
BARNES SUPPER
3 course 26 | 2 course 22

DESSERTS
Lemon Posset ,  raspber ry ,  sour  sher ry  compot ,  shortbread  (vg)
St icky toffee pudding ,  whisky  caramel  i ce  c ream,  caramel  sauce

Peach & Apr icot  Crumble ,  c lot ted  Cream

STARTERS
Tomato soup ,  cheddar  toast ie  

Vegan feta ,  roasted  tenders tem,  o l i ve  & caper  sa l sa ,  p ick led  sha l lots  (vg)  

Ham hock ter r ine ,  Young ’ s  a le  mustard ,  toast  

Cured t rout ,  fenne l  puree ,  g rapef ru i t ,  samphi re ,  ja lapeno

MAINS
Courgette  & Pea Risotto ,  l emon ,  mint  & cr i spy  Ka le  (vg)  

Pan roasted seabass  f i l le t ,  caper ,  o l i ve  & samphi re  sa l sa ,  c r i spy  Corn i sh  mids

Chicken Kiev ,  gar l i c  & cherv i l  butter ,  ra inbow chard ,  t ruf f le  mash potato  

We‘re  proud to  be  champion ing  Br i t i sh  fa rmers  and  produc ing  f resh  food  susta inab ly .
Before you order  your  food and dr ink ,  p lease inform a member of  the team i f  you have a food a l le rgy or
An adu l t ' s  recommended da i l y  a l lowance  i s  (2000 Kca l ) .  Vegetar ian  (v )  Vegan (vg )  

into lerance .

ON ARRIVAL
Glass  of  champagne (1per  person)
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