THE MERRIE HARRIERS
EVENING MENU

-TO START- £8.75

Homemade Soup Of The Day served
with crusty bread

Duck & Orange Parfait served with
crostini & onion jam (can be GF)

Harriers King Prawn & Roquette
Cocktail, served with crusty bread
(can be GF)

Spicy Salt & Pepper Squid with
tartar sauce

Southdown’s Garlic Wild
Mushrooms on toasted brioche (V,
can be GF)

-SIDES-
Truffle & Parmesan Fries £6.00

Loaded Fries with bacon, cheese,
chilli, chives & dressing £7.00

Homemade Beer Battered Onion
Rings (GF) £4.50

Buttered Corn On The Cob
(GF) £4.50

Side Salad £4.50

Chips £3.50
Add cheese £1.50

-HARRIERS MAINS-

Hot Smoked Salmon & Saffron Risotto (GF)
£19.90

Butternut Squash & Sage Risotto (V) £17.00

Aberdeen Angus Meatballs, served in a rich tomato
sauce on a bed of linguine, topped with parmesan
£17.50

-Swap for homemade Vegan ‘Meat’balls (Ve)

Classic Beef Stroganoff in a rich smoked paprika
sauce,

served with rice £18.50

-Swap for wild mushrooms (V)

Pan fried Seabass, served with new potatoes, caper
butter sauce & Samphire £19.90

Chicken caesar salad with bacon, croutons &
parmesan (can be GF) £17.50
-Swap for Quorn ‘chicken’ (V)

Katsu Curry - panko breaded chicken in a mild
curry sauce, served with fluffy rice & side salad
-Swap for Quorn ‘chicken’ (Ve)

-PUB CLASSICS-

Harriers Beer Battered Fish &
Chips, served with tartar sauce &
peas (GF) £17.50

Bangers & Mash - pork & apple
sausages, served with wholegrain
mustard, mash, seasonal veg and
beer & onion gravy (GF) £17.00
-Swap for vegan sausages (Ve)

Pie Of The Moment, served with
mash, seasonal vegetables and
gravy £18.75

Cowbeech Honey Glazed Ham, Egg
& Chips (GF) £15.00

-BURGERS- £17.75

Our Burgers are served in a toasted brioche bun, with burger sauce, onion

jam & emmental cheese, salad and a side of fries.
Choose from Beef, Chicken or Quorn Chicken (Ve)

Please inform us of any allergies/dietary requirements. A 10% discretionary
service charge will be added to your final bill. | We support local producers
wherever possible.



