The Harbour Inn
Lunch Menvu

STARTERS

Kilkeel Prawn Cocktail ~ £8.00
Fine Herb, Tomato and Avocado Salad, Marie rose dressing
Harbour Inn’s black treacle wheaten bread

Free Range Chicken Liver Parfait ~ £7.00
Toasted Brioche, Onion and Raisin chuthey

Harbour Inn Locally Sourced Seafood Chowder

~Small £8.50 Large £14.50 ~
Harbour Inn’'s wheaten bread and herb oil

Annalong Crab Claws ~ £10.00
Garlic and Seafood Broth, Crispy Bread

Soup of the Day (GF) ~ £5.00
Freshly baked bread

Goats Cheese Beignets ~ £8.00
Beetroot Chutney, Apple and Herb Salad

Chicken Caesar Salad ~ £8.00

Herb Roasted Chicken, crispy bacon, aged parmesan, soft hen’s egg and
baby gem

Breads and Dips ~ £4.50



MAIN COURSE

Lasagne ~ £10.95
Chips, side salad and coleslaw

Breaded Chicken Escalope ~ £11.95
Chorizo, spinach and tomato linguine, aged parmesan

Deep Fried Battered Scampi ~ £17.00
Thick cut chips, house tartare & mushy peas

Deep Fried Haddock ~ £13.00
Thick cut chips, house tartare & mushy peas

60z Beef Burger ~ £12.95
Onion marmalade, Smoked Applewood cheese, skinny fries

Seafood Pie ~£12.00
Buttery Mash, seasonal greens

Primavera and Young Buck Risotto (V) ~ £12.00
With dressed rocket

SIDES : £3.50

Thick cut Chips

Skinny Fries

Buttery Champ

Crushed Root Vegetables
House Salad

Onion Rings

Please inform your server when placing your order of any dietary or allergy
requirements



