
Welcome glass of bubbly

6 T H  D E C E M B E R
E C L I P S E

1 3 T H  D E C E M B E R
K I S S I N G  T H E  F L I N T

2 0 T H  D E C E M B E R
W A L  S M I T H

2  C O U R S E S  £ 1 9 . 9 5  |  3  C O U R S E S  £ 2 2 . 9 5  

 Call-01776 810456
www.theharbourhousehotel.co.uk

PARTY NIGHTS

Christmas

L I V E  E N T E R T A I N M E N T  F R O M  9 P M

The Harbour House 
hotel



Christmas Menu

S T A R T E R S
Spiced parsnip soup, drizzled with truffle oil served with

fresh tiger bread.

Haggis bon bons, turnip puree & peppercorn sauce.

Chicken liver & bacon pate, apricot & apple chutney
served with toast. 

Garlic & cumin prawn tails served with lemon & herb
basmati rice.

M A I N  C O U R S E
Roast turkey, sage & onion stuffing, pigs in blankets, roast

potatoes, seasonal vegetables finished with 
a rich turkey gravy.

Pan fried seabass on a bed of saffron risotto, roasted
 fennel & chive sauce. 

Honey glazed ham on a bed of wholegrain mustard mash, 
Cider sauce & buttered greens.

Roast vegetable & brie puff pastry tart with 
 Balsamic dressed salad.

P U D D I N G S

SERVED 29  NOVEMBER - 23  DECEMBER!TH RD

Welcome glass of bubbly

2  C O U R S E S  £ 2 4 . 9 5  |  3  C O U R S E S  £ 2 7 . 9 5  

The Harbour House 
Hotel

Christmas pudding cheesecake served with white 
chocolate & brandy sauce.

Sticky toffee pudding covered in butterscotch sauce 
served with ice cream.

Apple and cinnamon crumble with hot custard.

Trio of vanilla ice cream served with chocolate sauce
 & strawberries.


