
small plates.
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Beer Battered Fillet, Triple-Cooked Chips, Minted
Garden Peas, Tartare Sauce, Lemon 

We’re cashless - card or contactless payment only. Thank you!
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Bubble & Squeak, House Glazed Ham, Hollandaise Sauce,
Poached Eggs, Pickled Cucumber 

7oz Beef Patty, Smokey Burger Sauce, Red Onion Chutney
Melted Cheese, The Barn Slaw, Brioche Bun, Fries
(GFO: GF Bun) 

Pan-fried Chicken, Peas, Onion, Leeks, Crispy Pancetta,
with Baby Gem Lettuce, White Wine Cream Sauce
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Pickled Shimeji Mushrooms & Oyster Mushrooms, Asparagus,
Toasted Hazelnuts, Tarragon Oil, Shaved Parmesan
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Warm Individual Tart, Herb New Potatoes, House Salad
Please see the Daily Specials Menu for the finer details...

Toasted Sourdough, Marie Rose Sauce, Confit Tomatoes,
Baby Gem, Pickled Cucumber 
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Beer-Battered Goujons, Minted Crushed Peas, Lettuce,
Tartar Sauce, White or Granary Bloomer with House Salad
(VEO: with Tofu)
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Toasted Sourdough, Crispy Streaky Bacon, Tomatoes,
Baby Gem Lettuce, Bacon Mayo, Balsamic Tomato
Reduction
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market garden.
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Roasted Sweet Potato, Wild Rice & Kidney Beans,
Edamame Beans, Roasted Chickpeas, Pickled Red Cabbage,
Avocado, Sunflower Seeds, Crispy Onions, Tomato & Basil
Dressing
 

Quinoa, Asparagus, Garden Peas, Sugar Snap Peas,
Edamame Beans, Pumpkin Seeds, Fresh Mint & Parsley,
Maple Dressing 
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Add - Chicken 4.50 | Smoked Salmon 4.50 | Marinated Feta 3.50   

on the side.
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Chunky Chips OR Fries, Crispy Smoked Bacon, Spring
Onions, Mozzarella  
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mains.

Lunch.

�����

V GF

GF

VG
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our kitchen.
Everything we serve is made fresh in our kitchen, from our daily

dishes to all our cakes and bakes. We use seasonal, locally
sourced ingredients wherever possible, and when we can, we

even grow some of our own fresh produce in our kitchen garden.

(We believe good food, made with care, matters)

Please tell your server about any allergies or dietary needs
when ordering. We do our best, but cross-contamination

can happen in our open kitchen

GF GFO Gluten Free option on request Gluten Free |

Vegetarian |V VG VGOVegan | Vegan option on request 

Lunch - Monday to Saturday
12.00pm - last orders by 2.45pm
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THE BARN

VGO

GF

GFO

GF

thebarnstanway |     the.barnstanway | thebarnstanway.co.uk |thebarnstanway | thebarncafestanway@gmail.com

Thai Fishcakes, Rainbow Slaw, Sweet Chilli & Pineapple 
Salsa, Toasted Peanuts, Coriander
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Add - Dried Cured Streaky Bacon 2.75 
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Pan Fried Chicken, Chive New Potatoes, Baby Gem Lettuce,
Parmesan Croutons, Soft Boiled Egg, Anchovies, Caesar
Dressing, Parmesan Shavings
(GFO: No Croutons) 
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Add - Chicken 4.50 | Smoked Salmon 4.50 | Marinated Feta 3.50   
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