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(GF) Leek & Potato Soup, Chive Créme Fraiche Book your table now!

Treat Mum to the meal she deserves!

(GF) Duo of Salmon “Gin & tonic Gravadlax”
Salmon & Leek Mousse with Smoked Prawns

(GF) Chicken & Port Pate, Toast, Cumberland Sauce
Bruschetta, topped with burrata, broad beans,

sugar snap peas, radish, mint and chilli

(GF) Roast Sirloin Hereford Beef,
Yorkshire pudding, Rich Gravy

(GF) Chicken Breast filled with
pork & cranberry mousse, Red Wine Gravy

(GF) Cod Fillet, Caper Crushed New Potatoes,
Spinach, Olive Tapenade
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(VE) Wild Mushroom Strudel, \

Tomato & Red pepper Sauce

All served with Cauliflower Cheese, Root Vegetable Puree,
Buttered Cabbage with Caraway seeds & Roast Potatoes (except Fish) £26 00 P er Pers on

Belgian Dark Chocolate & Cherry terrine Children under 12
(Main & Pudding) £14

Warm Barabrith Pudding with Cinnamon Sugar and custard
£10 deposit per person

. at time of reservation
(GF) Lemon Posset with Orange & tarragon shortbread

Give Mum the meal she deserves!
Mars bar Cheesecake Book your table now!

Tel: 01432 840900 www.thenewharpinn.co.uk



