
MAIN COURSE

Soup of the day, Warm Bread and Whipped Butter(v)
Goats Cheese Pannacotta, Beetroot Gel, Pickled Walnut

Pork Belly Bites, Korean Glaze, Seaweed, Kimchi
Trout Rillette, Pickled Cucumber, Lemon Gel Croutons

SUNDAY LUNCH
2 COURSE - £24.95 3 COURSE - £30.95 

2 COURSE - £12.45  CHILDREN 3 COURSE - £15.45

STARTERS 

DESSERTS

Roast Derbyshire Beef, Braised Red Cabbage, Carrot, Roast Potatoes & Yorkshire Pudding
Roast Loin Of Pork, Sage & Onion Stuffing, Carrot, Roast Potatoes & Yorkshire Pudding

Roast Chicken Breast, Sage & Onion Stuffing, Carrot, Roast Potatoes & Yorkshire Pudding
The Harrington Arms Platter, Beef, Pork, Chicken, Sage & Onion Stuffing, Carrot, 

Roast Potatoes & Yorkshire Pudding (£2 supplement)
Pan Fried Fish of the Day, Siracha Butter Sauce, Pomme Puree

Vegetarian Meatloaf (v), Vegetarian Gravy, Carrot, Roast Potatoes & Yorkshire Pudding

Harvey’s Bristol Cream Sherry Trifle
Warm Sticky Toffee Pudding, Salted Caramel Sauce, Vanilla Ice Cream

Home Made Chocolate Brownie, Salted Caramel Ice Cream
CasaLuker Chocolate, Cherry Gel, Praline, Muscovado

All dishes are served with Cauliflower Cheese and Seasonal Vegetables

Please inform a member of staff if you have any
allergies


