.95

Tender lightly battered large shrimp, fried then coated with our buffalo sauce & served with crisp celery sticks, salad garnish
& a rich, creamy buttermilk ranch dip.

AMERICAN CHICKEN TENDERS

£5.95

Chicken tenders coated in a light crisp batter then fried to perfection & served with a mixed baby leaf salad
& a honey mustard dipping sauce.

AMERICAN BUFFALO CHICKEN WINGS

£6.95

Lightly battered & crisp jumbo chicken wings tossed in our special Moo buffalo sauce, served with crisp celery sticks
& a subtle blue cheese dipping sauce.

BREADED ITALIAN MOZZARELLA v

£5.95

Lightly breaded Italian mozzarella cheese, fried then baked and served on a bed of Napoli sauce with a salad garnish.

WORLD INSPIRED GRILLED FLATBREADS SHARING BOARD v

£6.95

Our flatbreads are freshly baked in-house, seasoned with spices selected from the continents - chilli, cumin, garlic & rosemary.
Served with an olive oil and balsamic vinegar dip accompanied by a trio of tahini hummus, with fresh toppings of Moroccan
harissa paste, Argentinian chimichurri and Italian pine nut pesto.

TASTER SELECTION BOARD v

£5.95

A selection of plump black and green olives marinated in herb, garlic & red pepper infused olive oil served with salad leaves,
Argentinian chimichurri topped tahini hummus and world inspired flatbread.

RIB SHARER BOARD 2 PEOPLE GF AVAILABLE

£9.95

Full rack of ribs dry rubbed in our secret blend of spices and applewood smoked in our in-house smoker then BBQ grilled
with your choice of American sweet BBQ (non-gf - sticky-sweet), Memphis BBQ (gf - tomato based) or pokey BBQ
(gf - for a slight kick) sauce.

MOO’S ULTIMATE SHARER BOARD for 2 PEOPLE

£15.95

1 Malaysian chicken satay skewer, 4 BBQ shrimp, quarter rack ribs, 2 American chicken tenders, mixed salad leaves,
olive selection, Argentinian chimichurri topped tahini hummus and world inspired flatbreads.

GARLIC MUSHROOMS

£4.95

Mushrooms cooked in a creamy garlic and French mustard sauce, served with bread & butter.

Mozzarella, Tomato & Onion Salad

£3.95

Fresh Mozzarella, tomato and onion salad dressed with basil, olive oil, garlic & balsamic vinegar glaze.

GARLIC BREAD v

£1.95

Garlic & parsley butter smothered onto fresh bread.

CHEESY GARLIC BREAD
Garlic & parsley butter smothered onto fresh bread topped with Monterey jack cheese.

£2.65

MAINS
PULLED PORKY CHIPS GF AVAILABLE

£8.95

A large portion of triple cooked chips topped with a generous serving of our pulled pork which has been lovingly smoked
in-house for 16 hours then pulled apart & soaked in our secret sauce (non-gf) for extra tastiness.

SPAGHETTI CARBONARA

8.95

Spaghetti pasta tossed with smoked bacon & parmesan cheese in a creamy garlic sauce.

ARRABBIATA PASTA

9.95

Pasta quills with chicken, chorizo, fresh chillies, black olives and garlic in a tomato and basil sauce.
(Vegetarian option served in a spicy tomato and basil sauce with garlic, fresh chillies and black olives, topped with feta cheese v)

Peppered Steak Risotto

£10.95

Diced steak risotto in a creamy garlic, onion and pepper sauce.

Three Cheese Macaroni –v

8.95

Macaroni pasta smothered with a rich and creamy cheese sauce, served with a side of garlic bread (Can be served with bacon).

ALL OF THE FOLLOWING MAINS ARE SERVED WITH OUR DELICIOUS HOMEMADE CREAMY
COLESLAW AND EITHER:
Triple cooked chips / sweet potato fries / house salad & dressing / baked potato.
ULTIMATE MEAT PLATTER 2 PEOPLE

£48.95

FILLET STEAK

£20.95

SIRLOIN STEAK

£14.95

RIB-EYE STEAK

£20.95

1 x 12oz Rump, 1 x 7oz Ribeye, 1 lemon, thyme & garlic BBQ chicken breast, 1 applewood smoked BBQ pork loin steak, half rack
of ribs, 6 BBQ prawns, 2 pots of coleslaw and your choice of any 2 of either triple cooked chips, sweet potato fries, house salad
& dressing or a jacket potato. Add dipping sauces or sides to beast this up! (see page 10)
28 day dry aged, packed with flavour.
28 day dry aged, packed with flavour.
28 day dry aged, packed with flavour.

6oz / 12oz RUMP STEAK

£7.95 / 14.50

Prime cut succulent rump.

BBQ SALMON FILLET

£11.95

APPLEWOOD SMOKED PORK LOIN STEAKS

10.45

Lemon infused BBQ salmon steak with hints of garlic & thyme.
Two succulent pork chops, Applewood cold smoked in-house then lovingly finished on our BBQ grill.

LEMON, THYME & GARLIC BBQ CHICKEN BREAST FILLET

£10.95

PARMA HAM WRAPPED CHORIZO CHICKEN BREAST FILLET

£11.95

BROOKLYN CHICKEN

10.95

A full chicken breast sourced from local suppliers and marinated in lemon, thyme and garlic and barbequed till juicy.
Chicken breast stuffed with a cream cheese & chorizo then wrapped in Parma ham & oven baked to perfection.
Succulent chicken breast topped with smoked bacon, Monterey Jack cheese, oven baked to perfection with a home-made
barbecue, tomato & basil sauce.

SWEET CHILLI BBQ CHICKEN WINGS
6 BBQ chicken wings that we have marinated in fresh chilli, lemon and yogurt and then BBQ grilled until juicy and tossed in sweet chilli sauce.

BBQ RIBS GF AVAILABLE
Pork ribs dry rubbed in our secret blend of spices & applewood smoked in our in-house smoker, then BBQ grilled
with your choice of American sweet BBQ (non-gf – sticky-sweet), Memphis BBQ (gf - tomato based) or pokey
BBQ (gf – for a slight kick) sauce.

HALF RACK £9.95
full RACK £13.95

JUMBO SHRIMP

£14.95

BBQ RIBS & SHRIMP COMBO GF AVAILABLE

£13.95

PULLED PORK SANDWICH

£8.95

Mexican Vegetable Burrito v

£8.95

12 shrimp coated in Japanese panko breadcrumbs then lightly fried with a side of Tagorashi & wasabi sauce.
Half rack of pork ribs, dry rubbed in our secret blend of spices & applewood smoked in our in-house smoker,
then BBQ grilled with your choice of American sweet BBQ (non-gf), Memphis BBQ (gf) or pokey BBQ (gf) sauce
& topped with 6 BBQ grilled, marinated fresh water shrimp.
Our pulled pork is lovingly smoked in-house for 16 hours then pulled apart & soaked in our secret sauce for extra
tastiness. Served warm on a fresh bun.
A warm tortilla filled with Mexican spiced vegetables, sprinkled with Monterey Jack cheese with a tomato & red pepper sauce.

BURGERS
create your perfect moo burger
All our beef and vegetarian burgers are made in-house, served on a freshly baked bun, finished with lettuce, tomato
& burger sauce. Served with a side of delicious homemade creamy coleslaw.

choose your side

Either triple cooked chips, sweet potato fries, a side salad & dressing or a jacket potato.

Choose your burger

Our beef burgers are all made with our special blend of minced steak.

6oz BEEF BURGER
12oz BEEF BURGER
3oz BEEF BURGER (lighter bite)
CHICKEN BURGER
VEGGIE FALAFEL BURGER v
SPICY BEAN BURGER v

£8.95
£12.95
£5.95
£10.95
£8.95
£8.95

Choose your burger toppers, 50p each

Mushrooms / Jalapeno Chilli / Red Onion / Pickled Gherkin / Herb Roasted Peppers / Caramelised Onions
Choose your burger toppers, 70p each

Yorkshire Blue Cheese / Pepperjack Cheese / Chilli Cheese / Chedder / Grilled Halloumi / Pulled Pork /
Bacon / Parma Ham / Chorizo / Fried Egg

SALADS
All of our salads are served with a choice of one of the following dressings:
House Blue Cheese / Caeser / Hidden Valley Ranch / Honey Mustard / Balsamic Vinaigrette / Sesame Ginger Vinaigrette
/ Fat-Free Raspberry Vinaigrette.

HOUSE SALAD v, GF AVAILABLE

£5.95

Served with mixed salad leaves, tomatoes, cucumber, red onion, spring onion, peppers & topped with garlic herb croutons..

BEEF TIP SALAD GF

10.95

Topped with BBQ diced beef steak served with mixed salad leaves, tomatoes, cucumber, red onion, spring onion, peppers & topped
with garlic herb croutons.

GRILLED CHICKEN SALAD GF AVAILABLE

£9.95

A chargrilled marinated free range chicken breast, served with mixed salad leaves, tomatoes, cucumber, red onion, spring onion,
peppers and topped with garlic herb croutons.

SIDES
TRIPLE COOKED CHIPS v, GF

£1.95

Made fresh in-house, full of flavour & fluffy texture with a crisp & light outside.

SWEET POTATO FRIES v

£1.95

A sweeter tasting alternative to chips.

ONION RINGS v

£2.65

5 crispy fresh onion rings deep fried in Japanese panko breadcrumbs.

HOMEMADE CREAMY COLESLAW v

£1.50

ENGLISH SAUTE SELECTION

£1.95

Baby leaf spinach & shreds of kale that have been delicately sauteed in butter & black pepper then topped with lardons
of smoked bacon.

ITALIAN BBQ GRILLED VEGETABLES v

£2.95

Herb marinated BBQ roasted red peppers, sun dried tomato, courgette, red onion & butternut squash dressed in a luxurious
chilli, garlic herb & truffle oil.

AMERICAN PULLED PORK GF AVAILABLE

£1.95

Smoked in-house for 18 hours then pulled apart & soaked in a secret sauce for extra tastiness.

STEAMED BROCCOLI v
Florets of perfectly steamed broccoli glazed with our Moo baste.

£1.95

SAUCES
ARGENTINIAN CHIMICHURRI v, GF

£1.95

A sauce made from herbs, garlic & lemongrass...the rest is a secret!

YORKSHIRE BLUE CHEESE v, GF

£1.95

This deliciously rich sauce is perfect over steaks.

JAPANESE TAGORASHI & WASABI v, GF

£1.95

This has a lot of flavour & a lot of kick. A smooth creamy sauce made with sesame, chilli, mirin & wasabi.

PEPPERCORN v, GF

£1.95

Fresh green peppercorns cooked in a brandy & cream sauce.

ENGLISH RICH BEEF & PORT

£1.95

This English classic is luxurious & the perfect accompaniment to any steak, pork or chicken dish.

AMERICAN SWEET BBQ v

£1.95

This complex sauce is a rich, thick, sweet, spicy, smoked sauce & goes perfectly with everything!

MOO’S MEMPHIS BBQ SAUCE v, GF

£1.95

This BBQ sauce has a fantastic flavour & has its origins from the deep south. Made with tomato & a blend of spices.

MOO’S POKEY BBQ v, GF

£1.95

This BBQ sauce packs the most amazing flavour punch. Very complex & hailed a god in BBQ sauces! Comes with a kick!

MEXICAN CREAMY SALSA v, GF

£1.95

Sweet, sour, creamy & a little spicy, Mexican style tomato, red onion, jalapeno & pepper salsa.

MINI MOO MENU £5.95
Smaller portions for your Mini Moos (10 & under) all served with
a Fruit Shoot or small soft drink and a treat bag of sweets

MINI MOO STICKY RIBS
Quarter rack of sticky pork ribs served with chips and your choice of either baked beans or
garlic bread.

MINI MOO CHEESEBURGER
3oz beef burger slider topped with cheddar cheese and served with chips and your choice of
either baked beans or garlic bread.

MINI MOO AMERICAN CHICKEN TENDERS
Chicken tenders served with chips and your choice of either baked beans or garlic bread.

MINI MOO CHICKEN STRIPS
BBQ chicken breast strips served with chips and your choice of either baked beans or garlic bread.

MINI MOO BBQ CHICKEN KEBAB
BBQ chicken breast kebab skewers with onion & red pepper served with chips and your choice of
either baked beans or garlic bread.

MINI MOO BBQ RUMP STEAK SKEWER
Locally sourced rump steak BBQ kebab skewers with onion & red pepper served with chips and your
choice of either baked beans or garlic bread.

MINI MOO PIZZA
Oven baked pizza (margarita, pepperoni or ham & cheese) served with chips and your choice of
either baked beans or garlic bread.

		

SPARKLING WINE AND CHAMPAGNE

125ml

Bottle

1

Sant’ Orsola Prosecco Extra Dry		
Italy

£5.50

£19.95

Light and lively, with ripe pears and lemons rounded off with a hint of sweetness.

2

GAlanti Pinot Grigio Spumante RosÉeé			
Italy

£19.95

Louis Dornier et Fils Brut

£37.95

Light and fresh rosé with ripe, red summer fruit flavours.

3

A light, fresh, vigorously youthful Champagne with a fine, elegant, slightly lemony
nose, lively mousse and long, crisp palate.

		

WHITE WINE

4

175ML

250ml

Bottle

Ayrum AirEén BlancO
Albali, Valdepenas, Spain

£3.50

£4.50

£12.95

Altoritas Sauvignon Blanc
Central Valley, Chile

£3.75

£5.25

£14.95

Kleine Zalze Bush Vines
Chenin BlanC, Stellenbosch, South Africa

3.95

5.50

£15.95

Parini Pinot Grigio
delle Venezie£, Italy

4.25

£5.95

£16.95

Peachy and very soft with notes of lychee and pineapple.

5

Bright, refreshing, herbaceous aromas with gentle gooseberry and lemon fruit.

6

Soft and creamy, a hint of ripe exotic fruit and a delicious vanilla sweetness.

7

Distinctive nose of wild flowers, with touches of honey and banana: soft, fresh and
lively with notes of ripe pear.

8

Waipara Hills Sauvignon Blanc
Marlborough, New Zealand

£19.95

Generous and lifted, showing powerful aromas of nettle and snow pea: the palate
bursts with fresh citrus, grapefruit and melon notes.

ROSE WINE
9

Rugged Ridge Zinfandel RosE
California, USA

£3.75

£5.25

£14.95

Parini Pinot Grigio Rosée
delle Venezie, Italy

£4.25

£5.95

£16.95

Ayrum Tempranillo Tinto
Albali, Valdepenas, Spain

£3.50

£4.50

£12.95

Altoritas Merlot
Central Valley, Chile

3.75

£5.25

£14.95

Cullinan View Shiraz
Western Cape, South Africa

£4.25

£5.95

£16.95

Medium-sweet pink with sweet raspberry, watermelon and strawberry fruit.

10

Soft, coppery-pink rosé: delicate and fruity bouquet: soft and fresh on the palate.

RED WINE
11

Cherry-red, very smooth with blackberry and plum fruit: the tannins are light and
finish soft.

12

Soft, light and fruity Merlot with plummy aromas and a hint of spice.

13

A deep-coloured wine with an excellent Syrah peppery character. The palate
is full and generous with rich, velvety tannins and warm toasty-oak on the finish.

14

Portillo Malbec, Valle de Uco, Mendoza			
Argentina

Plums, blackberries and a touch of vanilla: fresh fruit flavours, supported by
a touch of spice.

£19.95

SPIRITS (PER 25ML MEASURE)
VODKA

WHISKY

Absolut FLAvoureD		
all £2.40
Original, Vanilia, Citron, Apeach, Raspberri,
Mandrin, Peppar, Kurant and Mango
Chase 		 3.00
Grey Goose 		 3.50

FAMOUS GROUSE £		 2.40
Jack Daniels £		 2.50
Jack Daniels Honey £		 2.50
Jack Daniels Fire £		 2.50
Wild Turkey Honey 		 £2.50
Jim Beam Red Stag BLACK CHERRY		 2.50
maker’s mark £		 3.00
cragganmore £		 3.00
•Glenmorangie £		 3.00
•Monkey Shoulder 		 £3.00
JAMESON’S		3.00
•Talisker £		 3.50
•laphroaig £		 4.00

RUM
Havana Especial 		
Malibu coconut rum		
Havana Blanco 		
Morgans Spiced 		
SAGATIBA PURA CACHACA 		
Goslings black seal £		
Bacardi white £		
MYERS DARK RUM 		
•Havana 7 Year £		
Wray & Nephew 		

£2.20
£2.20
£2.20
£2.50
£2.50
3.00
3.00
3.00
3.20
£3.50

GIN
Beefeater 		 £2.40
GORDONS		2.40
Bombay Sapphire –£		 2.50
Tanqueray 		 £2.50
Plymouth £		 3.00
martin miller’s 		 £3.00
Hendricks £		 3.35
Tanqueray 10 		 £3.50

LIQUEURS
PEACH SCHNAPPS		 2.20
Butterscotch schnapps		 2.20
APEROL APERITIF (50ml)• 		 2.20
SAMBUCA ORIGINAL		 2.40
SAMBUCA LIQUORICE		 2.40
Disaronno AMARETTO		 2.40
TIA MARIA		 2.40
TEQUILA BLANCO£		 2.50
Drambuie £		 2.50
TEQUILA RESPOSADO 		 £2.50
jagermeister 		 £2.50
Midori Melon £		 2.50
Chambord RASPBERRY		 2.50
Southern Comfort £		 2.50
Pimms £		 2.50
Kahlua £		 2.50
Frangelico HAZELNUT LIQUEUR		 2.50
Martini (Rosso, bianco, Extra Dry) (50ml) 2.50
Illyquore Coffee Liqueur £		 2.50
Baileys
(50ml) 3.00

BRANDY
•Martell vsop		 2.50
•Courvoisier vsop		 £2.50
hennessy xo		7.95

Fancy something
different, why
not try one of
our cocktails?

SEE OUR RANGE OF
COCKTAILS ON PAGE 6 & 7

BOTTLED LAGER & BEER
Brooklyn - USA £5.1%			

355ml

3.40

330ml

£3.20

330ml

3.20

330ml

3.20

330ml

3.20

275ml

3.10

275ml

2.50

500ml

3.20

Please ask a member of our team which hand pulled ales we have available today.

HALF

PINT

HAND PULLED REAL ALE			

1.50

2.80

A dry hopped Vienna style amber lager with flowery, piney hop aromatics. Its robust hoppiness gives way to a juicy,
caramel malt centre. Brooklyn Lager has won numerous awards, beginning with first place at the Great American Beer
Tasting in 1989.

Corona - Mexico 4.5%			
The number-one selling beer and the leading export brand from Mexico. This pilsener type beer was first brewed
in 1925 by Cervecera Modelo, located in Mexico City. Served with a wedge of lime or lemon in the neck of the
bottle to add tartness and flavour.

DESPERADOS TEQUILA BEER - USA 5.9%			
A distinctive combination of full bodied lager with a kick of Tequila flavour. A light & refreshing taste profile balanced
with spicy and lemony notes for sweetness

Budweiser - USA £4.8%			
Only the supplest, most aromatic hops are selected to create the distinctive flavor of Budweiser.

Heineken - Holland £5%			
A pale lager beer produced by the Dutch brewing company Heineken International. Heineken is well known for its
signature green bottle and red star.

Becks - Germany £4.8%			
Becks is a classic German lager beer which is golden in colour and has a rich full head. Its crisp, dry and clean with
a hint of fruitiness and hops! Becks beer is brewed under the German purity law of 1516 which stipulates that only
the natural ingredients of malted barley, hops, yeast and brewing water be used in the brewing process.

Becks Blue (Alcohol free) - Germany 0.5%£		
Brewed under the German Purity Law of 1516, using all natural ingredients. Only after the brewing process is complete
is the alcohol removed, producing the distinct, crisp, clean taste you expect from Beck’s bier, but without the alcohol.

Crabbie’s Alcoholic Ginger Beer - UK			
Enjoy the curiously spicy yet deliciously refreshing blend of real steeped ginger and exotic spices.

CRAFT BEERS OF THE WORLD
Please see our blackboards on the bar for specials available

REAL ALES

DRAUGHT BEER & CIDER
Peroni £
San Miguel £
Stella
Carling £
Carlsberg
Coors Light
Worthington’s £
fosters
Carling Cider £
Strongbow £

HALF
£1.90
£1.75
£1.75
£1.60
£1.60
1.60
£1.50
£1.60
£1.60
1.60

PINT
3.80
3.40
£3.40
3.20
3.20
3.20
2.90
3.20
3.20
3.20

Guinness £

£1.75

3.40

BOTTLED CIDER
Rekorderlig Passionfruit 		
Rekorderlig Mango & Raspberry £		
ASPALL DRAUGHT DRY CiDER £		
Stella Cidre 		
Thatcher’s Rose		
Kopparberg Mixed Fruits 		
Kopparberg Strawberry & Lime 		
Kopparberg Pear 		

£3.80
3.80
3.80
3.40
3.50
3.40
3.40
3.40

OTHER BOTTLES
WKd
SMIRNOFF ICE		

£3.15
£3.15

SOFT DRINKS

REG

PEPSI / DIET PEPSI / LEMONADE		
1.50
•Appletiser£		
2.00
•Bottlegreen eldeRFlower		
2.20
•Bottlegreen Ginger & Lemongrass £		
2.20
•IDRIS FIERY GINGER BEER 		
1.20
•J2o - Apple & Raspberry, Apple & Mango, Orange & PAssionfruit
£2.10
•fruit shoot - blackcurrant, orange, summer fruits, apple
£1.50
•Red Bull		
2.45
Tonic £		
1.40
Slimline Tonic 		
£1.40
Ginger Ale £		
1.20
•FRESH jUICE - Orange, Cranberry, Apple, Pineapple, Tomato
1.50
•CORDIAL - blackcurrant, orange, lime & elderflFLower
85p
•SODA		
£85p
•Still/Sparkling Water £330ml		
1.75
•Still/Sparkling Water 1 litre £			

LARGE
2.80

2.80
1.70
1.70
2.95

COFFEE/HOT CHOCOLATE
•Americano		
£
£2.00
•Cappuccino£			£2.35
•Latte		
£
2.35
•Espresso			
££1.75
•Chai Latte		
£
2.40
•Hot Chocolate			
2.00
•Hot Chocolate with SQUIRTY cream and marshmallows 		
£2.50

Add a flavoured syrup for 35p, choose from Butterscotch, Vanilla, Cinnamon, Caramel, Hazlenut or Almond

TEA				

2.00

english breakfast, earl grey, decaffeinated, camomile, peppermint,mango & passionfruit,
blackcurrant, blueberry, lemon & ginger,§§orange spice, wild raspberry hibiscus

MOO-SHAKES £2.95
Freshly made with your favourite chocolate bar and ice cream, topped with squirty cream. Choose from the following:
Crunchie, Oreo, Mint Aero, Daim, Maltesers, Kit Kat, Terry’s Chocolate Orange,
Kinder Bueno, M&M’s Nut, strawberry,vanilla, chocolate, Caramel.

MOO-SLUSHIE’S £2.50
Choose from the following:
Strawberry, Peach, Raspberry, Watermelon, Passion Fruit, Cherry.

OVER 18 YEARS OF AGE?
WHY NOT ADD ONE OF OUR TASTY LIQUEURS OR
SPIRITS TO YOUR MILKSHAKE OR SLUSHIE.

COCKTAILS
Flavoured syrups available for any cocktail, choose from Strawberry, Raspberry,
Watermelon, Cherry, Passionfruit, Orgeat and Peach

If there is a cocktail that you fancy that is not on our list, please ask and we will be happy to make
it for you so long as we have the necessary ingredients.

VODKA BASED

Bloody Mary Our own version of the classic - 		
6.00
A generous serving of Absolut Peppar vodka gently shaken with tomato juice, celery salt, Tabasco and Worcestershire sauce.

Cos-Moo-politan 		

5.00

Popularised by Sex and the City but has been a San Francisco favourite since the 1970s, we stick to the original recipe of Absolut
Citron, lime, orange liqueur and a splash of cranberry for this unmistakeable trademark pink hue.

Mos-Cow Mule 		

5.00

Hollywood favourite in the 1950s, the perfect mix of Absolut vodka, triple sec, fresh lime and lashings of fiery ginger beer.

GIN BASED

toM Collins 		

5.50

One of the great original cocktails, a recipe that dates back to 1876 and combines gin shaken with lemon, sugar
syrup and topped with club soda. For a twist on this classic add one of our tasty syrups or elderflower.

BoMBay BraMBle 		

5.50

A double shot of Bombay Sapphire Gin shaken with freshly squeezed lemon juice and sugar over crushed ice and drizzled with
creme de mure.

Singapore Sling £		

5.50

This classic cocktail was developed sometime before 1915 by a Raffles Hotel bartender. It is a long gin-based drink combining
sweet and sour mix, grenadine, cherry, orange and pineapple to create a truly fruity and refreshing cocktail.

RUM BASED

Moo-jito 		

5.50

Havana Especial Rum muddled with lime, sugar and mint then topped with crushed ice and muddled with club soda. Why not
add one of our flavoured syrups for a fruity, refreshing twist.

daiquiri 		

5.50

Your favourite flavour blended with a generous helping of Havana Especial Rum and lime... Choose from one of our syrups above.

Caipirinha 		
5.50
The national drink of Brazil made using their own rum style spirit, Cachaca. We muddle lime & brown sugar then add Sagatiba
Cachaca and mix with crushed ice for the perfect palate cleanser either before or after your meal. Add one of our tasty syrup
for extra taste.

Mai tai 		

5.50

Literally means ‘out of this world’ in Tahitian, a combination of Wray and Nephew overproof and Myer’s Dark Jamaican Rum shaken
with Orgeat syrup and orange liqueur.

dark ‘n’ storMy 		

5.50

Encapsulating two great tastes of the tropics; a classic mixture of Goslings Black Seal Bermudan Rum and fiery ginger beer.

WHISKEY BASED

godFather 		

6.00

The Italian-American alliance. A bountiful serving of Jack Daniel’s sweetened with Italys favourite almond liqueur.
The Amaretto is poured over the whiskey and stirred continuously until the spirits are perfectly combined.

Tennessee Twist 		

5.50

A twist on the above Godfather classic adding Pepsi to create a longer and more refreshing cocktail.

Manhattan 		

5.50

One of the oldest cocktails originating, as the name suggests from The Manhattan Club in NYC our version includes a generous
serving of Jack Daniel’s mixed with red Vermouth and bitters.

Mint julep 		

5.50

A refreshing whiskey based drink from the Southern American States. Unusually mixed with mint and fine sugar and folded over
crushed ice, Suprisingly crisp and fresh and remains the official drink of the Kentucky Derby.

SPARKLING COCKTAILS

Bellini 		

6.00

The original Italian Bellini, peach syrup topped with Prosecco. Alternatively choose from one of our syrup mixers.

kir royal 		

6.00

Simply Cassis and Prosecco. A great start to an evening, the perfect combination of bubbles and blackcurrant liqueur.

whole-lotta-passion 		
Passion fruit and strawberry flavours topped with fizz.

6.00

SOMETHING ELSE

Margarita 		

5.50

Mexico’s favourite tequila cocktail, we use a traditional mix of El Jimador tequila,a whole lime, brown sugar and orange liqueur served
straight up or on the rocks with a choice of sugar or salt rim.

sideCar 		

5.50

Courvoisier Cognac shaken with Triple Sec, lemon and sugar. Originated in World War One in Paris at the Ritz and remains a popular
choice in the French Capital today.

long island iCed tea 		

6.00

Originally served in tea cups during the Prohibition in America so not to rouse suspicion as the colour resembles that of Iced Tea.
A powerful combination of Absolut Vodka, Beefeater Gin, Havana Blanco Rum, El Jimador Tequila and Triple sec shaken with lemon
and layered over ice cold Pepsi.

sour 		

5.50

The perfect mix of lemon, sugar and a spirit of your choice all shaken hard and strained over crushed ice. We recommend Amaretto,
Midori Melon, Jack Daniel’s or Beefeater gin

Moo-star Martini 		

5.50

A twist on the popular London Soho creation; the Pornstar Martini. A punchy blend of Absolut Vanilia vodka, lemon juice, sugar syrup,
peach syrup and pomegranate syrup. Served with a Fizz chaser.

FrenCh Martini		

5.50

Hitting the cocktail scene in the 90s is the delicate mix of pineapple, Absolut vodka, lime and Chambord, a black raspberry French
liqueur. Full of fruity tropical flavours and layered for a range of tastes the more you drink.

english apple		

5.50

English Hendricks gin gently shaken with elderflower, orange liqueur, apple juice and mint. Perfect at the start of an evening or as an
accompaniment with a dessert.

BlaCk Forest Martini 		

5.50

Room for dessert? Why not try blackcurrant and chocolate liqueurs gently shaken with Absolut Vodka mixed with milk and cream.

PURPLE RAIN		

5.50

A refreshing, fruity cocktail that doesn’t taste like alcohol! A refreshing mix of cherry Sourz, blue curacao topped with crushed ice and lemonade.

LONG TWISTS

Cherry BoMB 		

5.50

A fruity combination of melon and amaretto liqueurs shaken hard with apple juice and a splash of citrus for a sweet and sour explosion.

the anCient MARINER 		

5.50

Something from the ‘deep blue’ an infusion of Absolut Vanilia, creme de mure, lemon juice and sugar syrup, lengthened with apple juice,
shaken hard and poured over ice.

raspBerry or Vanilla russian 		

5.50

Our twist on ‘The Dude’s’ favourite; a combination of either Absolut Vanilia or Absolut Raspberri shaken with cream and milk
and layered over Kahlua coffee liqueur, stir and enjoy.

Cider-Car 		

5.50

A twist on the classic Sidecar, a blend of Cognac, orange liqueur, lemon, sugar and Cider to lengthen this cocktail

rye-Bena 		

5.50

The barman’s favourite. A fusion of black cherry flavoured whiskey, lemon juice, sugar syrup, creme de cassis and apple juice shaken
hard and drizzled over ice.. A throw back to your childhood with a hearty punch.

penny BlaCk 		

5.50

Gosling Black Seal rum shaken with pomegranate syrup, orange and cranberry. Worth every penny!

spiCed ZoMBie 		

6.50

An amalgamation of 5 different rums, including Wray & Nephew Overproof and Morgan’s Spiced for a spicy twist on this lethal cocktail.
This cocktail gets its name from the effect it has on the drinker and for that reason we do not suggest our customer’s do not consume
more than two Zombies in any one night (for your own safety of course!)

PITCHERS
CuBa liBre

13.00

piMMs pitCher 		

13.00

Cherry Bomb		

13.50

Penny Black		

13.50

Originating from Cuba, lime and sugar muddled then poured over lashings of the finest Havana rum topped with Pepsi.
The traditional sharer. Not just for summer!!! A generous serving of Pimms No1 with seasonal fresh fruit lengthened with lemonade.
A fruity combination of melon and amaretto liqueurs shaken hard with apple juice and a splash of citrus for a sweet and sour explosion.
Gosling Black Seal rum shaken with pomegranate syrup, orange and cranberry. Worth every penny!

Rye-bena		13.50
The barman’s favourite. A fusion of black cherry flavoured whiskey, lemon juice, sugar syrup, creme de cassis and apple juice shaken
hard and drizzled over ice.. A throw back to your childhood with a hearty punch.

SINGAPORE SLING £		

This classic cocktail was developed sometime before 1915 by a Raffles Hotel bartender. It is a long gin-based drink combining sweet
and sour mix, grenadine, cherry, orange and pineapple to create a truly fruity and refreshing cocktail.

13.50

LUNCHTIME SAVER MENU
Served in The HIGHFIELD Public Bar Lounge 12pm–- 5pm Monday to Friday
and also in Moo Restaurant 12pm–- 5pm Friday

BREAKFAST BUTTY £6.50
BACON, SAUSAGE, EGG & BEANS
6OZ YORKSHIRE BEEF BURGER & 2 TOPPERS £6.50
SCAMPI & CHIPS £6.50
GAMMON & EGG £6.50
FULL BREAST CHICKEN BURGER & 2 TOPPERS £8.00
6OZ YORKSHIRE RUMP STEAK £7.50
HALF RACK RIBS £7.50
APPLEWOOD SMOKED PORK LOIN £8.50
YORKSHIRE BEEF CHILLI £6.50
All served with triple cooked chips,
sweet potato fries, house salad or jacket potato

Moo Restaurant @ The HIGHFIELD
47 HIGHFIELD Road,
Idle, Bradford,
BD10 8QH
TEL: 01274 773395
bookings@moo-restaurant.com
www.moo-restaurant.co.uk
moorestaurantbradford

MooRestaurant

moorestaurantbradford

*Food Allergies & Intolerances*
Should you have concerns about a food allergy or intolerance, please speak to our staff before you order your food or drink.
MC71952NR

