THE BARN

STARTERS

Roast pumpkin soup, roasted ceps (v) £8.00 Tempura battered whitebait, tartare sauce £8.50

Carpaccio of Lakeland roe deer, baby beetroot, Devilled chicken livers, Monmouthshire ham,

Berkswell cheese £10.50 lamb’s leaf £9.00/£15.00
Pan fried mushrooms, sourdough toast, Salad of peat, chicory, toasted walnuts,
poached duck egg (v) £8.00/£13.50 Barkham blue cheese (v) £8.00/£13.50

Salmon gravadlax, pickled shallots, horseradish
cream, rye bread £9.50

MAINS

Roast pork chop, crackling, mustard cabbage, 1 p. a4 feh pie of smoked Haddock,
caramelised apple puree, creamed potato £19.50 Loch Duart salmon, Hake and Prawns £17.50

Open ravioli of Yorkshire pumpkin,
The Barn fish and triple cooked chips,

wild mushroom and Jerusalem artichoke, warm

goats cheese (v) £15.00 crushed peas, tartare sauce £17.50

28 day dry aged sitloin steak, triple cooked Hand-made burger, triple cooked chips,
chips, roasted vine tomatoes, field mushroom, winter coleslaw, pickles £16.50
crispy onions £24.50

Braised Yorkshire oxtail,

Roast breast of pheasant, bakers potatoes with parsley mashed potato £18.50

confit pheasent leg, Jerusalem artichoke,

chanterelles, caval nero, parsnip puree £18.50

SIDE DISHES £3.75
Tomato, red onion, basil salad Triple cooked chips, roasted gatlic mayonnaise
English leaf salad Roasted Root Vegetables
Mashed Potato Winter coleslaw

Purple sprouting broccoli

DESSERTS AND CHEESE
Apple, pear and rosemary crumble, Chocolate Trinity cream, caramelised peat,
custard £7.50 pear sorbet £8.50
Prune and Armagnac frangipane tart, Warm rice pudding, blackberry sotbet,
date ice cream (for two to share) £15.00 autumnal compote £7.00
Mandarin and cranberry posset, Selection of British cheeses, chutney,
spiced shortbread £7.50 fruit bread £8.50

A discretionary service charge of 12.5% will be added to your bill.
All prices include VAT.



