
Sunday.
Sunday 12pm - last orders by 2.45pm

THE BARN

Please tell a team member about any allergies or dietary needs when ordering. All our food is prepared in a kitchen that handles allergens - therefore, we cannot guarantee the absence of trace allergens.
GF GFO Gluten Free option on request     Gluten Free |Vegetarian |V VG VGOVegan | Vegan option on request | 

We’re cashless - card or contactless payment only. Thank you!
 thebarnstanway |     the.barnstanway | thebarnstanway.co.uk |thebarnstanway | thebarncafestanway@gmail.com

roasts.
All Served With Roasties, Yorkshire Pudding, Thyme & Maple
Glazed Carrots, Honey Roasted Parsnips, Buttered Greens, Gravy
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the sunday table...

desserts.
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market garden.

Please see the Daily Specials Menu for the finer details...

Please see the Daily Specials Menu for the
finer details...
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Cauliflower Cous Cous, Sweet Chilli Beetroot, Orzo
Salad, Roasted Butternut Squash, Roasted Chickpeas,
Avocado, Crispy Onions, Tahini dressing
 
Add - Chicken £4.50 | Smoked Salmon £4.50 
or Halloumi £3.50   
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Crispy Battered Fish, Soft Brioche Bun, Lemon
and  Dill Mayonnaise, Iceberg Lettuce, Gherkins,
served with Fresh House Salad
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Homemade Seasonal soup, Toasted Bloomer & Butter 
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Please see the Daily Specials Menu for the
finer details...
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on the side.

Add Seasoning - Piri Piri 50p | Garlic & Thyme 50p 
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Chunky Chips OR Fries, Smoked Applewood Cheese,
Cajun Seasoning, Jalapeños  
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Side of Cauliflower cheese, Crispy onions,
Spring Onions, Smoked bacon, Chives
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(Good food, made with care)
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.
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Buttery Pastry case filled with Blackberry Curd, topped
with Meringue, served with Lemon Curd  
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Vanilla Creme Brûlée, with a base of Cherry Compote
served with Cherry Gel, Chocolate Shortbread Biscuit
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Spiced Apples, Golden Crumble, served with
Creamy Vanilla Custard or Ice Cream.


