
Breakfast 
Served every day until 12 o’ clock 

Crispy Bacon Bap 

A soft white barm cake filled with crispy bacon                           

           With a fried free range egg                   

Pork Sausage Bap 

Three great big sausages in a floured barm cake                   

               With a fried free range egg                   

Poached Eggs in Hollandaise Sauce 

Poached free range farm eggs on a toasted muffin and driz-
zled with a buttery Hollandaise sauce            

Vegetarian Sausage Bap 

A trio of vegetarian sausages in a floured barm cake 

              With a fried free range egg                   

Full English Breakfast 

Crispy bacon, pork sausages, egg as you like it, beans, 
roasted tomatoes, fried field mushrooms, all served 
with white or brown toast. What more could you ask? 

Vegetarian Full Breakfast 

Vegetarian sausages, hash browns, egg as you like it, 
beans, sautéed mushrooms, grilled tomatoes, served 
with white or brown toast. A great start to your day. 

Toast 

A round of white or granary toast served with butter 
and your choice of strawberry jam, honey, or             
marmalade 

Toasted Croissant 

Toasted all butter croissant served with butter and 
strawberry jam 

3.95 

4.50 

4.95 

3.95 

3.95 

7.95 

7.95 

1.80 

1.80 

Sandwiches 
Available on a baguette, croissant, or on white or brown 

bread and served with a garnish of salad and crisps 

Roast Ham and Pineapple 

Home roast ham with chunks of fresh pineapple 

Ham and Spicy Cheese 

Home roast ham with melted mustard spicy cheese 

Roast Turkey  

Roasted turkey slices, with sage stuffing, and a pot of 
cranberry sauce 

Salami, Cheese, and Olives 

Sliced salami, with melted Dewlay tasty Lancashire 
cheese, and black olives 

Prawn Cocktail 

Succulent prawns in a Marie Rose sauce with a topping 
of toasted almonds 

Ham, Cheese, and Chutney 

Home roast ham, with melted Dewlay Lancashire 
cheese, and the Barn’s own chutney 

Tuna Mayonnaise 

Chunks of tuna mixed up with mayonnaise and topped 
with sweetcorn 

Hot Roast Beef 

Slices of roast beef, topped with fried onions and      
drizzled in homemade beef gravy 

Brie, Pear, and Cranberry 

Melted brie cheese, slices of fresh pear, and a pot of 
cranberry sauce 

Egg Mayonnaise  

Free range eggs, hard boiled and mashed up with  
butter and mayonnaise 

5.25 

5.25 

6.25 

5.25 

5.25 

5.25 

6.25 

7.25 

7.25 

6.95 

Soups 
Served with a chunk of brown bread  

Chunky Vegetable Broth 

A traditional chunky seasonal vegetable broth with 
pearl barley                   

Soup of the Day 

Please see one of our specials page for our soup of the 
day 

4.50 

4.50 

Service Times at 

The Barn 
Monday to Friday - 10am until 4:30pm 

Saturday - 9am until 5pm 

Sunday - 10am until 5pm 

Jacket Potatoes 
Freshly baked each day and served with a salad 

garnish 

Roast Ham and Pineapple 

Local home roast ham and pineapple chunks 

Ham, Cheese, and Chutney 

Home roast ham with melted Dewlay tasty Lancashire 
cheese and the Barn’s own chutney 

Ham and Spicy Cheese 

Home roast ham with melted mustard spicy cheese 

Tuna Mayonnaise  

Tuna mayonnaise with sweetcorn 

Beans and Coleslaw  

Baked beans with our own homemade coleslaw 

Beans and Melted Cheese 

Baked beans with melted Dewlay Lancashire cheese 

Cheese and Coleslaw 

Melted Dewlay Lancashire cheese with homemade        
coleslaw 

Salami, Cheese, and Olives 

Sliced salami, melted Dewlay Lancashire cheese, and black 
olives 

Prawn Cocktail 

Succulent prawns served in a Marie Rose sauce and 
sprinkled with toasted almond flakes 

5.95 

6.50 

7.25 

7.25 

6.50 

6.50 

6.50 

6.50 

6.50 

Sides 
Small snack, or a little extra               

Homemade Coleslaw 

A big helping of creamy homemade cole-
slaw 

1.00 

Portion of Chips 

Proper homemade chips freshly made 
every day 
Side Salad 

Mixed leaves, fresh cucumber, and vine 
tomatoes 

3.50 

3.50 

Bread Basket 

Sliced baguette with butter 2.00 

From the Grill 
Locally sourced meats from Honeywell’s butchers, 

cooked fresh to order 

Mexican Chicken Wrap 

Mexican chicken and homemade salsa in a tortilla wrap, served 
with a side of cheesy nachos, sour cream, and jalapeños  

Chicken and Black Pudding Salad 

Grilled chicken and sliced black pudding served atop a mixed 
leaf salad and drizzled with honey-mustard dressing 

Simply Bacon 

Crispy bacon in a floured barm cake 

The Barn’s Club Sandwich 

A classic chicken and bacon club served on toasted ciabatta 
with lettuce, sliced tomato, and mayonnaise 

Classic BLT 

Crispy bacon, lettuce, and sliced tomato served in a floured 
barm cake with a side of coleslaw 

Pork Shoulder Bap 

Slow cooked shoulder of pork served with sage and onion 
stuffing and bramley apple sauce. Served with salad and      
coleslaw 

8oz Beef Burger 

Honeywell’s 100% beef burger in a brioche bun, served with or 
without melted cheese, the Barn’s own chutney, and served 
with homemade chips, coleslaw, and salad 

Roast Beef Dinner 

(Only served on Sundays) Slices of roast beef, served with all 
the usual trimmings; seasonal vegetables, roast and mashed 
potatoes, and hot (gluten free!) beef  gravy 

8.50 

7.95 

3.95 

7.95 

4.95 

7.95 

9.95 

10.95 

Allergies 
Full allergy information is available 

for any of our menu items.          
Please consult a member of staff if 
you are unsure about the content of 

any of our dishes. 

For Your Little Ones 
A selection of miniature meals                              

for  miniature appetites 

Breaded Chicken Pieces 

Breaded chicken pieces served with chips and beans 

Battered Haddock 

Battered haddock served with chips and your choice of 
beans or mushy peas 

4.95 

4.95 

Cheese or Beans on Toast 

White or brown toast topped with a dollop of melted 
cheese or beans 

Kids’ Sandwich 

Ham, cheese, or tuna mayo on a soft bap served with a 
green salad 

3.95 

3.95 

Small Roast Beef Dinner 

(Only served on Sundays) A half-sized helping of roast beef 
with all the trimmings; seasonal vegetables, roast and 
mashed potatoes, and hot (gluten free!) beef gravy 

6.50 

From the Sea 
All served with a side of homemade chips and 

mushy peas 

Beer Battered Haddock 

Freshly prepared fillet of haddock         
in a homemade beer batter 

Whitby Breaded Scampi 

Succulent prawns wrapped in       
breadcrumbs and served with           
tartar sauce 

8.95 

7.95 

Daily Specials 
If you haven't already, don’t forget to take a look at our specials 

menu or ask a member of staff for our selection of freshly      
prepared, seasonal specials. Be quick though, as on busy days we 

can run out of these limited dishes. 

When you’ve got settled in 

and decided on what you’d 

like, please head over to the 

bar to place your order with 

a member of staff. 

Remember to have your    

table number and payment 

ready! 



Desserts  
Served with your choice of cream, vanilla ice 

cream, or custard 

Chocolate Fudge Cake 

Warm and gooey chocolate fudge cake 

Lemon Meringue Pie  

Shortcrust pastry base and zesty lemon curd, topped with 
light and fluffy meringue  

3.95 

3.95 

Sticky Toffee Pudding 

Homemade sticky toffee pudding served with hot       
butterscotch sauce 

4.95 

Blackcurrant Cheesecake 

Buttery biscuit base, rich cream cheese, toped with juicy 
blackcurrants 

3.95 

Ice Cream 
Locally produced ice cream from Walling’s farm 

Peach Melba  

Sliced peaches, vanilla ice cream, strawberry sauce, and 
whipped cream 

Mint Madness 

Mint choc chip and vanilla ice cream with chocolate sauce, 
whipped cream, and a flake 

4.95 

4.95 

By the scoop 

A bowl of ice cream, with as many scoops as you’d like. 
Simple, easy, delicious. 

One Scoop 

Two Scoops 

Three Scoops 

Chocolate Nut Sundae 

Chocolate and vanilla ice cream with crushed nuts,      
chocolate sauce, whipped cream, and a flake 

2.00 

3.00 

4.00 

4.95 

Just for Kids 

Chocolate, strawberry, and vanilla ice cream topped with 
strawberry sauce, whipped cream, and marshmallows 

3.50 

Banoffee Pie 

A biscuit base, rich toffee sauce, sliced bananas, and 
topped with fresh whipped cream 

Sticky Toffee Delight 

Hot sticky toffee pudding served over cinder toffee ice 
cream and drizzled in hot butter sauce 

3.95 

4.95 

Almond Slice (Gluten Free) 

Raspberry jam, Frangipani, and toasted almonds     
100% gluten free! 

Plate of Biscuits 

A selection of classic biscuits, perfect for sharing! 

Double Chocolate Muffin 

Rich chocolate muffin with chocolate chunks 
2.00 

1.50 

1.75 

Homemade Sponge Cakes 

Rich Chocolate 

Lemon Drizzle 

Coffee and Walnut 

Add cream, ice cream, or custard 

2.50 

Carrot Cake 

Carrot and Orange cake with a cream cheese 
icing 

3.45 

Chocolate Lumpy Bumpy 

A chocolate sponge base in a chocolate coating 
with a buttercream filling and topped with nuts 

Flapjack 

Homemade flapjack with cherries and sultanas 

3.95 

2.00 

0.50 

Millionaire’s Shortbread 

A shortbread base with caramel filling and a solid 
chocolate topping 

Chocolate Brownie (Gluten Free) 

A rich indulgent chocolate brownie                          
100% gluten free! 

2.00 

2.00 

Cakes and Biscuits 
Our regular selection of cakes and biscuits 

Scones 
The Barn’s speciality, our scones are made fresh 

every morning 

Toasted Teacake 

A toasted currant teacake served with butter and 
strawberry jam 

Toasted Croissant 

A toasted all-butter croissant served with butter and 
strawberry jam 

1.90 

1.90 

Homemade Scones 

Both Cherry & Almond and Sultana scones are available 
during the week, but we also have other flavours available 
at the weekend.  

Scone with Butter 

Scone with Butter and Jam  

Scone with Butter, Jam, and Whipped Cream 

1.70 

2.00 

2.40 

Our scones, teacakes, and croissants are 
served with a generous amount of butter, 

please let us know if you would prefer 
your butter separate or if you would pre-

fer flora 

Take-away 
If you’re a little full from your dinner, you can 

always take some cakes home with you for later! 
Just ask a member of staff and we’ll get            

you sorted out 

Afternoon Teas 
A perfect way to spend your afternoon    

Served from 2:30 to 4:00 

Traditional Afternoon Tea 

The Barn’s take on England’s most beloved ritual, our   
afternoon tea includes sandwiches with a choice of fillings 
and a selection of homemade cakes and pastries. These are 
accompanied by one of our speciality homemade scones 
with all the trimmings.  

Served with a choice of Lancaster Blend tea or Archetype 
Blend Filter Coffee. 

12.50 

Per person 

17.00 

Per person 

Prosecco Afternoon Tea 

As above, but with a glass of bubbles. For when you really 
need to celebrate.  

If you would like to book an afternoon tea for yourself, or as a gift to 
a friend, please speak to a member of staff. To give our kitchen time to 
prepare your afternoon tea, we ask that you book at least one day in 

advance. 

3.00 

3.00 

Bottled Beverages 

Regular or Diet Coca Cola 

Britvic J20 

Fentiman’s Botanically Brewed Beverages 

Folkington’s Pressed Fruit Juices 

Frobisher’s Sparkling Juices 

Belvoir Elderflower Pressé 

Freshly Squeezed Orange Juice 

From our own juicer, six oranges are squeezed into every 
glass 

Soft 
Drinks 

Regular Cola or Diet, Fizzy Orange, Sparkling Apple Juice, 
Lemonade, and Orange Juice 

       Small 

       Medium 

       Large 

Cordials 

Orange, Lime, and Blackcurrant cordial with still or soda 
water 

       Small 

       Medium 

       Large 

0.90 

1.50 

2.40 

Milkshakes 

Chocolate, Strawberry, Banana, Vanilla, or Raspberry 
milkshakes made with blended ice cream 

        Small 

                         Large 

Bottled Spring Water 

Available as both still and sparkling 

0.60 

1.10 

1.80 

2.00 

3.00 

Fruit Smoothies 

Berry Creek, Mango Mission, Pineapple Express, Pebble 
Peach, and Strawmelon Sierra  

2.50 

1.60 

Cold Drinks 
A selection of cold drinks from our                

fully licensed bar 

Hot Drinks 
A selection of hot beverages from                          

J. Atkinson and co. of Lancaster 

Latte  

The luscious Italian perspective on white 
coffee 

Mocha 

A warming chocolate and coffee treat, 
equal parts of espresso, hot frothed milk, 
and luxury hot chocolate 

Americano 

A lighter espresso option, ideal for those 
more used to filter coffee 

2.00 

2.50 

2.00 

Lancaster Blend Tea 

A blend of African, Indian, and Ceylon leaves, specially  
chosen to create the perfect traditional afternoon tea  

1.90 

2.20 

Assam 

Thomas Atkinson’s original Assam blend, unchanged since 
1837 

Espresso  

A strong shot of Atkinson’s Archetype coffee 
topped with a dense ‘crema’ to support its 
rich aromas  

Cappuccino  

Rich espresso immersed in a creamy milky 
mousse 

Flat White 

For those who prefer more coffee in their 
coffee 

Hot Chocolate 

A rich chocolatey experience in a mug 

With cream and marshmallows 

Speciality Teas 

In an addition to the above we also offer Wild Raspberry & 
Hibiscus, Yumberry Blackcurrant, Mango & Passion fruit, 
Chai Spice, Jasmine Blossom, Liquorice Spice, and           
Cinnamon Apple & Chamomile teas 

Darjeeling 

A fresh and zesty Darjeeling grown in the foothills of the 
Himalaya, delicately balanced to delight those with more 
sensitive taste buds 

Earl Grey  

A classic black china tea scented with a dash of bergamot 
oil to give it a refreshing sensation 

Decaf Ceylon 

A large leaf broken orange pekoe tea and an excellent 
choice for those desiring a caffeine-free tea 

Filter Coffee 

Atkinson’s Archetype Blend filter coffee 

2.20 

2.20 

2.20 

2.20 

2.50 

2.20 

2.50 

2.75 

2.25 

3.00 


