
STARTER

The Barn homemade soup, served with sourdough bread *   £14 

Wood roast beetroot with Dazel Ash goats’ cheese, hazelnuts  £18 
and blackberries *   

Barn eggs Royale with smoked halibut, seaweed hollandaise,  £21  
Royal Legbar egg and English muffin * 

Salt-aged Yorkshire duck pressing with quince and toast *  £18 

Burrata with roast pumpkin, pickled mushrooms and  £21 
toasted seeds *     

Barn IPA BBQ glazed buttermilk chicken with chive  £18 
crème fraîche   

Earl Grey marinated salmon with grapefruit and radish salad *  £22  

MAIN

Hampshire Venison, shoulder pie with buttered mash, sprouting  £90  
broccoli and port jus (for two people to share) 

Cotswold White chicken with Jerusalem artichoke, winter  £38 
chanterelles and truffle broth *       

Coworth Park beer-battered haddock with chunky chips and  £28 
minted peas *

Celeriac and pearl barley ‘risotto’ with Granny Smith apple and £26  
variegated kale (v) 

Grilled Finn cheese with black garlic, ceps, Ratte potato and  £28 
crispy onions *  

Roast cod with Cullen Skink, BBQ leeks and garlic and chive oil *  £36 

Sea bream with creamed mussels, potato hash chips and  £36 
sea vegetables *    

Rabbit ragu with roast loin, hand-rolled rigatoni, brown butter  £36 
and sage *       
 

GRILL

Waterford Farm 8oz salt-aged beef  fillet, served with a classic  £52 
Caesar salad, chunky chips cooked in dripping and a choice of  
peppercorn or Béarnaise sauce *

Dry-aged côte de boeuf  with chunky chips, cooked in  £96 
dripping, a classic Caesar salad and a choice of  peppercorn  
or Béarnaise sauce * (for two people to share – minimum wait time 45 mins)   

The Barn burger with sticky short rib, cheddar, brioche bun  £28 
and chunky chips * 

Coworth Park plant-based burger with cheese, brioche bun and  £28 
chunky chips 
 

SIDE DISHES

Autumn vegetables, mash potato, chunky chips,  
french fries, The Barn garden salad 

 £8 per side dish

THE BARN COCKTAILS

PUMPKIN MARTINI  £17
Sapling vodka, Cointreau, pumpkin, vanilla

EDWARD VII  £17
Appleton Estate rum, King’s Ginger liqueur, Seedlip Spice 94,  
apple, ginger ale

HERBAL WINTER WARMER  £17
Bombay Saphire, Limoncello, Lillet Blanc, marmalade, rosemary

THE SUN ALSO RISES  £17
Calvados, Chambord, Khron port, cranberry, Ardberg

THE BARN MOCKTAILS

BARN WINTER SPICE  £10
Seedlip spice combined with winter fruits make the perfect  
drink to enjoy during the festive season

GROOVY MANGO   £10
Crushed raspberries, lime, apple and mango juice with a dash  
of  agave

THE BARN BEER

The Barn Lager, England, 4.8% (330ml)  £7

The Barn IPA, England, 4.1% (330ml)  £7 

 WHY NOT SHARE THE MOMENT 
#DCmoments     CoworthPark     CoworthParkUK     CoworthPark

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. A discretionary service charge of  15% will be added to your bill. All prices include VAT.

 vegetarian option    (v) vegan option    * gluten-free /gluten-free option available on request


