
Hand cut in house and dipped in Morrish’s golden 
batter, fried in best quality beef dripping. 

We’ve been doing it this way since 1939.
All prices include one Accompaniment.

Morrish’s Famous Cod Fillets 
Standard  £13.25          Large  £16.50

Haddock
Standard  £14.00          Large  £16.25

Seafood Basket  
Battered chunky fish, salt & pepper squid,  

breaded butterfly prawns and panko squid rings.
£14.00

Fish Daily Special  
Served with chips and a small garnish.

Usually Hake, Pollock or Haddock - please ask.
£11.25

 Cod Bite Basket^ 
Succulent bite size pieces of cod in  

Morrish’s Golden batter.  
£12.70

Fish Cakes ^  
Classic breaded chip shop fishcakes, best enjoyed 

with lots of salt and vinegar!  
£8.00

Breaded Scampi ^  
Wholetail Scampi, breaded and fried, best enjoyed 

with our home-made Tartare Sauce.
£14.00

Starters Seafood Chicken

Accompaniments

Sides

	 Single	 To share 
Salt & Pepper Squid	 £6.50	 £9.50 
Squid chunks in a crispy crumb seasoned with salt and pepper

Crispy Whitebait	 £6.50 
Panko breadcrumb coated whitebait 

Chick ‘n’ Dip	 £7.50	 £10.50 
Crispy chicken strips, three for yourself or six to share

Katsu Prawns	 £6.50	 £9.50 
Crispy Katsu battered prawn

Salt & Pepper Shredded Chicken	 £5.50	 £8.50 
Shredded chicken in a salt & pepper infused crumb

Fish ‘n’ chicks Sharer	 	 £10.50 
A combo of chicken and fish form a sharing platter with dips!

Available with every main meal item

Morrish’s Classic Chips  |  Rice   |  Salad

Fried in best quality beef dripping.  
We’ve been doing it this way since 1939.

All prices include one Accompaniment. 

The Chick ‘n’ Dip Basket^ 
A basket of crispy chicken goujons  

teamed with your favourite dip, or two!  £12.95
Extra dips £1

Loaded Katsu Chicken ^ 
Diced Crispy chicken on chips, doused with Katsu 

Sauce and finished with spring onions.  
£11.95

Chicken Breast Nuggets ^
Eight battered and diced chicken breast nuggets.  

£11.70 

The ½  Chicken Classic
Half a chicken deep fried for a crispy skin, add a dip 

for that finishing touch.  
£12.70

 Peri Chicken Salad
The Morrish’s super salad with ranch dressing and 

strips of diced Peri Chicken breast.  
£12.55

Peas, Beans, Curry Sauce, Coleslaw,  
Gravy & Katsu Curry	 £1.80

Popcorn Chicken ^	 £4.95 
The perfect side nibble, southern fried chicken pops

Home Made Pea Fritter	 £3.20 
A massive battered fritter made with our own home-made peas

Onion Rings	 £2.95 
Battered and deep fried, just the way they should be

Mozzarella Dippers	 £5.10 
Breaded  mozzarella with a dip, we recommend Thai sweet chilli!

Basket of Chips	 £3.10 
Can’t quite manage a full portion? Try a basket!  
Available as a vegan option.

Morrish’s Chips - Since 1939	 £4.95 

Rice - Long grain white rice	 £4.10 

Salad	 £4.95
Mixed leaf lettuce with a colourful variety of veg, and a drizzle 
of dressing and some home-made slaw on the side.

Bread and Butter	 £0.95



Smaller Plate

Sausages^

Our wildly popular small plate options 
are available all day and perfect for the 

smaller appetite.

Each special comes with a small main  
and small chips or salad, one side .

Main - Cod, Haddock, Scampi, Sausage
Side - Peas, Curry, Slaw, Beans

£10.95

Two pork sausages or one jumbo sausage, 
available in or out of Morrish’s  

home-made batter.   £8.70

Moving Mountains Sausages (V)
 A delicious meat free variant,  

sorry we can’t batter them.   £9.70

We prepare and serve your food in an environment where all 
the 14 key allergen ingredients are handled.  While we do our 
best to avoid and minimise the risk of cross contamination 
this cannot be guaranteed and therefore products served 
may contain traces of the key ingredients. Full ingredient 
information is available from your server.

The Morrish’s have been frying fish and chips for 75 years. It all started in the corner house at the nearby crossroads. If you 
leave via the traffic lights you may notice a round window in the corner house on the right - this was for the coal fired frying 
range’s chimney! In about 1950, Stuart Morrish, moved the to the current site. After the war, there was a shortage of building 
materials so a very flimsy takeaway and restaurant building was constructed.

But he did not hold back on the cooking equipment. A new state of the art coal fired frying range was installed.

Business soon picked up, so in the early 1950’s, the current owner Barbara Morrish was asked to help. Busy periods would see 
her rushing to the coal bunkers stoking up the fire under the fryers.

Eventually a gas range was installed making cooking a bit easier and less tiring! In the 70’s, the building was partly rebuilt. 
The 80’s saw the current restaurant built. Next came the landscaping and levelling of the car park. The entire top half was 
previously a waste site for the neighbours - the tin smelting works. Height of the waste would have concealed the bungalow 
standing today at the top the car park. Several hundred lorry loads were carried away to be processed for the second time 
using modern methods at nearby Mount Wellington Tin Mine, now sadly closed. 2010 saw the installation of another state of 
the art frying range, now with microchips helping control the frying. 2013 saw the building of our new dining area featuring 
our now famous water wall.

What would Stuart Morrish have said?

Lords and Ladies dine in state 
All dressed up for a Dinner date
Push back their plates and sadly sigh
Oh, for a plate of Morrish fry!

Written in 1949 by Stewart Morrish.

Childrens
Any item with the symbol ^  

can be offered in a smaller child’s 
portion at approximately  

50% the price. 
Please ask your server for details!

Kids 2 Course Dessert - add £2.50 
Make any ^ menu item 2 course with a 

scoop of vanilla, chocolate or  
strawberry ice cream!

Choose between a Starter or Dessert 
to go with any main meal in our 

2 course special

2 Course
Starters

Chick ‘n’ Dip  |  Salt & Pepper Squid
Both option come with a dip of your choice

Main
Seafood Basket  |  Chick ‘n’ Dip Basket, 

Small Cod & Chips  |  Cod Bite Basket     
 Southern Fried Chicken Burgers 

Add Peas, Curry, Beans or Coleslaw for £1.50

Dessert
Sponge Pudding   |  Chocolate Fondant

Coffee Affogato   | Small Ice Cream
£17.95

Enjoy a Starter, Main and Dessert in our 
amazing three course meal option to 

make your evening a special one!

3 Course
Starters

Chick ‘n’ Dip   |  Salt & Pepper Squid    
 Katsu Prawns 

Salt & Pepper Shredded Chicken
Each options comes with a dip of your choice, 

Katsu is served with Katsu curry sauce

Main
Cod & Chips |  Haddock & Chips 

Seafood Basket  |  Kraken Burger 
Cod Bite Basket

Southern Fried Chicken Burger
Add Peas, Curry, Beans or Coleslaw for £1.50

Dessert
Chocolate Fondant  |  Coffee Affogato 

Sponge Pudding  |  Belgian Waffles
Small Ice Cream

£24.95

All prices include an Accompaniment and 
are served with a garnish and slaw 

Kraken Burger	 £15.75 
Morrish’s own 8oz home-made burger served 
with lettuce, tomato, red onion, smoked bacon, 
Applewood smoked cheddar & our home-made 
Kraken Sauce, served with our home-made slaw

BBQ Deluxe	 £14.75 
Morrish’s own 8oz home-made burger with two 
slices of smoked back bacon, smoky BBQ sauce, 
American cheese, lettuce, tomato and red onion. 
Served with our home-made slaw

Peri-Peri Burger	 £14.55 
Grilled Chicken breast in Peri seasoning made 
with lettuce, tomato, Peri sauce.  
Add American cheese £1

Southern Fried Chicken Burger	 £14.55 
Southern fried, breaded chicken breast burger 
with lettuce and tomato. Choose between sticky 
BBQ or luxurious Kewpie Mayo.  
Add Bacon £2

Battered Chicken Breast Burger 	£12.25 
Served with lettuce, mayo, tomato & Morrish’s 
home-made coleslaw.

Fish Finger Sandwich	 £10.95 
Morrish’s crispy battered cod fingers with mixed 
lettuce leaf and home-made tartare sauce in a 
sourdough baguette. Includes small basket of 
chips. Available as a Vegan option.

Moving Mountains Vegan Burger	 £12.75 
The Moving Mountains Vegan burger is a great 
tasting vegan alternative to one of our beef 
burgers and is served with lettuce, tomato and 
red onion. Comes with vegan chips or salad.

2 Course 3 Course Buns & Baguettes


