_Barbon Inn & Rcstaurant

56850!‘!8! changcs, OUI"{:OOd is locaﬂg SOUT'CCd and PI‘OdUCCd on thc

Pr‘cmiscs

STARTERS:

Home made soup of the clag with roll & butter 4.75

5mokcd Duck Cacsar salad 5.95

Roast Mediterranean vcgctablc & |_ancashire cheese tart (V)
Toppcd with sweet red capsicum pesto 5.95

Foachcd Pcar& stilton salad 5.95

Warm smoked mackerel salad served with gribbischc 6.95

Tcmpura Tigcr Prawns with a sweet chilli dip 6.95




MAIN COURSES:

Luncsdalc Lamb 5hani< served on mashed Potatocs with rosemary & red

currantjus and fresh vcgctablcs 11.95

Pan-[Fried Gressingham Duck Breast served with roast sweet potatoes

Baby corn, sugar snap peas and a c]'!crry & orange comPotc 14.95

Chicken Suprcmc, stuffed with chorizo & smoked APPlcwood cheese

Served with sautéed potatoes, chi“ijam, carrot & courgette ribbons 12.95

Homcmadc Fis[‘t Fic, contains [ resh addock, Organic Salmon,

Natural smokedfJaddock, Tigcr Prawns, ChoPPcd Eg,g & toPPcd with
Lancashirc chccsc, served with fresh vcgctablcs 11.45

Oven roasted Organic Salmon fillet, Pan fried 5callo!:> and [ iger Prawns,
drizzled with a Parika &Capcr Butter
served with a warm New Fotato and Asparagus Salad 14.95

Aubcre;inc and Chcrrq T omato Gatcaux 10.95
TOPPcd with melted Farmcsan, served with a Fcta & Olivc salad

Frcsscd For*k Bcuq, served with beetroot puree, Goats Chccse(optional}
dauphinoisc potatoes & Roasted vcgctablcs 12.95

STEAKS
9-100z GAMMON STTE_AK served with fried cgg/PincaPPlc and hand cut CI’liPS 10.95

9-100zFILLEFTOSTEAK 19.50 8-90zSIRLOINSTEAK 15.95

Served with sauté mushrooms, Frcshlg made onion rings
& hand cut chips
5auccs for steaks 2.00

Au Poivrc (PCPPC'” sauec) Mushroom sauce

Sidc orders of Fotatocs and vcgetchs available bg rcc]ucst




