
BAR MENU

(gf) – gluten free   (v) – vegetarian   (vg) – vegan

Head Chef  -  Aziouz Lammali

PLEASE NOTE THERE MAY BE A TRACE OF ALLERGENS IN SOME DISHES,  
PLEASE ASK A SERVER FOR ASSISTANCE. 

A 12.5% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL .
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Bowl of Kettle Chip Crisps		  £2.50                       

Bowl of Mixed Nuts 		  £3

Bowl of Marinated Olives		  £4     

Bowl of Homemade Fresh Chips		  £4.50

Cocktail Sausages coated in honey & wholegrain mustard  	 £7                                           

Duck & Pepper Spring Rolls served with plum sauce          	 £7.50

Vegetable Samosas with homemade mint & garlic dip (vg) 	 £7.50

Toasted Mature Cheddar & Gammon Ham Sandwich 	 £8 
garnished with potato crisps    

Toasted Focaccia with buffalo mozzarella, 	 £8.50                     
beef tomato & basil pesto          	                         

Tempura King Prawns served with sweet chilli dip	 £9

Open Scottish Smoked Salmon sandwich on granary bread 	 £9

Prawn & Avocado sandwich in granary bread 	 £9

Classic Prawn & Crayfish Tail Cocktail 		  £11 
with gem lettuce & Marie Rose sauce 

Scottish Smoked Salmon with capers, onion & lemon 	 £11

Fresh Crab & Avocado Salad  	              [starter] £13.50  |  [main] £28 
with Heritage tomato & lime dressing                                 

Finest English Fillet Steak Sandwich in Herbed Focaccia		  £16                                                 
with onions, peppers & hand-cut chips                                      

Deluxe Homemade Beef Burger topped		 £16 
with Smoked Bacon & Melted Cheese 
served with relish, gherkins & hand-cut chips

Harry’s Classic Chilli Con Carne served with braised rice, 	 £17                                                   
sour cream & spring onion, tomato & coriander salsa  

Creamy Linguine with Proscuitto, wilted baby spinach, 	 £19 
carbonara sauce     

Harry’s Bar Classic Cottage Pie braised lamb shoulder & 	 £22 
ground beef with mature cheddar mashed potato topping,  
minted peas & gravy  (gf) 	        	

                 

Harry’s Bar Cheese Platter	 £13.50 

Selection of Continental & British cheeses served with  

water biscuits & onion chutney

Harry’s Platter	 £24 

Duck & Pepper Spring Rolls, Tempura King prawns,  

honey & mustard coated cocktail sausages, vegetable samosas,  

hand-cut chips, plum sauce & sweet chill dip

Harry’s Ploughman’s Platter	 £24 

Mature cheddar & Stilton cheese, gammon ham, fresh apple  

& grapes, pickled onions, red onion marmalade, artisan bread

Harry’s Vegetarian Platter	 £24 

Spring rolls, Samosa, Pimentos de Padron with Sea Salt,  

Falafel, Hand-cut chips, plum sauce & tahini mayonnaise  

PLATTERS TO SHARE

Patatas Bravas served with spicy tomato sauce  (vg)	 	 £6.25  

Calamares Fritti served with lemon & aioli	   	 £8.25 

Pimientos de Padron with Sea Salt  (vg)	 	 £6.25

Grilled Paprika Chicken Skewers (2) served with aioli	 	 £9                                                  

Mediterranean Garlic Prawn Skewers (2) with fresh chilli	 £10                

TAPAS   




