
MAIN COURSE

Chicken liver parfait, bacon jam, toasted brioche , orange chutney
Potted mackerel, katsu sauce, apple, cucumber, sourdough 

Spiced tomato soup, whipped butter and warm bread 
Whipped Dolcelatte blue chese, mulled figs, candied pecans, pickled walnut 

FESTIVE SUNDAY 

STARTERS 

DESSERTS
Home Made Christmas Pudding, Vanilla Ice Cream, Brandy Sauce

Sticky Toffee Pudding, vanilla ice cream, toffee sauce 
Chocolate Cremeux, miso, banoffee ice cream  

Cheese and biscuits with Red Onion Chutney, Celery, Grapes (£3 supplement)

2 COURSES £28.95 - 3 COURSES £36.95
CHILDREN 2 COURSE £14.45 - 3 COURSE £17.95

Roast Ribeye of Derbyshire Beef (served pink) Braised Red Cabbage, Carrot, Roast
Potatoes & Yorkshire Pudding (£4 supplement)

Roast Loin Of Pork, Sage & Onion Stuffing, Carrot, Roast Potatoes & Yorkshire
Pudding

 Roast Crown of Turkey, Sage & Onion Stuffing, Carrot, Roast Potatoes & Yorkshire
Pudding

The Harrington Arms Platter, Beef, Pork, Turkey, Sage & Onion Stuffing, Carrot,
Roast Potatoes & Yorkshire Pudding £3 supplement)

Fish du jour, grilled hispi cabbage, fennel, lobster sauce  

Cheese and onion pie 
 (v), Vegetarian Gravy, Carrot, Roast Potatoes & Yorkshire Pudding

All dishes are served with Cauliflower Cheese and Seasonal Vegetables


