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Lishman’s bacon, sausage, field mushroom
grilled tomato, 2 x eggs, hash browns, Baltzersen’s

bloomer and black pudding (gfo)  14.00
Add baked beans  0.95

(gfo) 11.50

b r eak fas t

sandwich sandwich 7.00
Add a fried egg 1.50

Add grilled tomatoes/field mushroom 1.75

Smoked salmon with scrambled eggs and
Baltzersen’s toasted bloomer (gfo) 11.00

Eggs - poached, scrambled or fried on
Baltzersen’s bloomer (v) (gfo) 7.50

10.50
11.00

9.50

Baltzersen’s toast with
Bywater butter and jam (gfo) 2.25

A bowl of ‘Moss & Moor’ hash browns (v) (ve) 4.50
Lishman’s dry cure bacon or sausage 2.50

Field mushroom or grilled tomato 1.75
Add an egg 1.50

E X T RAS

9.00/13.00
9.50

Truffled chestnut mushrooms with chives
on Baltzersen’s bloomer (v) (gfo) 9.00

Truffled chestnut mushrooms with chives on
Baltzersen’s bloomer (v) (gfo) 9.00

12.00

13.50

11.00

14.00

14.00

2.50
Add a fried egg 1.50

Baltzersen’s bloomer and Bywater butter (v) 1.50

4.50
4.00

5.00
4.50

9.50

Our menu at Moss & Moor is ingredient driven.
We work closely with local producers, farmers and 

suppliers as we believe these are the real food heroes,
although produce from further afield will also appear

in dishes from time to time, should the quality be
exceptional. The dishes we hope you enjoy with us will

be fuss free, with as little done to them as possible,
taking care to showcase the quality of the ingredients.


