
(v) vegetarian  |  (vg) vegan  |  (ng) non-gluten containing

harrildandsons.com  |  0203 714 2497  |  @harrildandsons

S H A R I N G  B O A R D S  
Boards serve approx. 6-8 guests

M E A T  -  £ 6 5  p e r  b o a r d  

Beef chuck & rib smash burger slider 
Double fried crispy chicken, sriracha

ketchup Manchego & chorizo croquettes 
Padrón peppers, Maldon sea salt (vg)(ng) 

Skin-on fries (vg) 

F I S H  -  £ 5 5  p e r  b o a r d  

Salt & pepper squid, spring onion, chilli, lemon mayo 
Haddock goujons, tartare sauce 

Tempura tiger prawns, chipotle mayo, lime 
Padrón peppers, Maldon sea salt (vg)(ng) 

Skin-on fries (vg) 

V E G E T A R I A N  -  £ 4 5  p e r  b o a r d  

Halloumi fries, Louisiana hot sauce, tahini dressing (vg)(ng)
Seasonal vegetable arancini (vg)(ng) 

Sesame hummus, crispy chickpeas, za’atar, olive oil, flat bread 
Padrón peppers, Maldon sea salt (vg)(ng) 

Skin-on fries (vg)

D R I N K S  P A C K A G E S
B E E R  &  C I D E R

24x Beer Bucket  145  |  12x Low & No Alcohol  70  |  12x Cider Bucket  85

B A R  T A B
Chat to our events team if you’d like a bar tab — 

we can arrange that for you and tailor the cap to suit your budget.

 W I N E  &  S P A R K L I N G
6x Bottles of Seasonal Wine  185  |  6x Bottles of Premium Seasonal Wine  250

 4x Bottles of Prosecco  145  |  4x Bottles of English Sparkling  250  |  4x Bottles of Champagne  320




