
STARTER

The Barn homemade soup, served with sourdough bread *   £10 

Haddock ‘Scotch egg’ with curry sauce, golden raisins  £14 
and coriander  

Game sausage roll with pickled walnuts and Cumberland sauce £14

British charcuterie, served with sourdough, homemade pickles  £16 
and mustard* 

Chargrilled rabbit ‘satay’, parfait, carrot and tarragon  £14

Smoked salmon with buckwheat blinis, horseradish cream  £18 
and caviar  

Bitter leaf  salad with Windsor Blue, poached spiced pear  £12 
and hazelnuts * 

Loaded artichoke skins with cheddar cheese, smoked paprika  £12 
and sunflower seeds *  

MAIN

Peppered venison with celeriac gratin, red cabbage and  £34 
mustard sauce *   

Cotswold White chicken with wild mushrooms, crushed artichoke  £28 
and truffle broth *      

Coworth Park beer-battered haddock, chunky chips and  £21 
minted peas  

Baked pumpkin with creamed spinach, Copper Marans egg  £18 
and salsify dippers *     

Braised halibut with piccolo parsnips and fisherman’s soup *  £26 

Cornish sea bream with brown shrimp, roast broccoli,  £26 
almond and brown butter

Truffled mac ‘n’ cheese with sauteed mushrooms, aged £21  
Cornish Gouda and garlic brioche 

24oz Salt-aged T-bone steak with slow-cooked short rib,  £86 
served with bitter leaf  salad, chunky chips cooked in dripping  
and Bordelaise sauce *  To share between two   

GRILL

10oz fillet steak on the bone, Caesar salad, chunky chips  £44 
cooked in dripping and Bordelaise sauce *

The Barn burger, sticky short rib, cheddar, brioche bun  £22 
and chunky chips cooked in dripping  

Coworth Park veggie burger, brioche bun, spiced halloumi fries  £18 
 

SIDE DISHES

Skinny chips, chunky chips, creamed spinach with nutmeg,  
braised red cabbage, mashed potato, Caesar salad, halloumi fries

 £6 per side dish

DESSERT

Coworth Park sticky toffee pudding with vanilla ice cream  £12

Baked apple and cinnamon crumble with vanilla custard £12

Clementine and vanilla sandwich with marmalade ice cream *    £14

Blackcurrant meringue with lemon curd and sour cream sorbet *   £14 

Coworth Park signature 63% chocolate tart with cocoa nibs  £16 
and milk ice cream      

Selection of  British cheeses with crackers and chutney *  £16 

THE BARN’S COCKTAILS

AUTUMNAL GIN FASHIONED  £15
A warming twist on the classic, made with Chase GB gin,  
orange bitters and a hint of  maple syrup.

PLUM MARTINI  £15
This martini is sure to get you in the festive spirit, combining  
Chase vodka, Prucia plum liqueur and apple juice.

PUMPKIN DAIQUIRI  £15
Made with Foursquare spiced rum, The King’s Ginger liqueur  
and pumpkin purée, this daiquiri is the perfect autumn tipple.

 WHY NOT SHARE THE MOMENT 
#DCmoments     CoworthPark     CoworthParkUK     CoworthPark

A discretionary service charge of  14% will be added to your bill. All prices include VAT. 
Our menu contains allergens. If  you suffer from a food allergy or intolerance, please let a member of  The Barn team know upon placing your order.

 vegetarian option   * gluten-free /gluten-free option available on request


