
STARTERS

Homemade soup of the day served with a crusty roll   £4.95

Homemade duck and Cointreau pate served with 

spiced fruit chutney and crusty toasted bread   £5.95

Wild mushroom and goats cheese arancini    £5.95

Wild mushrooms and goats cheese risotto balls coated in panko

bread crumbs served with fresh salad leaves and a balsamic reduction  

    

Chilli beef quesadilla       £5.95

Pulled beef brisket in our own homemade chilli sauce topped

with cheddar cheese, sandwiched between flour tortillas and

baked served with guacamole and sour cream

Sticky bbq chicken wings      £5.50

served with rocket leaves

Salt and pepper squid      £6.25

Squid rings lightly coated in a salt and pepper crispy batter 

sprinkled with fresh chilli and spring onions served with aioli dip

Italian Meatballs       £5.95

Homemade beef meatballs in a tomato and red pepper sauce

topped with melted mozzarella served with rocket leaves    

Baked beef tomato stuffed with roasted     £5.95

vegetable couscous

served with salad leaves and a balsamic reduction

MAIN COURSES

The dishes will be served with the stated accompaniments.

Cajun blackened salmon fillet with salsa verde   £14.95

served with parmentier potatoes and your choice of 

salad or vegetables   

Avocado, cherry tomato, chilli and lime linguine   £12.95

served with a large fresh salad        

 

Smoked duck, walnut and raspberry salad   £12.95

warm shredded breast of smoked duck with walnut and

raspberries on a bed of salad

Pulled chilli beef brisket      £13.95

slow roasted beef brisket coated in our own chilli sauce 

served with tortilla wraps, sweet potato fries, salad, guacamole

and sour cream

The barns chicken burger      £12.95

panko breaded chicken breast, crispy bacon, french brie, avocado

lettuce, tomato, red onion and aioli sauce on a brioche roll with 

chunky chips and salad

Stilton, roasted pear and candid pecan salad   £11.95

Smoked aubergine, lemon and apricot tagine   £12.95

served with roasted vegetable couscous and salad 

Glazed pork tenderloin with pear and thyme   £15.95

pork tenderloin glazed with honey and balsamic vinegar seasoned

with fresh thyme on a bed of baked pears and roasted red onion. 

Served with sugar snap peas, sage and thyme mini roasted

potatoes and a coarse grain mustard sauce

Fish of the day 

please check with the waiting staff for more details

Chicken breast stuffed with cherry tomato, basil and       £15.95

buffalo mozzarella wrapped in bacon    

served with parmentier potatoes, sugar snap peas and battened 

buttered carrots on a balsamic reduction

The barns superfood salad      £11.95

pinto beans, cherry tomatoes, red peppers, black olives, avocado, 

sweet corn, quinoa, spinach and mixed salad leaves topped with a 

sprinkle of fresh parsley, dill and a drizzle of lime juice

Add chicken breast £3.00 or salmon fillet £4.00

Tofu, chickpea and spinach curry     £12.95

served with boiled rice

Seafood linguine       £14.95

tiger prawns, mussels, squid, garlic, chilli, tomatoes and linguine  

pasta tossed in olive oil served with garlic ciabatta and salad

Cherry tomato, asparagus, pesto and mozzarella tartlet  £12.95

roasted cherry tomatoes and asparagus in-cased in puff pastry 

drizzled with green pesto and topped with melted mozzarella 

served with your choice of chunky chips, parmentier potatoes 

or new potatoes and either salad or vegetables

FROM THE CHAR-GRILL

Served with your choice of chunky chips, parmentier potatoes or 

new potatoes and either salad or vegetables unless stated.

8oz Rump steak       £16.95

served with onion rings, grilled tomato and mushrooms and a 

choice of peppercorn or stilton sauce

The barns burger        £11.95 

topped with cheddar cheese and bacon served with a side of 

homemade coleslaw, homemade chunky chips and salad 

Lamb souvlaki kebabs      £14.95

marinated chunks of tender lamb charred to perfection served 

with sweet potato fries, a traditional greek salad, pitta bread 

and tzatziki sauce

14oz gammon steak       £14.95

served with pineapple, egg, grilled tomato, mushrooms 

and onion rings

TRADITIONAL FAVOURITES

Homemade beef lasagne      £12.95

traditional beef bolognese layered between white sauce and 

pasta sheets topped with grilled cheddar cheese served with 

garlic ciabatta and salad 

Garlic bread £2.95 Garlic bread with cheese   £3.50

Home-made chips £2.95 Home-made cheesy chips £3.75

Beer battered onion rings £2.95 Sautéed mushrooms £3.25

Sweet potato fries £3.75

Fresh ground coffee £2.25 Expresso   £1.80

Cappuccino £2.75 Latte 
   

£2.75

Flavoured latte £2.95 Floater coffee £2.95 

Liquor coffee £3.95 Tea £1.80

Beer battered jumbo cod               £13.95          

with homemade chips mushy peas and tartar sauce

Homemade steak, wild mushroom and ale pie   £13.95 

with a golden puff pastry top served with your choice of chunky

chips, parmentier potatoes or new potatoes and either salad or vegetables. 

Scampi bucket        £11.95   

breaded whole tail scampi with homemade chips, garden peas, 

tartar sauce and lemon

SIDE ORDERS

DESSERTS

Homemade summer-berry trifle      £5.95

layers of sponge fingers, raspberry jelly, custard and 

summer berries topped with freshly whipped cream

Hot dessert of the day        

please ask waiting staff for more details

Chocolate fudge cake       £5.50   

deliciously moist rich chocolate cake filled and covered with

a chocolate fudge icing

Homemade individual fruits of the forest cheesecake  £5.95

Homemade Chef’s citrus lemon tart    £5.95

Homemade spotted dick      £5.95

served with custard 

Homemade millionaire shortbread pot    £5.95

shortbread base with a thick layer of gooey caramel 

topped with milk chocolate

The barns ultimate cookie dough     £5.95

white, milk and double chocolate cookie dough served fresh

from the oven in a hot skillet with vanilla ice-cream   

Cheese and biscuits       £6.95

a selection of cheddar cheese, stilton and brie

served with red onion chutney, celery and black grapes

No room for a dessert, try an expresso martini    £6.95

vodka, coffee liquor and a shot of expresso 

COFFEE

Please note a separate gluten free and vegan is available.
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STARTERS

Homemade soup of the day served with a crusty roll   £4.95

Homemade duck and Cointreau pate served with 

spiced fruit chutney and crusty toasted bread   £5.95

Wild mushroom and goats cheese arancini    £5.95

Wild mushrooms and goats cheese risotto balls coated in panko

bread crumbs served with fresh salad leaves and a balsamic reduction  

    

Chilli beef quesadilla       £5.95

Pulled beef brisket in our own homemade chilli sauce topped

with cheddar cheese, sandwiched between flour tortillas and

baked served with guacamole and sour cream

Sticky bbq chicken wings      £5.50

served with rocket leaves

Salt and pepper squid      £6.25

Squid rings lightly coated in a salt and pepper crispy batter 

sprinkled with fresh chilli and spring onions served with aioli dip

Italian Meatballs       £5.95

Homemade beef meatballs in a tomato and red pepper sauce

topped with melted mozzarella served with rocket leaves    

Baked beef tomato stuffed with roasted     £5.95

vegetable couscous

served with salad leaves and a balsamic reduction

MAIN COURSES

The dishes will be served with the stated accompaniments.

Cajun blackened salmon fillet with salsa verde   £14.95

served with parmentier potatoes and your choice of 

salad or vegetables   

Avocado, cherry tomato, chilli and lime linguine   £12.95

served with a large fresh salad        

 

Smoked duck, walnut and raspberry salad   £12.95

warm shredded breast of smoked duck with walnut and

raspberries on a bed of salad

Pulled chilli beef brisket      £13.95

slow roasted beef brisket coated in our own chilli sauce 

served with tortilla wraps, sweet potato fries, salad, guacamole

and sour cream

The barns chicken burger      £12.95

panko breaded chicken breast, crispy bacon, french brie, avocado

lettuce, tomato, red onion and aioli sauce on a brioche roll with 

chunky chips and salad

Stilton, roasted pear and candid pecan salad   £11.95

Smoked aubergine, lemon and apricot tagine   £12.95

served with roasted vegetable couscous and salad 

Glazed pork tenderloin with pear and thyme   £15.95

pork tenderloin glazed with honey and balsamic vinegar seasoned

with fresh thyme on a bed of baked pears and roasted red onion. 

Served with sugar snap peas, sage and thyme mini roasted

potatoes and a coarse grain mustard sauce

Fish of the day 

please check with the waiting staff for more details

Chicken breast stuffed with cherry tomato, basil and       £15.95

buffalo mozzarella wrapped in bacon    

served with parmentier potatoes, sugar snap peas and battened 

buttered carrots on a balsamic reduction

The barns superfood salad      £11.95

pinto beans, cherry tomatoes, red peppers, black olives, avocado, 

sweet corn, quinoa, spinach and mixed salad leaves topped with a 

sprinkle of fresh parsley, dill and a drizzle of lime juice

Add chicken breast £3.00 or salmon fillet £4.00

Tofu, chickpea and spinach curry     £12.95

served with boiled rice

Seafood linguine       £14.95

tiger prawns, mussels, squid, garlic, chilli, tomatoes and linguine  

pasta tossed in olive oil served with garlic ciabatta and salad

Cherry tomato, asparagus, pesto and mozzarella tartlet  £12.95

roasted cherry tomatoes and asparagus in-cased in puff pastry 

drizzled with green pesto and topped with melted mozzarella 

served with your choice of chunky chips, parmentier potatoes 

or new potatoes and either salad or vegetables

FROM THE CHAR-GRILL

Served with your choice of chunky chips, parmentier potatoes or 

new potatoes and either salad or vegetables unless stated.

8oz Rump steak       £16.95

served with onion rings, grilled tomato and mushrooms and a 

choice of peppercorn or stilton sauce

The barns burger        £11.95 

topped with cheddar cheese and bacon served with a side of 

homemade coleslaw, homemade chunky chips and salad 

Lamb souvlaki kebabs      £14.95

marinated chunks of tender lamb charred to perfection served 

with sweet potato fries, a traditional greek salad, pitta bread 

and tzatziki sauce

14oz gammon steak       £14.95

served with pineapple, egg, grilled tomato, mushrooms 

and onion rings

TRADITIONAL FAVOURITES

Homemade beef lasagne      £12.95

traditional beef bolognese layered between white sauce and 

pasta sheets topped with grilled cheddar cheese served with 

garlic ciabatta and salad 

Beer battered jumbo cod               £13.95          

with homemade chips mushy peas and tartar sauce

Homemade steak, wild mushroom and ale pie   £13.95 

with a golden puff pastry top served with your choice of chunky

chips, parmentier potatoes or new potatoes and either salad or vegetables. 

Scampi bucket        £11.95   

breaded whole tail scampi with homemade chips, garden peas, 

tartar sauce and lemon

SIDE ORDERS

DESSERTS

Homemade summer-berry trifle      £5.95

layers of sponge fingers, raspberry jelly, custard and 

summer berries topped with freshly whipped cream

Hot dessert of the day        

please ask waiting staff for more details

Chocolate fudge cake       £5.50   

deliciously moist rich chocolate cake filled and covered with

a chocolate fudge icing

Homemade individual fruits of the forest cheesecake  £5.95

Homemade Chef’s citrus lemon tart    £5.95

Homemade spotted dick      £5.95

served with custard 

Homemade millionaire shortbread pot    £5.95

shortbread base with a thick layer of gooey caramel 

topped with milk chocolate
          

The barns ultimate cookie dough     £5.95

white, milk and double chocolate cookie dough served fresh

from the oven in a hot skillet with vanilla ice-cream   

Cheese and biscuits       £6.95

a selection of cheddar cheese, stilton and brie

served with red onion chutney, celery and black grapes

No room for a dessert, try an expresso martini    £6.95

vodka, coffee liquor and a shot of expresso 

COFFEE

Please note a separate gluten free and vegan is available.


