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Harby-by-Lincoln

Seasonal Main Menu ‘Autumn-Winter’ 2010

Available every day from 11.45am onwards throughout the premises, changing every twelve weeks or so.
This is a place where seasons really mean seasons (British seasons, that is).

Starters

Soup of The Day - Please See Daily Blackboards £4.50 V G
©0

Smoked Salmon & Dill Fishcake

with Lime Creme Fraiche & Balsamic Dressed Leaves £5.95
©0

Grilled Black Pudding and Potato Rosti,

served with Crispy Pancetta and a Honey & Mustard Dressing £5.95
©0

Blackstick Blue Cheese and Watercress Soufflé £7.25 V G
©0

Chicken Liver & Bacon Parfait with Granary Toast and Our Own Chutney £5.50

(Served with Gluten Free Toast on Request)
©0

Mains
All dishes are served with sufficient vegetables or a Salad Garnish.
Some starters and all main courses are cooked to order and take time to prepare; please say if you are in a hurry.

Locally Sourced Fillet of Beef Slow Roasted Tomato,
Herb Crumbed Mushroom & Hand Cut Chips G

(Small £11.95 Large £23.50)
©0

Courgette & Aubergine Risotto, Black Olive Tapenade & Parmesan Shavings £9.50 V G
00

Roasted Breast of Chicken with Bubble and Squeak,

Pot Roasted Vegetables & Jus £11.95
©0

Seared Sea Bass, Minted Peas & Lemon Roasted Potatoes

with a Chive Dressing £13.95 G
00

Roast Rump of Lamb with Puy Lentils Provencale & Balsamic Reduction £14.95 G

Please see blackboards for our daily specials
V suitable for Vegetarians G Gluten-free
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Harby-by-Lincoln
Seasonal Main Menu ‘Autumn-Winter’ 2010

Available every day from 11.45am onwards throughout the premises, changing every twelve weeks or so.
This is a place where seasons really mean seasons (British seasons, that is).

Puds

Sticky Toffee Pudding, Butterscotch Sauce & Vanilla Ice Cream £4.95 V
©0

Caramelised Apple Tarte Tatin with Creme Anglaise £5.25 (Please allow 15 minutes) V
©0©

Chocolate & Hazelnut Torte, Chantilly Cream and Dark Chocolate Sauce £5.25 V G
©o

Sharp Lemon Mousse, Ginger Shortbread and Red Berry Compote £4.95 V G
©0

Assiette of Ice Creams and Sorbets £3.95 V G
©0

Cheeses

A selection of British and European

Cheeses with our own Chutney £7.50
©0

Coffees

Coffee with Own-made Fudge, and Mints £2.25

Liqueur Coffee (Please specify which liqueur you would like.) £5.50
© Try our house Armagnac? ©

V suitable for Vegetarians G Gluten-free

Disclaimer Notice

Some risks are attached to eating and drinking which we do our best to minimise but it is necessary to provide
a warning about soft and hard bones and “shot”, “pips”, stones, nuts and shellfish particles.

Such bones, “shot”, “pips”, stones and shell may be present in all dishes, including patés and soups,
which are prepared with ingredients having been sourced from animals, poultry,
game, fish, fruit, confectionery, the countryside and farms worldwide.

Please tell a member of staff when placing your order if you have a medical condition
which may affect your health adversely by consuming any such ingredients.

To date, communications received from suppliers detailing the inclusion of genetically modified products
indicate that there are none supplied, but please ask us if you would like clarification.
e

Bott|e&G|assHarbyby|_|nco|nNG237EBGB t+44(0)1522703 43 8 f+44(0)1522703 43 6
This menu is effective from Tuesday 31* August 2010
Page 2 of 2; Printed on 1 September 2010

BGE Menu MAIN 2010-11 3 CURRENT-CHRISTMAS 100831 v13 JER pub. 100830



bottle & Class

Harby-by-Lincoln

The Seasonal Main Menu ‘Christmas’ 2010

This is a place where seasons really mean seasons (British seasons, that is).
Available every day from 11.45am onwards throughout the premises, changing every twelve weeks or so.

Starters

Soup of The Day - Please See Daily Blackboards £4.50 G V
© ©

Stilton & Walnut Soufflé £7.25 G V
© ©

Pressed Ham Hock and Black Pudding Terrine with Our Own Chutney £5.95
© ©

Cherry Tomato & Goats Cheese Tart with Pesto £5.95 V
© o

Confit Duck Leg with Red Cabbage in a Honey Dressing £7.50 G
© ©

Mains

All dishes are served with sufficient vegetables or a Salad Garnish.
Some starters and all main courses are cooked to order and take time to prepare; please say if you are in a hurry.

Locally Sourced Fillet of Beef Large - £23.50/Small - £11.95
Served with Lyonnaise Potatoes, Confit Tomato & Béarnaise Sauce G
© o
Roast Fillet of Cod, with lightly curried Butternut Squash,
Chickpeas & Tomato Chutney £14.95 G
© o
Escalope of Turkey with Sage & Onion Stuffing
Wrapped in Pancetta & Filo Pastry, Served with Seasonal Vegetables £12.50
© o
Grilled Fillet of Salmon with Herb Roasted Potatoes,

Buttered Spinach and Lemon Beurre Blanc £13.95 G
© o

Red Onion, Feta and Basil Risotto Cake with Balsamic Dressed Leaves £9.50 G V
© ©

Roasted Rack of Lamb, Creamed Potatoes and Braised Winter Vegetables £15.95
© o

Please see blackboards for our daily specials

V suitable for Vegetarians G Gluten-free
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Harby-by-Lincoln
The Seasonal Main Menu ‘Christmas’ 2010

This is a place where seasons really mean seasons (British seasons, that is).
Available every day from 11.45am onwards throughout the premises, changing every twelve weeks or so.

Puds

Warm Christmas Pudding with Brandy Sauce £4.95
© ©

Chocolate Torte with Warm Marinated Cherries £5.25 V
© ©

Sticky Toffee Pudding, Butterscotch Sauce & Vanilla Ice Cream £4.95 V
© ©

Lemon Créme Brulée with Walnut Shortbread £4.95 V G
© ©

Assiette of Ice Creams £3.95 V G
© ©

Cheeses

A selection of British and European
Cheeses with our own Chutney £7.50
© ©

Coffees

Coffee with Own-made Fudge, and Mints £2.25
© o

Liqueur Coffee (Please specify which liqueur you would like.) £5.50
© o

V suitable for Vegetarians G Gluten-free

Disclaimer Notice

Some risks are attached to eating and drinking which we do our best to minimise but it is necessary to provide
a warning about soft and hard bones and “shot”, “pips”, stones, nuts and shellfish particles.

Such bones, “shot”, “pips”, stones and shell may be present in all dishes, including patés and soups,
which are prepared with ingredients having been sourced from animals, poultry,
game, fish, fruit, confectionery, the countryside and farms worldwide.

Please tell a member of staff when placing your order if you have a medical condition
which may affect your health adversely by consuming any such ingredients.

To date, communications received from suppliers detailing the inclusion of genetically modified products
indicate that there are none supplied, but please ask us if you would like clarification.
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