
SUNDAY LUNCH MENU

THE HARP INN

ROASTS

BEEF

SALMON 

TO FINISH

PUDDING

CRUMBLE

Apple Crumble, Vanilla Ice-Cream 

Not all ingredients are listed on the menu. Please speak to a member of staff about

dietary requirements/ allergies.

OLD RADNOR

Topside of Beef , Roast potatoes, Yokshire Pudding ,

Sweet Potato Croquettes

PORK

Slow Roasted Pork , Roast Potatoes, Apple Sauce 

Salmon, New Potatoes, Samphire, Tartare Butter

VEGETARIAN

Roasted Cauliflower, Broccoli, Leek, Blue Shortcrust Pie, Herby Sourdough Crumb ,

Chive New Potatoes 

All served with a selection of vegetables

TORTE

Rich Chocolate Torte , Caramalised Biscuit Crumb, Vanilla Bean Ice-Cream 

1 COURSE - £22 /2 COURSE £25.50

1 COURSE CHILD - £10/ 2 C0URSE £12.50

Sticky Toffee Pudding with Clotted Cream

Ice-Cream  

POSSET

Lemon Posset, Blueberry & Honey Compote, Pistachio & White Chocolate

Shortbread 

TART

Peanut Butter, Caramel Chocolate Tart with Banana Ice-cream 


