All Day Breakfast and Light Lunch
Available from 9am Wednesday to Sunday and Bank Holidays

All Day Breakfast

Starters and Salads

Barn Breakfast
Dry cured back bacon, pork sausage, grilled plum tomato, field mushroom,
homemade hash brown, poached free range egg, wholemeal toast

Cream of tomato and basil soup ‘v’ ‘gf’

5.50

7.50

Barn salad, tossed salad of prawns, toasted cashew nuts, mixed seeds, crisp pancetta, lemon dressing

6.95

The Big Barn Breakfast.
Our Barn breakfast served with an extra egg, bacon, sausage and tomato

Cajun spiced chicken Caesar, garlic croutons, anchovies, crispy bacon, poached hens egg

9.95

9.95
Vine plum tomato and buffalo mozzarella salad, Maldon sea salt, basil pesto dressing ‘v’ ‘gf’

6.95

Goats cheese crostini, walnuts, beetroot and basil oil

5.95

Three egg omelette with a choice of four fillings:
Ham, tomato, mushroom, cheese, smoked bacon, spring onion

5.95

Poached eggs, all served with English muffin and hollandaise sauce
Eggs Royale, with local smoked salmon
Eggs Florentine, with sautéed spinach ‘v’
Eggs Benedict, with carved ham
Two poached free range eggs, avocado, hollandaise sauce ‘v’ ‘gf’

6.95
6.95
6.95
5.95

Croque madame
Smoked bacon, tomato, Cheddar and rocket, between two slices of wholemeal bloomer,
cheese and mustard sauce and fried free range egg

6.95

Smoked haddock kedgeree ‘gf’
Curry spiced rice, smoked haddock, spring onion, tomato, poached free range egg

8.95

Smoked haddock fish cakes, with two poached free range eggs and hollandaise sauce
Filled croissants
Smoked back bacon and scrambled free range eggs
Smoked salmon and scrambled free range eggs
Smoked back bacon, brie and chutney

Fish plate for two
Smoked mackerel, gravadlax, crevettes, green lip mussels, anchovies, oysters, bread and lemon

14.95

Mediterranean plate for two
Parma ham, chorizo, grilled halloumi, houmous, olives, breads, balsamic and olive oil

14.95

Main Course
Posh fish pie. Smoked haddock, tiger prawns, salmon, coley, fish veloute, mash and cheddar gratin

11.95

Fish and chips, beer battered, pea puree, homemade tartare sauce and thick cut chips

12.95

Half lobster roasted with garlic butter, skinny fries, served with a lemon wedge ‘gf’

16.95

Gourmet beef burger, homemade with Monterey Jack cheese,
bacon, brioche bun, thick cut chips, salad

12.95

Spinach, tofu and sun blushed tomato filo parcel, roast garlic tomato sauce,
balsamic glazed rocket ‘vegan’

11.95

6.95

5.95
5.95
5.95

American style pancakes,
Smoked back bacon and maple sauce
Fresh seasonal berries and maple syrup ‘v’

Sharing Plates

5.95
5.95

Light Options
Greek yoghurt layered with granola and manuka honey topped with almonds ‘v’

4.95

Sliced fresh seasonal fruit plate ‘v’ ‘gf’

4.95

Toasted white or wholemeal bread, Tiptree jam and homemade orange marmalade

2.50

Side Orders
Garlic bread

3.95

Skinny fries

3.95

Rocket and parmesan salad, balsamic glaze

3.95

Sautéed spinach

3.95

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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