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Soup 8

Chef's soup, warm bread & butter (GFa)

Whitebait 8
Crispy breaded whitebait, garlic & paprika mayo, dressed leaves

Croque Monsieur 14
Homemade bread, home-baked ham & Welsh cheddar, bechamel & grilled, fries &
salad

Wild Mushroom 12
Garlic wild mushrooms, spinach & blue cheese veloute, sourdough, leaves (GFa)

Haddock 19
Beer-battered haddock, hand-cut chips, garden peas & tartare sauce (GFa)

Burger 18
Welsh minted lamb burger, spiced tomato chutney, fries & dressed salad

Ham 17
Home-baked ham, fried free-range eggs, hand-cut chips & peas (GF)

Ravioli 17
Spinach & ricotta ravioli, sundried tomato, mascarpone & spinach sauce, garlic
ciabatta

Steak 19
Steak baguette; pan-fried sirloin, horseradish mayo, fried onions & mushrooms,
fries & salad (GFa)

Red Pepper 16
Hot roasted red pepper, mozzarella & red pesto ciabatta, dressed salad, fries (GFa)

Nachos 16
Spiced mixed bean chilli nachos, sourcream, pickled jalapenos, melted cheddar (GF)
\
{
y \
‘ Triple Cooked Chips 4.5 Garlic Ciabatta 4.5 Fries 4 ‘



THE HARP INN

OLD };)%}EﬁNOR

TO FINISH

Strawberry & Clotted Cream Eton Mess 9
Clotted cream ice cream, toasted almonds (GF)

Charred Lemon Mousse 9
Gingersnap, blueberries (GFa)

Orange & Raspberry Drizzle Cake 9
Raspberry mascarpone, candied orange (DFa)

Double Chocolate Brownie 9
Honeycomb ice cream

Selection of Ice Creams & Sorbets 3.5
Please ask for today's selection

HOT DRINKS ‘
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Cappuccino 3.5 ﬁ
Espresso 3
‘ Latte 3.5

Americano 3.5
Liqueur Coffee From 7
English Breakfast Tea 3
Herbal Tea 2.5
Hot Chocolate 3.5

DIETARY REQUIREMENTS

Not all ingredients are listed on the menu.
Please speak to a member of staff about any dietary requirements/allergies.
Please inform staff if you require vegetables without butter.

GF ~ Gluten free
DF ~ Dairy free
GFa/DFa ~ Gluten free/Dairy free alternative available
VE ~ Vegan
V ~ Vegetarian

, VEa - Vegan avaiable
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