THE BARN

STARTER

The Barn homemade soup, served with sourdough bread *v £14
Baby cucumber salad with English feta, preserved lemon, £18
garden mint and pomegranate * v

Smokin’ Brothers smoked salmon and mackerel salad, new £24
potatoes, dill and sour cream *

The Barn Haslet of Dingley Dell pork, salt-aged duck and £22
pistachios with apricot chutney *

Burrata with grilled peaches, rocket pesto, hazelnuts and £24
aged balsamic * v

Isle of Wight tomatoes with pickled shallots, compressed £20
watermelon, basil, superstraccia and rapeseed oil (»)

Grilled octopus, Romano peppers, smoked paprika emulsion, £26
crispy capers and sourdough croutons *

MAIN

Salt-aged Yorkshire duck, orange and soy glaze, spring onions, ~ £99
polenta, runner bean and fennel salad (for two people to share)

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

Hand-rolled rigatoni, slow-roast tomatoes, basil, pine nuts and ~ £26
bocconcini * v

New season lamb, crispy belly, artichokes, green olive and L44
broad beans*

Globe artichoke gratin, smoked aubergine, spinach and £26
sauce vierge *

Devon White chicken, Swiss chard, pink fir potatoes, £34
mushrooms and tarragon sauce *

John Dory, summer greens, sea vegetables, potato purée and L44
butter sauce *

Roast cod, red pepper velouté, chorizo jam and herb arancini £32

GRILL

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 *

Dry-aged cote de boeuf with chunky chips, cooked in
dripping and a choice of peppercorn or Béarnaise sauce *
(for two pegple to share)

The Barn burger with sticky short tib, cheddar, brioche bun
and chunky chips *

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

£52

£99

£28

£28

SIDE DISHES

Mash potato, chunky chips, french fries, Caesar salad,
Spring green vegetables

£8 per side dish

THE BARN COCKTAILS

DISARONNO OLD FASHIONED
Makers Mark, Amaretto Disaronno, Angostura Bitters,
Maraschino cherry

ELDERFLOWER AND BASIL FIZZ
Sapling gin, Saint Germain elderflower liqueut,
Fukujyu sencha tea, basil

VANILLA PEACH ICED TEA
Cariel vanilla vodka, Briottet creme de péche, ice tea

BERRY MULE
Sapling vodka, Briottet créme de cassis, berry consommé,
ginger beer

THE BARN MOCKTAILS

PASSION FRUIT FIZZ
Orange juice, passion fruit juice, soda water, grenadine

GROOVY MANGO
Raspberries, lime, apple and mango juice

Y wvegetarian option  (v) vegan 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 on placing your order. Please be advised that whilst every care has been taken our game may contain a lead shot.
A discretionary service charge of 15% will be added to your bill. All prices include VAT.
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