
STARTER

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

Grilled mackerel with cucumber, fennel kimchi and broth *  £14

Haslet of  guinea fowl, caramelised pear and toasted country-  £14 
style bread

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

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

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

Salt-baked beetroot with burrata, pickles and walnuts  *  £12

Confit Ratte potato, three-cornered garlic, coal oil and  £12 
Cornish Gouda *  

MAIN

Smoked venison loin with roast turnip puree, pickled blackberries  £34 
and monks beard *   

Cotswold White chicken with spring onion, braised morels, mixed  £28 
grains and Jura wine       

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

White bean stew with smoked tomatoes, Copper Marans egg,  £18 
rocket and pine nuts *     

Braised halibut with caramelised cauliflower, sea vegetables and  £28 
a champagne and caviar sauce * 

Sea bream with brown shrimps, sprouting broccoli, toasted   £26 
almonds and brown butter *

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

60-day salt-aged Côte de Boeuf, baked bone marrow and  £86 
short rib, parsley, bitter leaf  salad, beef  dripping potatoes  
and peppercorn sauce *  To share between two   
(Minimum 45 minute wait) 

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, bitter leaf  salad  £18 
and spiced halloumi fries  
 

SIDE DISHES

Skinny chips, chunky chips, creamed spinach with nutmeg,  
mashed potato, sprouting broccoli

 £6 per side dish

DESSERT

Yorkshire rhubarb tart, vanilla and ginger sorbet  £14

Coworth signature chocolate, salted caramel and praline ice cream * £16

Clementine and vanilla sandwich with marmalade ice cream *    £14

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

Selection of  British cheeses with crackers and chutney *  £16 

THE BARN’S COCKTAILS

PINK VESPER  £15
A romantic take on a classic, made with Bombay Sapphire gin,  
Chase vodka, Lillet rosé and a twist of  grapefruit. 

BLOODY MARGARITA  £15
Made with Arette tequila, Solerno blood organge liqueur  
and blood orange, this old favourite has been transformed  
and takes on a new life. 

SUFFOLK SPICE  £15
A warming winter cocktail to transport you to the sunny  
climates of  the Caribbean. Foursquare spiced rum is mixed  
with cinnamon syrup and topped off  with Aspall Cyder.

 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


