Barn Restaurant Sa vmpte Menu

Starters
creanm of Locally grown vegetable soup
Free range chicken Liver pate and Grantham ale chutney
Smoked mackerel with red onlon § caper salad, crispy leaves and a live § tomato vinalgrette

watermelon and plneapple carpacclo served with spring bewg compote (V)

Main Courses

Beef and root vegetable goulash served with buttery mash potato
Pan fried breast of chicken, fondant potato and button mushroom café au lait sauce
Grilled fillet of sabmon with lemon § coriander rice and rocket salaot

Abbey Park roast vegetnble tagliatelle served with provencal-style tomato sauce

Desserts
Apple and rhudbarb crumble and custard
Fresh fruit salad
cavamel Amarettl Charlotte with wmango coulls
Chocolate cake with Lime cream

Locally sourced Artisan cheeses with biscult celery § grapes charged
at £2,90 supplement or £#.10 if taken as an additional course to Your dessert

Coffee or tem with wmints £2.60 per person

Please let us know if You have any allergies or dietary requirements,
Most items on the menu may contain traces of nuts.
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