Two courses lunch £26.95pp
Three courses lunch £29.95.95pp

- Three course private Dining evenings
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Christmas Menu 2026
Book now
01327 349911

Email: rachael@thebarnrestaurant net

Start
Breaded camembert, salad and cranberry sauce

Ham hock terrine, pickled vegetables, salad, fig chutney,
toasted sourdough 3

Soup of the day with warmed ciabatta

Smoked salmon salad, cucumber pea shoots, lemmon and
horseradish dressing

Mains

Hand carved turkey breast, pigs in blanket, stuffing,
turkey gravy Cmspy parsnips

Hake fillet, ratatouille, cranberry and fennel crumb & 2 sup

Spiced butternut squash, spinach and goats cheese,
puff pastry wellington, chive cream sauce*

Slow cooked beef feather steak, spiced red wine sauce

Roasted potatoes, seasonal vegetables served to the table

Desserts
Christmas pudding brandy sauce

Baileys bread and butter pudding, salted caramel,
vanilla ice cream, caramelised banana

Cheese and biscuits, tomato chutney and grapes ‘

- Raspberry and white chocolate meringue roulade
raspberry sauce
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