Our passion is to
cook honest, great
tasting, fresh food &
present it with flair

What sets us apart is
that we use local,
seasonal produce

every day of the
year.

We continually strive
to source the best
quality produce as
locally as possible.

Consequently a large
proportion of our

food is sourced
within the village
itself or the
surrounding area.

Our chefs create new
and exciting dishes
on a daily basis
dependant upon the
availability of the
best produce.

All our dishes are
created and cooked
in-house along with
all accompaniments

from bread, chutneys

& ice-creams through
to the biscuits we
serve with coffee.

Enjoy !

Welcome to the Barn Restaurant...........

SPECIAL LUNCH MENU

Served Wednesday to Saturday 12.00 until 2.30pm

To start
Poached Pear, Walnut & Binham Blue Salad
Ham Hock & Beetroot Terrine, pickled vegetables

Golden Gages stuffed with Wobbly Bottom Farm Goats Cheese,
crispy bacon

Crayfish Salad
Main course
Duck & Plum Salad

The Barns Pedigree Hereford Open Burger, tomato,
red onion & mayonnaise, sautéed potatoes

Risotto of the Day

Mushroom & Butternut Squash Puff, roasted beetroot & corn
Dessert

Cambridge Burnt Cream

Spiced Apple & Blackberry Filo Parcels, vanilla ice cream

Selection of Ice Creams

Berry Mess
Two Courses £10.50
Three Courses £12.95

(open sandwiches also available)

"Not all expensive wines are great, not all great wines are expensive!”

We have a varied and reasonably priced wine list
please ask to see it............
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