
Harlequin Restaurant Sample Menu 
 

 
 

- Starter - 
 

Cream of Leek and Celeriac Soup with a Drizzle of Crème Fraiche 
 

Oriental Spiced Duck Salad with Bean Sprouts and a Toasted Sesame Seed Dressing 
 

Smoked Salmon and Crab Parcel with Citrus Pickled Cucumber, Pine Nuts and Salsa Rossa 
 

Bluebell Falls Goat Cheese and Roast Pepper Lasagne 
 

Pan Fried Kelly’s of Newport’s Black Pudding on a Chorizo and Spring Onion Risotto 
 

Seared Scallops with a Sakura Cress Salad and Sauce Vierge 
 

- Main Course - 
 

Pan Seared Angus Sirloin Steak, served with a Knockanore Smoked Cheddar  
Mash and Red Onion Relish 

 
Baked Fillet of Hake, served on a Spinach and Pea Risotto with Tempura Vegetables 

 
Roast Breast of Chicken, served with a Cannelini Bean and Smoked Ham Hock Broth 

 
Marinated Rump of Lamb, served with Glazed Roast Vegetables and a Thyme Jus 

 
Grilled Fillet of Salmon served on a Prawn, Baby Spinach and Tomato Ragout 

 
Baked Fillet of Pork, served with an Apricot Stuffing on Creamed Savoy Cabbage 

 
Wild Mushroom and Asparagus Lingunii with Parmesan Shavings 

 
All main courses served with Seasonal Vegetable & Potatoes 

 
 


