
MAIN COURSE

Soup of the day, Warm Bread and Whipped Butter (v)
Chicken & Tarragon Terrine, Caesar dressing, Gem Lettuce, Anchovy.

Beetroot cured salmon, Pickled Beetroot, Dill Creme Fraiche.
Whipped Goats Cheese, Onion Ash, Pickled Walnut. 

SUNDAY LUNCH
2 COURSE - £26.95 3 COURSE - £31.95 

2 COURSE - £12.45  CHILDREN 3 COURSE - £15.45

STARTERS 

DESSERTS

Roast Derbyshire Beef, Red Cabbage, Carrot, Roast Potatoes & Yorkshire Pudding 
(£4 supplement)

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

Pudding
The Harrington Arms Platter, Beef, Pork, Chicken, Sage & Onion Stuffing, Carrot, Roast

Potatoes & Yorkshire Pudding (£3 supplement)
Pan Fried Fish of the day, Sriracha sauce, Pomme Puree. 

Vegitarian Meatloaf, Vegetarian Gravy, Star Anise Carrot, Roast Potatos. (v)

Harvey’s Bristol Cream Sherry Trifle, Toasted Walnut.
Warm Sticky Toffee Pudding, Salted Caramel Sauce, Vanilla Ice Cream

Home Made Brownie, Cookie Dough Ice Cream
Passion Fruit Cheesecake, Lime Gel, Vanilla Ice Cream

All dishes are served with Cauliflower Cheese and Seasonal Vegetables

Please inform a member of staff if you have any
allergies


