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2 Course

£3250 2026

3 Course

£37.50 rl(l ppelizer

HARBWR' 7’
TFeative Menu

Butternut Squash & Sage Soup
Duck & Port Pate
Crispy Bubble Shrim%Z/Siracha Mayo
Salt & Chili Wings
Gooey Cheese Bites

Main Courae

Roast turkey with all the trimmings

Slow Cooked Gammon Shank, Parsley Sauce +

Beetroot Wellington
Herb Crusted Cod Supreme, Garlic White Wine Cream

Al served with seasonal vegetables & roasted polaloes

Deasert .

Traditional Christmas Pudding, Brandy Sauce
Barti Cream Bread & Butter Pudding
Apple Pic Samosa, Salted Caramel Ice Cream
Lemon, Orange & Poppy Seed Slice, Cream
Christmas Pudding, Vegan Ice Cream (ve)

+
N Passoa Spritz
Satugday 28 (N(I)V) Chambord Royale <
Friday 4" Saturday 5" (Dec) Hugo Spritz
) < Friday 11" Saturday 12" (Dec) HARBWR Iced Tea
Friday 18" Saturday 19" (Dec) Creamed Kracken

or for mor-pfo: 01834 811413 / enquiries@harbwrbarsaundersfoot.wales
- . . vt
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