SIPS

MOCKTAILS
Morgan’s Mule 10.
Ginger Beer, Orange, Lime

Blueberry Garden 10.
Blueberry, Mint, Lemon, Soda

Amber Lane 10.
lced Black Tea, Orange Marmalade, Honey,
Ginger, Lemon

Coke, Diet Coke, Sprite, Seltzer 2.

Iced Tea 3.50

Lemonade 3.50
SHARED

Ploughman's Board 15.

Prosciutto, Local Cheese, Salted Almonds,
Apple Chutney, Artisan Bread & Butter

Scotch Egg 12.
Jammy Egg, Golden Fried Crispy Sausage, Mint
Yogurt Sauce

Caramelized Onion Dip 13.

Caramelized Onions, Sour Cream, Housemade
Potato Crisps

Shepherd’s Hand Pie 14,

Beef and Vegetables in a Flaky Crust

DESSERTS
Sticky Toffee Pudding 12.
Double Chocolate Chunk Cookie (4) 8.

Chocolate Chips, Hint of Stout

If you have a food allergy, please notify us.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or

eggs may increase your risk of food-borne illness.

LUNCH

MAINS

Morgan’s Burger 20.
Stilton Blue, Lettuce, Tomato,
Red Onion Chutney, 270 Aioli, Thrice-Cooked

House Chips burger cooked to order
Add Bacon +2. / Add Fried Egg +2.

Fish & Chips 23.
Ale Battered Cod Filet, Tartar Sauce, Malt
Vinegar Thrice-Cooked House Chips

Shepherd’s Pie 21.
Choice of Beef or Curried Lentils, Vegetables,
Mashed Potatoes

Morgan’s Salad 18.
Little Gem Lettuce & Red Greens, New Potato,
Tomato, Cucumber, Egg, Romano Beans, Radish,
House Peppercorn Dressing

Add Chicken +6. / Add Salmon +10.

Seared Atlantic Salmon 28.
Sautéed Garlic Spinach, Sea Salt Roasted Row 7
Potatoes, Citrus Butter

Turkey Club 20.
Turkey, Bacon, Lettuce, Tomato, Herb Mayo,
Toasted Sourdough, Pickle Wedge, Housemade
Crisps

SIDES
House Chips 8.
Thrice-Cooked
Side Salad 8.

Tomato, Cucumber, Radish, House Peppercorn
Dressing

Mashed Potatoes 8.
Frizzled Onion



“ ABOUT MORGAN'S

Where Heritage Meets Hospitality

Set within the new global headquarters of
JPMorganChase, an institution whose roots trace
back to over two centuries, Morgan’s is a tribute
to both tradition and transformation. As the firm
continues to shape the future of finance from this
landmark address, we are proud to offer a dining
experience that reflects the same commitment
to excellence. An experience where hospitality,
connection, and great food meet under one iconic
roof. Our menu takes inspiration from timeless pub
fare, re-imagined with seasonal ingredients and
thoughtful touches. Whether you’re unwinding
after a meeting or gathering with colleagues, you're
part of something truly unique.




