
From The Grill
finest locally sourced beef 

served with -  tomato, onion ring, chips, pepper sauce 

12oz SIRLOIN. (g.f.a)(c.d).                          £33.50

10oz RIBEYE. (g.f.a)(c.d).                         £34.50

8oz FILLET. (g.f.a)(c.d).                               £38.00

CHATEAUBRIAND   2 sauces & 2 sides.   £78.00

Early Bird - Tuesday to Friday - 4pm-6pm - selected items

Vanilla Panna Cotta,  berry coulis, fresh berries (g.f.a)(c.d)

Sticky Toffee Pudding,  homemade toffee sauce, salt caramel ice cream (g.f.a)(c.d)

Chocolate Brownie Sundae,  brownie pieces, morellis double vanilla ice cream,
chocolate sauce, fresh cream, choc curls (g.f.a)(c.d)

Bow Bells Apple Pie,  warm vanilla custard (c.d)

Individual Pavlova,  fresh cream, passion fruit coulis, fresh berries (g.f.a)(c.d)

Chefs Cheesecake,  please check with your server

Desserts £8.00

Blackened Salmon, (g.f.a)(c.d)(c.n).                                                                  £24.50
dirty rice, greens, nuts & raisin mix, lime & soy dressing. 

Beer Battered Haddock, (g.f.a)(c.d).                                                                       £19.50
garden peas, chips. 

Harbour Double Smash Burger, (g.f.a)(c.d).                                                         £21.00
salad, bacon. cheddar, onion ring, pepper sauce, chips. 

H.F.C. Burger (g.f.a)(c.d.)                                                                                          £19.50
cajun spiced fried chicken, salad, smoked cheese, pickles, harbour mayo, fries. 

Spicy Chicken Skewer, (g.f.a)(c.d)(c.n).                                                                 £20.50
onion, courgette, peppers, satay sauce, nuts & raisins, truffle & parmesan fries. 

Harbour Chicken Stack,  (g.f.a)(c.d).                                                                      £19.50
char grilled chicken, cabbage & bacon mash, cheddar, pulled pork, 
onion ring, pepper sauce. 

Sides
chips 4.5   fries 4.5   truffle & parmesan fries 6  garlic chips 5.5   garlic fries 5.5     
onion rings 4   seasonal veg bowl 4.5    house salad 4   goats cheese & beet salad 5.5  
CHIPS & DIPS,  sweet chilli, garlic mayo, pepper sauce 7.

Sauce 
peppercorn cream 2.5    blue cheese 2.5     madeira jus 2.5    garlic butter  2  

allergen advice please see your server for details.  supplements may apply for substitutions to menu
gluten free (g.f).   gluten free available (g.f.a)    contains nuts (c.n)    contains dairy (c.d)

Vegetarian / Vegan 🌱 
Warm Potato Salad, (g.f.a)(c.d).                                                                       £15.50
saute potatoes, beetroot, roast cauliflower, sun-blushed tomato, 
whipped goats cheese. 

Cauliflower & Quinoa Burger, (c.d).                                                                     £18.50
salad, mozzarella, salsa, fries.

To Start

Mains

Breaded Brie🌱(c.d).                                                                                                  £9.00
watermelon, habanero pepper & mango relish.  

Crispy Sesame Chicken, (g.f.a)(c.d)(c.n).                                                             £10.00
peanut, scallion, chilli.                                                                         lrg inc fries £19.50

Louisiana Ribs, (g.f.a)(c.d).                                                                                       £9.00
bourbon, maple, dijon.                                                                         lrg inc fries £18.50

Buffalo Wings, (g.f.a)(c.d).                                                                                         £9.00
Harbour hot sauce, blue cheese dp.                                                   lrg inc fries £18.50

Portavogie Prawn Cocktail (g.f.a)(c.d).                                                                 £13.00
Bow Bells Guinness wheaten, iceberg, Marie Rose, heirloom tomato & red onion
chutney. 

Beetroot Carpaccio🌱 (c.d)(c.n).                                                                             £8.00
crouton, whipped goats cheese, candied nuts. 

Pil Pil Shrimp, (g.f.a)(c.d).                                                                                      £13.00
toasted focaccia.

Sips to Start
Coconut Margarita                                             £11.95
tequila, orange, coconut, fresh citrus, bitters

Hugo Sprtiz                                                       £11.95
St. Germain liqueur, citrus, Prosecco, soda
 
Copeland Gin & Fevertree Tonic                         £8.25
orange, rosemary garnish

Pan Seared Seabass, (g.f.a)(c.d).                                                                             £25.00
warm potato salad, roast red peppers, roast courgettes, caper & lemon beurre
blanc. 

Seafood Tagliatelle, (g.f.a).                                                                                       £24.00
shrimp & salmon, burnt butter, spinach, roast peppers, parmesan, focaccia. 

Pan Yang Curry, (g.f.a)(c.d)                        veg £17.50/chicken £20.50/shrimp £24.50
fragrant rice, greens. 

Chargrilled Lamb Rump, (served pink or well done)(g.f.a)(c.d).                       £27.50
fondant potato, caramelised onion & cauliflower puree, pamphrey cabbage, 
roast beetroot & cauliflower, madeira jus.

Seasonal



TUESDAYTUESDAY
TASTERSTASTERS
TUESDAY
TASTERS

Every Tuesday 
4pm - 8.30pm 

Select Dishes
 2 course £20
main £14.50

2 Steaks & Bottle
of Wine
£65.00

STEAKSTEAK
THURSDAYSTHURSDAYS

STEAK
THURSDAYS

Every Thursday (and Fridays November Only)
4pm to 8.30pm 

OPENING HOURS
BAR 

Tue - Sun 12pm - Late 

RESTAURANT
Tuesday   5pm - 8.30pm

Wednesday.  5pm - 8.30pm
Thursday   5pm - 8.30pm

Friday   5pm - 9.30pm
Saturday   12pm - 9.30pm

Sunday   12pm - 8pm

EARLYEARLY    BIRDBIRD  EARLY  BIRD 
Tuesday - Friday

4pm - 6pm 
20% OFF FOOD

(selected items)

offers excludes bank + public holidays
 not in conjunction with any other offers

check socials for offers and events

Food  Menu
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