
Roast Beef 
Served pink with creamed & roast 
potatoes, carrot & swede mash, sticky 
red cabbage, honey roast parsnips, red 
wine & rosemary gravy, Yorkshire 
pudding
Allergens: Gluten, Milk, Sulphites, Celery, 
Egg

Roasted Chicken Supreme 
Garlic & thyme butter roasted chicken 
supreme, served with creamed & roast 
potatoes, carrot & swede mash, sticky 
red cabbage, honey roast parsnips and a 
thyme & roast chicken gravy
Allergens: Gluten, Milk, Celery, Sulphites

Overnight Roasted Lamb 
Shank 
Over night roasted lamb shank served on 
a bed of creamed potatoes, carrot & 
swede mash, sticky red cabbage, honey 
roast parsnips, and a rich red currant & 
rosemary gravy
Allergens: Celery, Milk, Sulphites

Baked Salmon Fillet 
Baked salmon fillet, roasted new 
potatoes, medley of seasonal roasted 
vegetables and champagne beurre blanc 
sauce
Allergens: Fish, Milk, Egg, Sulphites

Luxury Fish Pie
Poached salmon, haddock & prawns in a 
dill & white wine cream sauce, topped 
with cheesy mashed potato, carrot & 
swede mash, sticky red cabbage and 
honey roast parsnips
Allergens: Fish, Crustaceans, Gluten, Milk, 
Celery, Sulphites

Nutless Roast (V)
A blend of mushrooms and seeds with 
herbs & spices, served with creamed 
potatoes, carrot & swede mash, sticky 
red cabbage, honey roast parsnips and a 
vegetarian gravy 
Can be made vegan upon request
Allergens: Milk, Egg, Celery, Gluten, 
Sulphites

MAIN MEALS
Sweet Chilli Chicken Wrap 
Crispy chicken with a sweet chilli 
mayonnaise, baby gem lettuce, tomatoes 
& onions in a soft tortilla wrap, served 
with a mixed house salad, skinny fries & 
a sweet chilli dip
Allergens: Eggs, Gluten, Milk

BBQ Pork Ciabatta               
Over night BBQ pulled pork, topped with 
crispy onions & chives, served with a 
house salad, spicy sweetcorn relish & 
skinny fries
Allergens: Celery, Gluten, Milk, Mustard, 
Sulphites

The Barn Club Sandwich   
Grilled chicken breast, crispy bacon, 
baby gem lettuce, sliced beef tomato & 
mayonnaise on a toasted ciabatta, with 
homemade coleslaw
Allergens: Egg, Gluten, Milk

Hot Honey Chicken             
Breaded chicken strips in a hot honey & 
chilli glaze served with fries, mixed house 
salad & a sweet honey mayo
Allergens: Gluten, Sulphur Dioxide, Egg

Fresh Battered Haddock   
Freshly prepared fillet of haddock in a 
homemade batter served with straight 
cut chips, tartare sauce & a lemon wedge 
with mushy or garden peas
Allergens: Egg, Fish

Vegetable Broth                
Chunky farmhouse vegetable broth 
served with a wedge of granary cob
Allergens: Celery, Gluten, Milk
Can be made Vegan upon request

Chicken Caeser Salad        
Grilled chicken breast, crispy smoked 
bacon, soft boiled egg served on a baby 
gem salad with croutons, caesar dressing 
and parmesan. Served with or without 
the choice of anchovies
Allergens:  Egg, Fish, Gluten, Milk, 
Mustard

Goats Cheese Salad (V)             
Grilled goats cheese on a bed of mixed 
salad and roasted baby beetroot topped 
with balsamic dressing and caramelised 
red onion chutney 
Allergens: Milk, Sulphur Dioxide

The Barn Smash Burger   
Three 3oz smashed beef patties with our 
own seasoning, in a soft brioche bun, 
served with skinny fries, mixed house 
salad, coleslaw & a pot of the Barn’s 
burger sauce
Allergens: Gluten, Milk, Sulphites, 
Mustard, Egg, Fish, Soya

Aromatic Garden Burger (VG)
Lightly spiced blend of broad beans, peas 
& spinach coated in an oat & herb 
breadcrumb on a pretzel style bun with 
vegan cheese, served with skinny fries, 
homemade beetroot hummus & a mixed 
house salad
Allergens: Gluten, (Nuts), (Sesame), Soya

Add Streaky Bacon, Mature Cheddar 
Cheese or Blue Cheese to any burger 
+£2.00

Straight Cut Chips

Sweet Potato Fries 
 
Skinny Fries
                      

Loaded Pulled Pork Fries            
Crispy loaded fries with pulled pork 
BBQ sauce , cheese sauce and topped 
with crispy onions
Allergens: Gluten, Milk, Soya

Homemade Coleslaw                       
Allergens: Egg

Onion Rings                                     
Allergens: Gluten

Our Team regularly handles multiple 
food ingredients in our kitchen so we 
cannot guarentee that any items are 
allergen free. Cooking oil used in our 
kitchen contains genetically modified 

soya. 
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ROASTS BURGERS

Mothers Day

(V) = Vegetarian, (VG) = Vegan



COLD DRINKS
Fentimans                           
Sparkling Elderflower, Ginger Beer, 
Dandelion & Burdock, Victorian 
Lemonade, Rose Lemonade or Mandarin 
& Seville Orange

Folkingtons Juice                 
Cloudy Apple, Cloudy Pear, Cranberry or 
Mango

Fever Tree         
Indian Tonic, Indian Light Tonic, 
Mediterranean Tonic, Elderflower Tonic, 
Aromatic Tonic or Ginger Ale

J20                                            
Apple & Raspberry, Apple & Mango or 
Orange & Passionfruit

Fruit Shoot                            
Orange or Blackcurrant

Bottled Coke                             
Bottled Diet Coke                  
Bottled Coke Zero                  

Soft Drinks                                  
Diet Pepsi, Pepsi Max, 
Lemonade, Diet Lemonade, 
Sparkling Apple

Still/Sparkling Water                                   

Milkshakes                 
Chocolate, Strawberry,    
Rapberry, Vanilla, Banana, 
Biscoff, Cream Egg, Rainbow, Oreo or 
Salted Caramel.
Add Whipped Cream +£0.50

Smoothies                                
Coco Loco, Berry Go Round, Strawberry 
Split, Blueberry Thrill, Big 5, Pash n Shoot, 
Kale Kick

Here at the Barn we serve Atkinsons tea 
& coffee. Decaf beans are available upon 
request, we also serve full, semi 
skimmed, soya, oat, coconut and almond 
milk. Alternative milk upgrades +£0.60

Cappuccino                              
Latte                                            
Iced Latte                                  
Mocha                                     
Flat White                                
Americano                              
Double Espresso                     
Cortado                                    
Macchiato                                
Lancaster Blend Tea             

HOT DRINKS

Speciality Tea (loose leaf)      
Decaf Ceylon, Earl Grey, Hedgerow, 
Peppermint, Jasmine Green, Assam, Blue 
Sky, Chai Spice, Liquorice or Lemon & 
Ginger
Hot Chocolate                        
Luxury Hot Chocolate          
Topped with whipped cream & 
marshmallows
Childs Hot Chocolate            
Topped with whipped cream & 
marshmallows
Flavoured Syrup                    
Caramel, Hazelnut, Vanilla, Salted 
Caramel, Gingerbread

House Champagne  
                     

Rose Champagne   

Moet & Chardon Brut

House Prosecco              
                                        

Sparkling Rose           

Zero Prosecco                
                      

                     

Peroni abv 5.0%

Coors Larger abv 3.4%

Wainwright abv 4.0%

Alpacalypse IPA abv 4.3%

Guinness abv 4.1%

Thatchers Gold abv 4.8%

Thatchers Fusion abv 4.0%            
Cloudy Lemon, Blood Orange or Dark 
Berry

Pornstar Martini                    
Cosmopolitan                      
Strawberry Daiquiri           
Espresso Martini                    

CHAMPAGNE

PROSECCO

WINES
125ml glass available in all wines

Red Wine
Australia
Shiraz                              
175ml £6.00, 250ml £8.00,Bottle£22.95
 

Chile
Merlot                                                                                  
175ml £6.00, 250ml £8.00,Bottle£22.95
                                 

Argentina
Malbec                                                                        
175ml £6.75, 250ml £8.50,Bottle £24.95       

White Wine
South Africa
Chenin Blanc                 
175ml £6.00, 250ml £8.00, Bottle£22.95

Australia
Chardonnay                  
175ml £6.00, 250ml £8.00, Bottle£22.95

Italy
Pinot Grigio                    
175ml £6.00, 250ml £8.00,Bottle £22.95

New Zealand
Sauvignon Blanc          
175ml£8.00, 250ml£10.50,Bottle£32.50

Chilean
Sauvignon Blanc Reserva                           
175ml £7.00, 250ml £9.00,Bottle £27.50

Rosé
California
Zinfandel       
175ml £6.00, 250ml £8.00,Bottle£22.95

Italy
Pinot Grigio Rose                          
175ml £6.00, 250ml £8.00,Bottle£22.95
  

COCKTAILS

£3.50

£3.50

£2.95

£3.50

£1.75

£3.95
£3.80
£3.80

Small £2.50
Medium £3.50

Large £4.00

330ml £2.50
750ml £4.50
Small £4.50
Large £5.50

£5.50

£3.95
£4.10
£3.95
£4.20
£3.50
£3.50
£2.95
£4.95
£3.00
£3.00

£3.50

£3.50
£4.95

£3.50

£0.60

125ml £10.00
Bottle £55.00

Bottle £60.00

Bottle £70.00

125ml £6.00
Bottle £26.00

Bottle £27.50

125ml £5.00
Bottle £19.99

Half             Pint
£3.25   £6.50
£2.75   £5.50
£2.50   £5.00
£2.50   £5.00
£3.00   £6.00
£2.50   £5.00
£2.75   £5.50

£9.95
£9.95
£9.95
£9.95

DRAFT BEER

Drinks


