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Sunday Menu - 2 for £22 or 3 for £27

Starter
Selection of Warm Breads, Salted Butter, Tapenade V (1,2,14)
Soup of the Day, Homemade Guinness and Treacle Wheaten, Salted Butter V GF* (1,2,4,14)

The Barns Crab on Toast, Spiced Avocado, Tomato Chutney, Frisse, Toasted Sourdough GF*
(1,2,5,11,14)

Wild Mushroom Arancini, Garlic Aioli, Aged Parmesan, Truffle Oil V (1,2,3)
Korean Fried Chicken, Spring Onions, Gochujang Mayo, Sesame GF (1,2,3,5,9,14)

Crispy Feta Cheese and Pickled Beetroot Salad, Ranch Dressing V (1,2,3,14)

Sunday Roast

Overnight Roast Sirloin with Homemade Yorkie (1,2,3,5)

Thyme Roasted Chicken Breast with Stuffed Bacon Roll (1,2,4,5,14)

Roasted Rump of Lamb with Homemade Yorkie (1,2,3,5)

Market Fish of the Day with Burnt Lemon (2,10, please inform of any allergies)
Cajun Roasted Celeriac with Vegan Gravy Vegan (4,5)

All served with Seasonal Vegetables, Roasted and Creamed Potatoes

Sauces - Meat Juice Gravy, Peppercorn Cream, Dill Cream

GF* = Gluten free option available

1.Gluten 2.Milk 3.Eggs 4.Celery 5.Soya 6.Mustard 7.Nuts 8.Peanuts 9.Sesame 10.Fish 11.Crustaceans

12. Molluscs 13.Lupin 14. Sulphur dioxide and sulphites



Other Mains

Double Rump Burger, Jack Cheese, Tomato, Pickles, Relish, Seeded Bun, Hand Cut Chips GF*
(1,2,3,9,14)

28 Day Dry Aged 120z Sirloin, Grilled Mushroom, Hand Cut Chips, Peppercorn Cream GF
(Supplement £12*) (2)

Sides all £4.00

Skin on Fries
Home Cut Chips
Garlic Home Cut Chips (2)
Truffle and Parmesan Fries (2)
Tender Stem Broccoli (2)
Creamed Potato (2)
Creamed Champ (2)
Little Ceasar (1,2,3,6,14)
Beer Battered Onion Rings (1)

Wild Mushrooms (2)

Sauces all £2
Meat Juice Gravy (2,5)
Peppercorn Cream (2,5)
Mushroom Sauce (2,5)

Garlic Butter (2)

GF* = Gluten free option available
1.Gluten 2.Milk 3.Eggs 4.Celery 5.Soya 6.Mustard 7.Nuts 8.Peanuts 9.Sesame 10.Fish 11.Crustaceans
12. Molluscs 13.Lupin 14. Sulphur dioxide and sulphites



