
Valentine’s Day  
Tuesday 14th February 

 

Baked Avocado 
Filled with a bacon, mushroom and Cheddar mayonnaise 

Sweet Potato and Parsnip Soup 
Served with a bread and butter 

Thai Fish Cakes 
Homemade Thai green fish cakes served with a sweet chilli sauce 

The Barn Pâté 
Chicken liver and brandy pâté served with Melba toast and a tomato and red onion chutney 

Grilled Mushroom and Tomato Stack 
Topped with Mozzarella cheese and a drizzle of basil oil 

 

 
 

Champagne Sorbet 
 

 
 

Rump Steak 
Served with a butternut squash mash, grilled tomato, pan fried mushrooms in white wine and olive oil 
and the Barn sauce (a creamy white wine sauce with sundried tomatoes, bacon and a touch of garlic) 

Paella 
Cooked in the traditional way with chicken, prawns, mussels, squid and chorizo 

Wild Mushroom Pancakes 
Pancakes filled with mushrooms and spinach topped with a cheese sauce and toasted pine nuts. Served 

with new potatoes 

Honey Chicken 
Pan fried with sweet potatoes, thyme and a touch of lemon. Served on a bed of asparagus 

Roast Belly of Pork 
Slow roasted with garlic and thyme, served with leeks, potato wedges and gravy 

Lobster Special 
See reverse for details 

 

 
 

Mixed Fruit Fondue 
With a rich chocolate sauce 

Cheese Plate and mini Port 
Selection of cheeses with crisp biscuits, celery, grapes and a mini port 

Poached Pear Eton Mess 
Pears poached in red wine and cinnamon blended with fresh cream and meringues 

Vanilla Cheesecake with Raspberries 
Served with cream 

Sticky Toffee Pudding 
Served with a butterscotch sauce and coffee ice cream 

 

 
 

Coffee and Mints 
 

 
 

 

£21.95 


