Morrigep's

PUBLIC HOUSE

SOUP & SALAD \ G A )

DAILY SOUP GUNPOWDER FRIED CHICKEN SANDWICH ©

ket s Chef’s special blend of spices, fried chicken, pickled

carrot strips, shredded lettuce, citrus mayo, brioche bun

HOUSE SMOKED BRISKET CHILI
i e & bulier MO’S OVER THE TOP BURGER

PR 60z carnivore patty, BBQ smoked brisket, bacon,
THE ALPINE SALAD © © © cheddar, roasted onions, brioche bun

Candied pecans, dried cranberries, dates, figs, apricots,

kale, sprouts, greens, apple cider vinaigrette BRISKET SANDWICH

Add chicken S 16 hour overnight smoked brisket, Monterey jack,
coleslaw, bread & butter pickles, ancho BBQ sauce,

WINTER SALAD © © chipotle aioli, brioche bun
Roasted butternut squash, pickled beets, cherry tomatoes,

cucumber, feta, mixed greens, balsamic dressing BASIL BURRATA VEGETABLE SANDWICH @

Zucchini, red peppers, basil, baby spinach, burrata,
provolone, lemon thyme mayo in ciabatta

T e llure

MO'S WINGS = PLATTERS

Honey garlic, salt & pepper, buffalo, BRISKET PLATTER ©
Jameson BBQ, mango habanero
Slow smoked brisket, coleslaw, dill pickle, potato salad,

DEEP FRIED MONGOLIAN BEEF RIBS @ © brisket chili, bread & butter pickles & ancho BBQ sauce
Spring onion, spicy chili dipping sauce SLOW COOKED PORK RIBS @ ©

Ribs, served with BBQ sauce, fries, coleslaw,
bread & butter pickles

MO’S FAVOURITES
THE JUST RIDICULOUS PLATTER 2.0

BUTTER CHICKEN BOWL Slow smoked brisket, pork ribs, gun powder chicken,

Chef’s signature butter chicken, aromatic basmati rice, 1/21b chicken wings, Mongolian beef ribs, brisket
papadum, naan & raita sliders, ultimate mac ‘n’ cheese, fries, coleslaw, dill
pickle, potato salad, brisket chili, bread & butter

ULTIMATE MAC ‘N’ CHEESE pickles, ancho BBQ sauce

Smoked brisket, bacon, mushrooms,

mozzarella, gouda cheese sauce

- @2«&14/0:/21
FISH & CHIPS - 1 0R 2 PIECES & © ‘
Beer battered wild caught haddock, creamy cider DUTCH APPLE PIE A LA MODE

broccoli slaw, house-made tartar sauce, lemon, fries Served warm with vanilla ice cream

FISH TACOS © © WARM CHOCOLATE BREAD PUDDING

Beer battered wild haddock, freshly made coleslaw, A warm bread pudding made with croissants,
cilantro, house-made charred pineapple salsa, chipotle chocolate & topped with caramel sauce
aioli, lime, green onions, hot sauce

SUNDAY ROAST

) Vegetarian Slow overnight roasted prime rib of beef feature 80z cut,
(&) Gluten Friendly house baked Yorkshire pudding, mashed potato, seasonal
@ Dairy Friendly vegetables & demi-glace
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