
Includes Christmas Cracker, Tea or Coffee & Homemade Mini Mince Pie 
2 Courses £28.00 p.p.   3 Courses £32.00 p.p. 

Available Monday - Saturday from 2nd - 21st December 2024 

Starters 
Pumpkin & Chestnut Soup (v) 

Roast butternut squash & chestnut soup, toasted ciabatta 

Smoked Mackerel Pâté 
Crudités, rocket leaves, toasted sourdough 

Fish Cake Meen Moilee (df) (gf) 
Salmon, smoked haddock & cod fish cake, Kerala style coconut curry sauce 

Country Pâté Terrine 
Chicken, ham hock & bacon terrine, piccalilli, cornichons, toasted sourdough 

Fried Chicken (gf) 
Karaage style fried chicken thighs, kewpie mayonnaise 

Mains 

Roast Turkey with all the Trimmings 
Norfolk turkey, sage and onion stuffing, roast potatoes, Yorkshire pudding, gravy & cranberry sauce 

Honey & Ginger Glazed Gammon 
Harrow home glazed ham, roast potatoes, Yorkshire pudding, seasonal vegetables & gravy 

Harrow Darkness, My Old Friend (v) (n) (gf) 
Grilled halloumi, aubergine imam bayildi, pine nuts, tzatziki, falafel clouds 

Puy Lentil & Cheddar Cheese Bake (v) 
Red pepper, swede & red onion lentils. gratinated Cheddar, pomodoro sauce, chickpea salad & garlic bread 

Tiger Prawn Bhuna (df) 
Coconut curry, spinach, red pepper, pilau rice, Indian roti bread 

Roast Sea Bream (df) (gf) 
Guilt-head bream fillet, red pepper, swede & red onion lentils, purple sprouting broccoli, pomodoro sauce 

Beer Battered Cod Fish 'n' Chips  or  Breaded Scampi ’n’ Chips 
Harrow marrow peas, garden peas, or salad and chips & tartare sauce 

House Beef, Grilled Chicken or Falafel (vg) Burger 
On a brioche bun with mayonnaise, salad and a pickle. Served with chips & miso ketchup 

Desserts 
Sticky Toffee Pudding (n) 

Sticky date and walnut pudding, hot toffee sauce, custard or vanilla ice cream 

Apple & Bramble Crumble (n) 
Almond & hazelnut crumble, bramley apple, blackberry, custard or vanilla ice cream 

Chocolate Fudge Brownie 
Toffee popcorn, vanilla ice cream, hot chocolate sauce  

Additional Sides 
Cauliflower Cheese (v) £8.50, Pigs in Blankets (6pcs) (f) £7.50, Roast Brussels Sprouts (v) (gf) £5.00 

Trio of Festive Sides to Share; All three sides for the entire table to share £5.00 p.p. (minimum 3 people or £15.00) 

(v) = Vegetarian, (vg) = Vegan, (n) = Contains Nuts, (df) = Dairy Free, (gf) = Gluten Free 
Some dishes can be adapted to suit dietary needs, please ask your server 

No service charge - ever. All tips go to our team!


