
While you wait

MARINATED OLIVES (V) £3.50

SELECTION OF BREADS £3

Butter, extra-virgin olive oil, balsamic vinegar

To start

SOUP £5 (V) + *
Chef ’s soup, warm bread & butter

MUSSELS £6.50 + 
Garlic, cream & white wine sauce, crusty bread

MUSHROOM £6.50 (V) 

Wild mushroom, mozzarella & thyme arancini,
roasted garlic aioli, mixed leaves

DUCK £7 + *
Black Mountain smoked duck breast, fig, pomegranate & baby leaf

salad, caramelised walnuts, balsamic glaze

To Follow

PHEASANT £16 +
Lemon & thyme marinated breast of local pheasant, wholegrain mustard

mash, sautéed Savoy cabbage, smoked bacon, pan juices

SEA BASS £15

Parmesan & herb-crusted fillet of sea bass,
sun-blushed tomato & basil orzo, rocket

BOURGUIGNON £11 (V) + *
Mushroom & winter vegetable Bourguignon, celeriac mash,

braised red cabbage 

LASAGNE £12.50 (V)

Butternut squash, spinach & lentil lasagne, three-cheese béchamel,
garlic ciabatta, dressed leaves

CLASSIC STEAK & CHIPS + *
(8OZ) £15 |(10OZ) £18

Locally-produced pan-fried rump steak, chips, roasted tomato 
& field mushroom

Peppercorn sauce, garlic butter or blue cheese paté, add £2.50 

FISH & CHIPS £12.50 + *
Freshly-battered cod, chips, mushy peas, tartare sauce

HAM £10.50 + *
Home-cooked local ham, eggs & chips

SEASONAL
MENU

OCTOBER -NOVEMBER

2018 Food allergies and other dietary advice
Not all ingredients are listed on the menu, so please let us know
if you have any food allergies or any other dietary requirements.
Dishes marked + can be made gluten-free; and dishes marked *

can be made dairy-free. For those with severe allergies, please
note that we do use nuts in our kitchen so none of our food

is prepared in a nut-free environment.

Portion size
We do not offer a separate menu for children but can 
offer smaller portions of some of our dishes, or divide 

adult portions between children.

Provenance
Our food is freshly-prepared and, wherever possible, 

is locally-sourced
mail@HarpInnRadnor.co.uk | 01544 350655

Old Radnor | Presteigne | Powys | LD8 2RH

To Finish

CHEESECAKE £6.50

Toffee apple crumble cheesecake, peanut butter icecream, toffee sauce

SPONGE PUDDING £6.50

warm steamed pear & ginger sponge pudding, maple butterscotch sauce,
vanilla icecream

RASPBERRY £6 + 
Raspberry posset, white chocolate ganache, Chantilly cream, shortbread

SUNDAE £5.75 +
honey-rasted plums, damson & sloe gin icecream, whipped cream,

toasted almonds, meringue

ICE CREAM (THREE SCOOPS) £5.50

Selection of Shepherd’s sheeps’ milk ice creams & sorbets 

CHEESE £5.50

Four selected Welsh or local cheeses with biscuits & chutney.
Please note: the cheese we serve may be unpasteurised.

Glass of port to accompany your cheese (75ml) £3.50

Hot Drinks

CAPPUCCINO £2.75 LATTE £2.75 

ESPRESSO £2.50 AMERICANO £2.50 

LIQUEUR COFFEES FROM £5.50 

HOT CHOCOLATE (DARK OR WHITE) £3

ENGLISH BREAKFAST OR EARL GREY TEA £2

HERBAL TEA £2

the
harp

at old radnor



Oct / Nov 2018 Pre-order form

Booking made by

Date booking made

Date and time of party

Number in party

Contact details

Postcode

Phone

Mobile

Email

Payment method

(We would prefer a single bill for everything and a single cash or
card payment)

� Please tick if you are happy to receive occasional information
from us via email (maximum four times per year). We will use
your email address only to send you information about events at
The Harp and will not pass your details to any third party.

Any other information

NAME START FOLLOW FINISH DIETARY 
REQUIREMENTS


