
Set Restaurant Menu 
Served in our restaurant Tuesday to Friday evenings. 

All dishes are freshly prepared and cooked to order by our chefs.  
 

 

Starters  
 

Homemade soup day served with a crusty roll 
 

Homemade duck and Cointreau pate 
served with red onion chutney and finger toast 

 
Classic beer battered mushrooms  

with a garlic mayonnaise  
 

The famous barns sausage roll  
infused with stilton served with piccalilli 

 
Mains 

 

Breaded chicken breast  
stuffed with garlic and chilli butter  

 
Spiced pork, sweet potato and apricot tagine  

served with a spiced lemon and chickpea couscous  
 

Homemade Thai green haddock fishcakes  
Served with a sweet chilli dip 

 
14oz Gammon steak  

with pineapple, egg, grilled tomato ,mushrooms and onion rings  
 

Homemade vegetable lasagne (V) 
topped with grilled cheddar cheese  

 

Homemade Mac’n’cheese (V) 
infused with cherry tomatoes and fresh basil  

served with homemade garlic bread and salad  
 

Desserts 
 

 
Citrus lemon tarte 

finished with fruits of the forest and whipped cream  
 

Classic rich chocolate fudge cake  
served with cream or ice cream  

 
Homemade baileys infused bread and butter pudding  

Served with custard 
 

Yorvale farm vanilla pod ice cream sundae  
 
 
 

2 courses £14.95  3 courses £18.95 
including coffee and mints 


