STA RTE R

GRILL

The Barn homemade soup, served with sourdough bread *

£9

Confit rabbit crumpet with crispy bacon and fig chutney

£11

Home smoked mackerel with pickled cucumber, dill and
stout & treacle bread

£10

Beetroot-cured salmon with salt-baked beetroot and
horseradish crème fraîche *

£14

Salt-aged Yorkshire duck terrine with brioche and an
apple compote *

£14

Lancashire Bomb toastie, with confit egg yolk, pickled
mushrooms and truffle *

£14

Bitter leaf salad with Barkham Blue cheese, caramelised
walnuts and pickled salsify *

£10

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

£42

Dry-aged Côte de Boeuf with sticky glazed short rib, a classic
Caesar salad, chunky chips cooked in dripping and a choice of
peppercorn or Béarnaise sauce (for two people to share) *

£80

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

£19

Coworth Park autumn vegetable burger with Cheddar cheese,
brioche bun and French fries

£18

S IDE DIS HES
Cauliflower cheese, mash potato, chunky chips, tenderstem
broccoli in brown butter
£5.50 per side dish

M AI N
Coworth Park shepherd’s pie; salted-baked Kentish lamb
shoulder with root vegetables, buttered black cabbage and
crispy lamb belly *

£25

DES S ERT

Dingley Dell pork belly, with orchard apple, pickled red cabbage, £23
prawn croquette and marjoram jus *
Coworth Park beer-battered haddock, chunky chips and
minted peas

£19

Roast pumpkin and mushroom pappardelle with truffle crème
fraîche and toasted seeds

£18

Roast cauliflower with Ragstone goats’ cheese, wilted spinach,
black garlic and crispy capers *

£18

Butter-poached halibut, with ratte potatoes, sprouting broccoli
and brown butter and lemon dressing *

£26

Sea bream with buttered kale, mussels, clams, brown shrimps
and vegetable chowder *

£24

Vanilla and blackcurrant ice cream sandwich *

£12

Signature chocolate tart with caramelised hazelnuts and praline
ice cream *

£14

Mango and coconut mousse with white chocolate, passion fruit
and banana sorbet *

£12

Poached pear, vanilla and chestnut fool *

£11

Selection of British cheeses with crackers and chutney *

£14

vegetarian option * gluten-free /gluten-free option available on request
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 14% will be added to your bill. All food and non-alcoholic drink prices include VAT and have been adjusted to reflect the reduced rate of 5%.
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