_Barbon Inn & Restaurant

5casonal changcs, ourfood is loca“g sourced and Proc]uccc] on the Prcmiscs

STARTERS:

Home made soup of the dag with roll & butter4.75

TemPura Tigcr Prawns with a sweet chilli c]ip 6.95

Farmcsan and Folcnta Gnoccl’:i (V) 5.95
Served with a sunblushed tomato salad

5carcd Cod chccks, saffron & caper butter served on fresh salad leaves 8.95
Goats clﬂccsc, beetroot & puy Jentil salacl 5.95

Honcg & five sPicc chicken served with cucumber salad 5.95

MAIN COURSE.S:

Luncsdalc Lamb Shank served on mashcd Potatocs with rosemary & red

currantjus and fresh vcgctablcs 11.95

Fan~]:ricd Grcssingham Duck Brcast served with swede and celeriac mash
and roasted Victoria Plums 14.95

C[’xickcn SuPrcmc, pan fried, served with sautéed potatoes, sunblushed
tomatoes, basil & Pacon 12.95

Venison, Mushroom & red wine pie served with potatoes & fresh vcgctab[cs
10.95

Spinach, ricotta & potato stack toPPccl with smoked applcwood cheese served
with roasted vcgctablcs 10.95




9-100z GAMMON STEAK 10.95
9-100zFILLET STEAK 19.50

8-90z SIRLOINSTEAK 15.95

Served with sauté mushrooms, {:rcshly made onion rings & hand cut
chips
Sauccs for steaks 2.00

Au !:)oivrc (PCPPCI‘ sauce) Mushroom sauce

Sidc orders of Fo’catocs and vcgctablcs available by rcqucst

PUDDINGS: 4-.95

Chocolatc Mousse toPPed with Boncgcomb
FPoached Fears, sPiccd red wine syrup & vanilla ice cream
Crémc Brulcc
Sticky toffee Pudding with toffee sauce & vanilla ice cream

APPlc Pic & custard

(Cheese board served with biscuits, grapes, cclcrg & walnut 5.50

Choosc 3 from the Fo“owing

Smoked Applcwoocl, Cornish Yarg, Goats Cheese, Croncﬂ
Bishop Stilton, Brie




