
STARTER

The Barn’s homemade soup, served with sourdough bread (v)* £10 

Hand dived scallop, black pudding and Granny Smith apple *  £17

Green asparagus, sourdough bread, Cornish Gouda and wild  £16 
garlic dressing (v) * 

Heritage tomato salad with burrata, basil mayonnaise and  £12 
toasted pine nuts (v) * 

Salmon Scotch egg with garden salad and dill crème fraîche   £14

Ascot pie with homemade piccalilli and watercress   £14

MAIN

Herb-fed chicken, mashed potato, braised baby leeks and morels *   £24

Salt-aged pork chop, spring cabbage, caramelised onions £24 
and sage *   

Coworth Park beer-battered haddock, chunky chips and £20 
minted peas *  

Broad bean risotto with English mozzarella and lovage (v) *  £18

Lemon sole, garden herb butter, crushed Jersey Royal potatoes £28 
and asparagus * 

Twice-baked cheese soufflé, Bath soft cream, garden peas £20 
and girolles (v)  

GRILL

Coworth Park burger, brioche bun, Cheddar cheese and £21 
dill pickle * 

Coworth Park veggie burger, flat mushroom, halloumi, £18 
skinny chips and burger sauce (v) 

8oz Waterford Farm salt-aged beef  fillet * £40

10oz Waterford Farm salt-aged ribeye * £37

All steaks are served with baby gem lettuce, beer-glazed onions, 
chunky chips and a sauce of  your choice

Please choose one of  the following sauces:
Béarnaise
Peppercorn
Red wine jus

SHARING
Our sharing platters are ideal for two people

Selection of  British charcuterie, Windsor blue cheese, £32 
salmon Scotch egg and homemade piccalilli  

Whole baked Tipsy Billy cheese, chargrilled sourdough, £26 
Bramley apple and cider chutney (v) * 

Rack of  Kentish lamb, new season peas, broad beans  
and morels served with braised potatoes with salt-baked  £60 
lamb shoulder *  

SIDE DISHES

Skinny chips, chunky chips, mashed potato, fricassee of  peas 
with lettuce and smoked bacon, baby gem salad with brown  
bread, tender stem broccoli

£5 per side order

DESSERT

Chocolate and hazelnut ice cream sandwich *   £12

Rhubarb crumble tart with vanilla ice cream  £14

Elderflower and berry trifle *  £14

Salted caramel mousse, milk chocolate and popcorn ice cream    £12

Buttermilk panna cotta, strawberries, vanilla and lime * £12  

Selection of  British cheeses with crackers and chutney * £16

COCKTAILS OF THE MONTH

A TOUCH OF SPRING £14
Embrace the season of  new beginnings with this delicious  
tipple which combines fruits and herbs from Campari with 
the zesty orange of  Cointreau, topped off  with a hint of   
almond and rose.

THE GOLDEN GARDEN £14
A sweet, almost exotic cocktail, created with tequila, apple  
liqueur, coconut syrup and a splash of  agave syrup. Perfect 
to enjoy on the terrace in the spring sunshine! 

 WHY NOT SHARE THE MOMENT 
#DCmoments     CoworthPark     CoworthParkUK     CoworthPark

A discretionary service charge of  12.5% 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.

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


