
CHUNKY CHIPS 4.50

7.95

Add - Truffle Oil  1.00 

CORONATION CHICKEN WRAP 11.95

FISH GOUJON SANDWICH 11.95
Beer-Battered Goujons, Minted Crushed Peas, Lettuce, Tartar
Sauce, White or Granary Bloomer with Dressed Leaves

Please make your server aware of any allergies or dietary requirements when placing your order.
Whilst every effort is made to remove specified allergen ingredients from within our dishes, we
do operate a busy, open kitchen environment and therefore we cannot guarantee that all risk
of cross-contamination has been removed.

VegetarianGluten Free optionavailable on request Gluten Free Vegan

Saffron Chicken Breast, Curried Mayo, Apricots, Toasted Almonds,
Fresh Coriander, Toasted Tortilla with Dressed Leaves
(GFO: Coronation Chicken Sandwich)

BEER BATTERED FISH & CHIPS 16.95
Beer Battered Fillet, Triple-Cooked Chips, Crushed Minted Peas,
Tartare Sauce, Lemon (GFO: haddock grilled in butter or oil)

L U N C H www.thebarns tanway.co.uk
Served Monday - Saturday 

From 12.00pm to last orders by 2.45pm
All our food is freshly made in our kitchen with locally sourced, seasonal ingredients. 
(Please be aware we are a cashless business - Payment via contactless or card, Thank you)
 

C H E F ’ S  S PE C I A L S

CA F É  C L A S S I C S

Please see the Chef’s Specials Menu for the finer details...     
We like to keep it fresh!

CATCH OF THE DAY
Daily Special of Fresh Fish    

MARKET
PRICE

MARKET INSPIRATION
Daily Seasonal Specials    

MARKET
PRICE

Add - Homemade Curry Sauce  1.50 

TART OF THE DAY 13.95
Warm Individual Tart, Herb New Potatoes, House Salad
(Please see the Chef’s Specials Menu)

THE BARN BURGER 16.95

Fresh, Stacked and Delicious! (Please see the Chef’s Specials Menu)

Build your bowl! Pick one protein dish, plus one salad option
17.95

Chunky Chips, Crispy Smoked Bacon, Spring Onions, Crispy
Onions, Mozzarella (GFO: without crispy onions) 

LOADED CHIPS

D E L I  &  L I G H T  B I T E S  

HOT SMOKED SALMON SMØRREBRØD 12.95
In-house Hot-Smoked Salmon, Toasted Sourdough, Ricotta, Dill-
Cucumber Ribbons, Fresh Horseradish, Pickled Shallots, Nordic
Seed & Spice Crunch (GFO: GF Toast)

WELSH RAREBIT CHEESE TOASTIE 11.95
Sourdough, Marmite Butter, Sweet Confit Onions with Dressed Leaves

OPEN BEEF BRISKET SANDWICH 12.95
Lightly Toasted Soughdough, Warm Beef Brisket, Rocket,
Roasted Red Peppers, Sunblushed Tomatoes, Celeriac &
Artichoke Remoulade (GFO: GF Bread)

Protein

SAFFRON CHICKEN 
Saffron chicken, Apricot glaze, Za'atar

HOT SMOKED SALMON 
In-house Hot-Smoked Salmon, Yuzu Soy Honey Glaze & Furikake

BURRATA
Creamy Burrata, Extra Virgin Olive Oil, Charred Clementine, Pistachio Dukkah 

pick one Protein option...

CRISPY TOFU 
Crispy Tofu, Sweet and Spicy Gochujang Sauce, Black Sesame Seeds
and Spring Onion

S E A S O N A L  S A L A D  B OWL

ASIAN SUMMER SALAD

GREEK LEAFY SALAD & GIANT COUSCOUS    

Soba Noodles, Crunchy Vegetables, Pickled Green Mango, Lemongrass
& Ginger Soy Dressing, Miso-Sesame Drizzle & Roasted-Peanuts

SMOKE & SPICE GRAIN SALAD

Salad complete with one Salad option...      

Quinoa & Puy Lentils, Oak-Smoked Beetroot, Ras-el-hanout Maple Carrots,
Whipped Goat’s Cheese, Walnut & Chickpea Dukkah, Sweet Rose
Harissa-Raspberry Vinaigrette Dressing (VE: without Goat’s Cheese)

Greek Leafy Salad, Feta, Toasted Pearl Couscous, Lemon & Fresh Oregano 
Dressing, Sumac & Oregano Flatbread Shards (VE: without Feta)


