
ROAST PORK

ROAST CHICKEN

SIRLOIN OF BEEF
Served pink or well done and hand carved to order

£3.50 supplement

ROAST LEG OF LAMB
Locally sourced £3.00 supplement

All roasts served with seasonal veg roast potatoes, 
swede mash homemade Yorkshire pudding & gravy

             SUNDAY MENU
                            1 Course £19.95  |  2 Courses £23.95  |  3 Courses £27.50

(V) Suitable for Vegetarians.
An optional 10% gratuity is added to all restaurant bills. All of our dishes contain trace of nuts, 

wheat & eggs, please advise our team of any allergies you may have.

DESSERTS
HOMEMADE APPLE CRUMBLE
Served with custard & ice cream

SELECTION OF ICE CREAM

LEMON CHEESECAKE

STICKY TOFFEE PUDDING & ICE CREAM

STARTERS
SOUP OF THE DAY (V)
Served with crusty bread

GARLIC BREAD (V)
With cheese or tomato

HARRYS ITALIAN RUSTIC 
CHICKEN LIVER PÂTÉ

Crumbly pate flavoured with brandy and herbs
Served on toasted bread

HARRY’S PRAWN COCKTAIL
With Mary Rose sauce & brandy
BRUSCHETTA POMODORO (V)

Toasted garlic bruschetta with diced
tomato & basil with olive oil

MAIN COURSES
VEGETARIAN/VEGAN WELLINGTON (V)(VE)   

Served with veg, roast potatoes 
vegetarian & vegan creamy mushroom sauce

HARRY’S FISH & CHIPS
Served with chunky chips & mushy peas

HARRY’S HOMEMADE BEEF BURGER
Served with slaw, onion rings & fries

RIGATONI CARBONARA
Crispy smoky pancetta bound in a cream &

 egg sauce, the traditional way

TAGLIATELLE BOLOGNESE 
Minced beef in a tomato sauce

RIGATONI ARRABIATA (V)
Tomato, garlic & white wine with chilli sauce

PIZZA MARGHERITA (V)
Classic tomato & mozzarella cheese

PIZZA PICCANTE
Spicy chicken, pepperoni, mozzarella,

 tomato & rocket

PIZZA ORTOLANA (V)
Tomato, mozzarella, mixed chargrilled veg,  

spinach & goats cheese


