
~Maple roasted butternut squash & sage soup, Alex Gooch bread~
~Wild Boar Tortellini, spicy tomato sauce, herb oil, parmesan~

~Smoked salmon roulade, pickled veg, crostini~
~Garlic Wild mushrooms in a blue cheese & spinach velouté, toasted sourdough~

~Limoncello & pistachio tiramisù~
~Sticky toffee Christmas pudding, spiced toffee sauce, clotted cream ice cream~

~Vanilla poached pear, honey & ginger ice cream, dark chocolate sauce, hazelnuts~
~Selection of local cheese, apple, cider & sage chutney, Gooch bread, grapes~

 

Our Xmas menu is available from 3rd- to 24th December from Wednesday - Saturday
Available for parties of 6 or over and is pre-booking only , secured by a deposit of

£10.00 per person
Please ask one of our team if you would like to book or contact us on

theharpinn.oldradnor@outlook.com / 01544 350655 

 
~Roasted turkey breast, duck fat roast potatoes, sage, onion & cranberry stuffing, pigs

in blankets, gravy~
~Chestnut, apricot & root vegetable Wellington, roast potatoes, merlot & redcurrant

gravy~
~Port & rosemary braised venison & smoked pancetta casserole, parsnip mashed

potato, parsnip crisps~
~Fillet of smoked haddock, mashed potato, Welsh rarebit croquette, creamed leeks~

~Selection of ice creams & sorbets~

C H R I S T M A S  P A R T Y  M E N U  

THE HARP INN 

D E S S E R T S

 

S T A R T E R S

M A I N  C O U R S E

2 Courses£32.50,3courses £38.50


