
 

The Barbon Inn & Restaurant 

 
 

To Begin 

Soup of the Day. Served with a warm petit pain - £6.95  

Chefs’ Pate or Terrine of the week - £7.95 GF 

Prawn Cocktail, with a marie rose sauce, diced tomato and shredded lettuce. - £7.95 GF 

Black Pudding & Smoked Bacon Lardons. Served with a poached egg and a wholegrain 

mustard sauce - £7.95 

 

 

Barbon Classics 

Fresh Daily Beer Battered Haddock. Served with mushy or garden peas, tartare sauce and 

a choice of chunky chips or skinny fries – GF 

Regular £18.95 Small £15.95  

Wholetail Scampi. Served with garden or mushy peas, chunky chips or skinny fries and 

tartare sauce Regular £18.95 Small £15.95 

Steak & Ale Proper Pie. Served with peas or seasonal greens with a choice of chips or mash - 

£17.95 

Beef Lasagne or Vegetarian Lasagne Served with salad and Garlic bread - £17.95 

Homemade Barbon Chicken Kiev. Served with chunky chips and veg - £18.95 

Daves Curry of The Week. Served with pilau rice and naan bread - £18.95 GF 

Vegetarian Dish of the week, please ask for details- £17.95 V  

Greek Salad. Mixed leaves, sundried tomatoes, cucumber, red onion, marinaded olives & 

feta cheese £14.95 V/GF 

 

Burgers 

Barbon Chicken Tower Burger. With hash brown, bacon, cheese, coleslaw & skinny fries 

£18.95 

Barbon 6oz Steakhouse Beef Burger. With rocket, bacon, cheese, crispy onions, peppercorn 

mayo & skinny fries £18.95 

Moving Mountains Meatless Plant Burger. With cheese, coleslaw, rocket & skinny fries 

£18.95V 

 

 



 

 

Steaks 

8oz Sirloin £24.95 GF 

10oz Ribeye £25.95 GF 

All served with sautéed mushrooms, grilled tomato, onion rings and a choice of skinny 

fries or chunky chips.  Peppercorn sauce £2.95 

 

Sides 

Fries. Skinny or chunky. Reg - £4.95 Lge - £5.95 V 

Garlic Bread - £2.95 add cheese - £3.95 V 

House Salad Bowl - £5.95 V GF 

Greek Salad Bowl - £6.95 V/GF 

 

Puddings 

Please ask to see our Puddings board 

 

 

All our dishes are made in-house by our talented chef Phil and his Chef to be son, Josh, the 

curries are made by the landlady’s husband Dave and Landlady Lorna makes the Sticky 

Toffee Pudding 

Smaller portions are available for the smaller appetites, please ask. 

 

IF YOU HAVE ANY ALLERGENS/SPECIFIC DIETARY REQUIREMENTS, PLEASE ADVISE A MEMBER OF STAFF 

BEFORE PLACING YOUR ORDER 

 

Whilst we endeavour to ensure all allergen requirements are met. However, due to the 

small working size of our kitchen we cannot 100% guarantee non cross over of any 

allergens. 

 

Thank you for choosing to dine at The Barbon Inn, WE HOPE YOU 

ENJOY YOUR MEAL WITH US 

 


