HRBAR

ON TH

ROOFTOP BAR | KITCHEN | CLUB

BITES TORTILLA CHIPS, AVOCADO, CHILLI, CORIANDER (V) 4
SMOKED ALMONDS, AFRICAN SPICE (VG) 3.5
NOCELLARA OLIVES, FENNEL, ORANGE, ROSEMARY (VG) 3.5
CHICKPEA HUMMUS, TOASTED FOCACCIA (V) 4
LOBSTER ARANCINI, SAFFRON AIOLI (V) 5

STARTERS SHRIMP CEVICHE TOSTADAS, GUACAMOLE, CHIPOTLE CHILLI MAYO, SOUR CREAM, SALSA 9
GIANT TEMPURA PRAWNS, SWEET GINGER, SAMPHIRE, LEMON 9
BEEF MEATBALLS, TOMATO SAUCE, MOZZARELLA, ROASTED SOURDOUGH BREAD 5
WHITEBAIT, LEMON, DILL MAYONNAISE 7
CHARCUTERIE BOARD, A SELECTION OF HAMPSHIRE MEATS 9.5
SMOKED SALMON, LEMON, RYE BREAD 8

MEAT FLAT IRON CHICKEN, SHOESTRING FRIES, GREEN SAUCE 12.5
NEW YORK HOT DOG, PORK SAUSAGE, KETCHUP, MUSTARD, HOUSE PICKLE 9.5
ST LOUIS BELLY RIBS, GLAZED IN THE WOOD OVEN, BBQ SAUCE HALF 12 |WHOLE 18
PULLED PORK BURGER, MONTEREY JACK CHEESE, RED ONION 9.5
HARBAR BEEF BURGER, MATURE CHEDDAR, GHERKIN, BRIOCHE BUN, TOMATO RELISH 12
CAESAR SALAD, BABY GEM, CROUTONS, PARMESAN, EGG (V) 8
ADD BEEF 4 | ADD CHICKEN AND BACON 3

STEAKS 70Z RUMP 19
70Z FILLET 28
ALL SERVED WITH A MIXED SALAD, FRIES & A SAUCE OF YOUR CHOICE
SAUCES: CHIMICHURRI | GREEN PEPERCORN | BERNAISE

FISH FISH & CHIPS, COD, MUSHY PEAS, TARTARE SAUCE, LEMON 12.5
SEAFOOD BURGER, CRAB, PRAWN, SCALLOP MEAT, CITRUS SLAW 15
GRILLED WHOLE SEABASS, FENNEL, TOMATO, CAPERS, SPINACH 17
ROASTED SALMON, BROCCOLI, PESTO, BUCKWHEAT, RED ONION, SUMAC YOGHURT 18

PLANT BASED
& GRAINS

MOROCCAN-STYLE VEGETABLE TAGINE, COUS COUS, CHIVE SOUR CREAM, FLATBREAD (V) 7/10
GNOCCHI, SAN MANZANO TOMATO SAUCE, BASIL, PARMESAN (V) 8/12

SIDES

SKINNY OR SWEET POTATO FRIES (V)
MAC & CHEESE (V)

TENDERSTEM BROCCOLI & ALMONDS (V)
AVOCADO, BUTTER LETTUCE SALAD (VG)
ONION RINGS, CIDER TEMPURA (V)
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V  VEGETARIAN
VG VEGAN

If you are concerned about any food allergies or dietary requirements please speak to a member of the team who would be delighted to
assist. All prices are inclusive of VAT and a discretionary gratuity of 10% is added to the total bill and divided fairly between the staff and

independently from the business.





