
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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Barn Set Menu 
 

Available for lunch and dinner daily, 
excluding Saturday evenings and Sundays 

 
 

Starter 
 

Prawn cocktail, cos lettuce, Marie rose dressing ‘GFA’ 
 

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

The Barn’s soup of day ‘V’ ‘GF’                                                               
 
 
 

Main Course 
 

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

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

 
 

Roasted sweet potato, aubergine, courgette, tomato, mushroom and artichoke 
Mediterranean stack, tomato coulis, basil oil ‘GF’ ‘VE’ 

add grilled Halloumi (optional) 
 
 
 

Dessert 
 

Any dessert from the dessert menu 
 
 
 

 
Two Courses £23.95 

 

Three Courses £29.95 
 


