
E t h o s

Allergens: 1.Wheat(Gluten), 2.Dairy, 3.Mustard, 4.Celery, 5.Eggs, 6.Nuts, 7.Crustaceans, 8.Fish, 
9.Peanuts, 10.Sesame Seeds, 11. Sulphur Dioxide, 12.Lupin, 13.Molluscs

S t a r t e r s

M a i n s

D e s s e r t

 LUNCH MENU
We wish you a safe & happy Christmas

Welcome to The Green Barn, we hope you enjoy your experience, our food and the setting with
views to our kitchen garden, our elegant rustic interiors and our super team of friendly staff.
Simply we start with the freshest seasonal produce that has almost always been grown in our

 walled kitchen garden, polytunnels and �elds.

 
Salmon Gravlax, Guinness Brown Bread, Seasonal Pickle Salad, Citrus Organic Yoghurt 9.00 (1,2,3,8,11)

Colcannon Soup, Walnuts, Garden Herbs, Toasted Sourdough (V) 7.00 (1,2)

Chicken Liver & Port Pate, Melba Toast, Seasonal Walled Garden Salad 8.00 (1,2,11)

Beef Tartar, Quail’s Egg, Smoked Paprika Oil, Pickles 10.00 (3,4,5,11)

Butter Poached Vegetables wrapped in Cabbage, Spiced Beetroot Humus, Focaccia Bread 7.50 (1,2)

 

  
28 Day Aged Beef Burger, Pickled Vegetables, Sweet Onion Confit, Smoked Knockanore Cheddar,

Triple Cooked Chips, Aioli, Garden Produce Salad 19.50 (1,2,3,4,11)

Turkey and Ham Ballantine, Butter Confit Saffron Barrel Potatoes, Roasted Seasonal Vegetables, 

Burtown Cranberry Sauce, Chestnut Stuffing, Roasting Gravy 19.50 (2,3,4,6,11)

Festive Nut Roast, Roast Seasonal Vegetables, Roasted Nuts, Cranberries, Mushrooms, 

Saffron Confit Barrel Potatoes, Onion Gravy 19.00 (3,4,6,9,11) (V)

Baked Monkfish, Bechamel Sauce, Rosemary Lemon Potatoes, Garden Vegetables, Confit Lemon,
 

Walled Garden Salad, White Butter Sauce 24.00 (2,3,8,11)

Wild Mushroom Ravioli, Mushroom Garlic & Herb Sauce, Herb Salad, Parsnip Crisps 21.00 (1,2,3,4,11)

72 Hour Slow Roasted BBQ Beef Rib, Baked Potato, Green Barn Coleslaw, 

Seasonal Vegetables, BBQ Sauce 25.00 (2,3,4,11)

    

 
 

 

  

Dark Chocolate Ganache, Coconut, Beetroot Meringue, Vanilla Ice Cream 9.50 (2,5,11)

Citron Tart, Lemon Jelly, Nut Crumble, Lemon Sorbet 8.00 (1,2)

Sticky Toffee Pudding, Vanilla Ice Cream, Toffee Sauce 7.50 (1,2,5)

Poached Pear, Spinach Sponge, Berry Soup, Vanilla Ice Cream 8.00 (1,2,11) 

Cheese Board - Fourme, Sant Marcellin, Mont d’Or, Comté, Dolcelatte, Saint Agur,

 Chutney, Sweet Pickles, Walnuts, Honey Oat Crackers 12.00 (1,2,11)

    

 
 

 

  

Christmas


