Dessert
A selection of award-winning ice creams and sorbet, chocolate thins ‘GF’ ‘V’ ‘VE’
Vanilla panna cotta, red wine poached pear, granola and red wine syrup ’GF’
Lemon and lime cheesecake with raspberry coulis and fresh raspberries ‘V’
Flaming crème brûlée with shortbread ‘V’ ‘GFA’
Double chocolate brownie, chocolate sauce, vanilla ice cream ‘V’ ‘GFA & VEA
Apple and ginger crumble with vanilla ice cream or custard ‘V’
Tiramisu, savoiardi fingers, mascarpone, cocoa, and Tia Maria ‘GF’

Any above dessert 7.25
A selection of British cheese, organic quince jelly,
celery, homemade bread, and assorted crackers ‘GFA’
Please ask for today’s cheese selection

9.95

Hot Drinks
Espresso 2.45
Double Espresso 3.25
Americano 3.25
Cappuccino 3.25
Café latte 3.25
Liqueur coffee 7.95
Hot chocolate 3.25
Selection of tea available from 2.50

Cafetiere Coffee
Small Two cup

4.45

Medium Three cup

6.45

Large Four cup

8.45

This is a typical menu and changes may take place without notice depending on the availability and freshness of the produce.
We cannot guarantee any of our food will contain no nut or any other allergic irritants
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A la Carte

A la Carte

Aperitif

Main Course

Aperol Spritz
Aperol, prosecco, soda water, orange garnish

Chilli and lime prawn linguine with white wine, dill and cream sauce

17.95

Herb crusted salmon, crushed new potatoes, green beans, lemon dressing ‘GFA’ ‘DFA’

17.95

Stone bass fillet, saffron rice pilaf, red pepper, mango and red onion salsa ‘GF’ ‘DF’

19.95

The Barn Burger
Homemade beef burger, brioche bun, little gem lettuce, mayonnaise, tomato,
dill pickles, Cheddar cheese, bacon rasher, tomato relish with chunky chips

17.95

7.95

Barnstar Martini
Vodka, Passionfruit, Prosecco

9.95

Starters
3 Mersea rock oysters served on crushed ice, red wine and shallot vinegar, lemon
and Tabasco ‘GF’ ‘DF’

7.95

Home cured Scottish salmon gravadlax, homemade brown bread, beetroot,
lemon mayonnaise ‘GFA’ ‘DF’

7.45

Prawn cocktail, cos lettuce, Marie Rose dressing ‘GFA’ ‘DF’

7.95

Lemon and thyme chicken breast with rosti potato, sautéed wild mushrooms,
spinach, green beans with smoked garlic cream sauce ‘GF’ ‘DFA’

16.95

10oz Rib eye steak with roasted vine tomato, baby shallots, side salad and chunky chips ‘GF’ ‘DFA’

26.95

10oz sirloin steak with roasted vine tomato, baby shallots, side salad and chunky chips ‘GF’ ‘DFA’

28.95

7oz fillet steak, with roasted vine tomato, baby shallots, side salad and chunky chips ‘GF’ ‘DFA’

32.95

All steaks are served with a choice of Bearnaise, Peppercorn or Blue Cheese sauce
Moules Mariniere
Steamed mussels in a creamy, white wine sauce with shallots, garlic and parsley
and homemade bread
Served with homemade bread and French fries

Starter

9.95

Main

16.95

Chicken liver parfait, red onion marmalade and toasted white bread ‘GFA’

Vegan butternut squash, chickpea, green bean and coconut milk curry, served with coconut rice,
mango chutney, warm naan bread ‘GFA’ ‘V’ ‘VE’

Side Dishes

7.45

Fillet of beef carpaccio, rocket, shaved parmesan and virgin olive oil ‘DFA’

9.95

Pea and mint soup ‘VE’ ‘V’ ‘GF’

6.95

Caesar salad ‘DFA’
Tenderstem broccoli, almond flakes, fresh chilli ‘DF’
Cauliflower cheese ‘GFA’

The Barn Caprese, beef tomato, Mozzarella, basil pesto and balsamic ‘V’ ‘DFA’ ‘NFA’
Pomegranate and quinoa salad, avocado, asparagus, red onion, cucumber,
cherry tomato and mint ‘GF’ ‘V’ ‘VE’

7.45
Starter
Main

7.45
16.95

Chunky Chips or French Fries ‘GF’
Onion rings
French beans and wild mushrooms ‘GF’ ‘DF’
Any above sides 4.25

This is a typical menu and changes may take place without notice depending on the availability and freshness of the produce.
We cannot guarantee any of our food will contain no nut or any other allergic irritants.

This is a typical menu and changes may take place without notice depending on the availability and freshness of the produce.
We cannot guarantee any of our food will contain no nut or any other allergic irritants.

15.95

