Sample — changes weekly

Barns Sunday Specials

Starters
Smoked salmon cornets filled with atlantic prawns and marie rose sauce

Poached mushrooms in a creamy stilton sauce

Fanned melon served with fruit coulis

Mains

Roast Staffordshire Turkey

with sage and onion stuffing and chipolata sausage
served with roast and new potatoes, seasonal vegetables and gravy

Roast Topside of Beef

with homemade yorkshire pudding
served with roast and new potatoes, seasonal vegetables and gravy

The Barns Sunday Roast Special
slices of roast beef and roast turkey, homemade yorkshire pudding, sage and onion
stuffing, chipolata sausage, roast and new potatoes, seasonal vegetables and gravy

Vegetable Nut Roast
served with a vegetarian gravy, roast and new potatoes and seasonal vegetables

Salmon Fillet
Served with hollandaise sauce, seasonal vegetables, new and roast potatoes

Slow Braised Lamb Shank
served with roast and new potatoes, seasonal vegetables and mint gravy

Slow Braised beef in mushroom and red wine jus
served with seasonal vegetables, roast and new potatoes

Sides

Extra Yorkshire Pudding 95p Extra portion of vegetables £2.95
Bowl of mashed potato £1.95 Bowl of pigs in blankets (5) £3.50
Desserts

Tart au citron with mixed summer berries

Sticky toffee pudding and custard

£7.50
£6.95
£6.50

£14.95

£14.95

£16.95

£13.95

£18.95

£19.95

£16.95

£6.95
£6.95



