Harry’s, Castle Lodge, Ludlow, SY8
Aperitivo | Small plates

Roasted nuts { pistou / socca / harissa } 5

Torres potato crisps { truffle / olive oil } 4

Amalfi lemon marinated bella di cerignola olives 5
Grilled padron peppers + salt 5

Raw Maldon oyster { mignonette | tabasco } §

Baba ganoush { aubergine + tahini } + garlic toasts 6
Hand cut thick chips + aioli 7

Risotto alla Milanese arancini + aioli 7

Tahini hummus + Sardinian music bread 8
Westcombe fennel salami + manchego + honey 8
Pork + caraway koftas, tahini yoghurt + lime 8
Westcombe panela ham + melon xx

Chilled almond + cucumber gazpacho 14

Baron Bigod + Barkham Blue with membrillo +
crackers 15

Twice baked parmesan soufflé with tomato fondue 16
Cornish Crab with lime, ginger + grapefruit 16
Traditional steak tartare + egg yolk + garlic toast 19

Harry’s sorbet of the day + frozen vodka 9
Tiramisu 10

Please inform the team if you have any allergies or dietary requirements.
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