Our passion is to
cook great
tasting, local,
seasonal produce
& present it with
flair.

What sets us apart is
that we use local,
seasonal produce

every day of the
year.

We continually strive
to source the best
quality ingredients as
locally as possible.

The majority of meat
used is from our
family farm
and other produce is
sourced from the
village or
surrounding area

Our chefs create new
and exciting dishes on
a daily basis
dependent upon the
availability of the best
produce.

All our dishes are
created and cooked
in-house along with all
accompaniments from
bread, chutneys &
ice-creams through to
the biscuits we serve
with coffee.

Enjoy !
The Barn Restaurant

Pidley, PE28 3DE
tel: 01487741333

Welcome to the Barn Restaurant.......... .

SEPTEMBER LUNCH/EARLY BIRD MENU

To start

Devilled Pigs Liver en Croute
Crayfish & Sweet Chilli Salad
Ham & Beetroot Terrine, gooseberry and crab apple jelly

Herb Crusted Stuffed Mushrooms, tomato salsa

Main course
Omelette of the day
Thai Fishcake, chilli & coriander mayonnaise
The Barn’s Hereford Burger

Mushroom & Spinach Risotto

Puddings
Honeycomb Crunch Cheesecake, plum & vanilla compote
Apple & Blackberry Crepes, cinnamon ice cream
Lemon Posset, almond biscuit

A two scoop selection of ice creams

Two Courses £12.95

OPEN SANDWICHES (served with sweet potato crisp) ~ Choose from

Cheddar Cheese & Sweet Red Onion Relish
BLT
Crayfish & Sweet Chilli
All at £6.50

Served Wednesday ~ Saturday Lunch 12 noon—2.30pm
Wednesday & Thursday 6pm—7.30pm

75p per person for our bread board;

we do not add a gratuity charge.

Three Courses £15.95



