Here at the Barn our
passion is to cook
honest, great tasting,
fresh food &
present it with flair

We are committed to
reducing ‘food miles’
& where possible our
produce is sourced
locally or comes from
our own farm.

This philosophy
means we cook with
the very best fresh,
seasonal produce
whilst supporting
our local, rural
community.

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 !

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

LIGHT BITES MENU

Traditional Ploughman’s

(a selection of cheeses from East Anglia)

served with homemade breads & chutneys £6.75
Risotto of the day £4.95/£8.95

Crayfish Salad with sweet chilli & coriander dressing
£6.25/£12.50

Pedigree Hereford Beef Burger, tomato, red onion

& mayonnaise, sautéed new potatoes £6.95
Tapas Board (to share) £9.95
Pidley Bangers & Mash with onion jus £7.95

Open sandwiches

Norfolk Dapple & Homemade Chutney £5.00
Home Cured Bacon, Lettuce & Tomato £5.50
Bottisham Oak Smoked Salmon £6.25

Bradan Rost & Crayfish £6.25

Garnished with mixed leaves & sautéed new potatoes

All our bread is homemade from organic flour milled by
Rebecca Rayner at Kings Ripton

Please also see our Specials Board ............

"Not all expensive wines are great, not all great wines are expensive!”

We have a varied and reasonably priced wine list—please ask to see it....................

We serve food Wednesday to Sunday
12.00 noon-2.30pm for Lunch (to 3:00pm for Sunday Lunch).
6.30pm-9.30pm for Dinner (no Sunday evening service).
The Barn Restaurant, tel: 01487 741333
www.thebarnrestaurant-pidley.co.uk



