Barnard’s
Lunch Menu
Served from 11:45am until 2:00pm

To Start / Light Lunch
Homemade soup
With warm crusty bread.
£6.00

Falafel V
Chickpeas ground with spices, garlic, cumin and coriander pan-fried and served with cucumber, mint and yogurt dressing,
served on a mixed leaf salad.
£6.75
As a main course with sweet potato fries. £10.75

Smoked salmon
Slices of smoked salmon with cracked black pepper, capers and lemon served with buttered granary bread.
£6.95

Garlic bread
£4.00

Warm ciabatta bread
Olive oil, balsamic dip and butter.
£2.50 / £4.00

Mains
Battered fish and chips
Homemade tartare sauce and buttered peas.
£12.95
(smaller portion £8.95)

Cheese soufflé V
Baked in a cream cheese sauce, served with sauté potatoes.
£13.75

Grilled salmon salad
served on a salad of mixed leaves, tomato, cucumber, new potatoes and a lemon dressing.
£12.00

Lambs Liver
Pan fried with smoked back bacon, creamy mash potato, carrots, cabbage and onion gravy.
£12.00
(smaller portion £9.00)

Steak and ale pie
Our pies are made by an Artisan pie maker from the South Downs using the finest local ingredients such as grass fed
20-28 day aged beef steak, lamb, pork, welfare free-range chicken and local vegetables.
Served with chips, carrots, green beans, peas and gravy.
£12.00

Sides
Green salad £3.30 Mixed salad £3.30 Sauté potatoes £3.30 Fries £3.30

Our Thursday roast will return in October
Not all ingredients and allergens are listed on our menus. Please let us know if you have a dietary intolerance or allergy so we can advise you.
Nuts and nut derivatives are used on the premises

V-Vegetarian Gluten free options available.
Service is left to your discretion. Prices include VAT at 20%
Hambledon Road, Denmead PO7 6NU Telephone: 02392 257788
Or Visit: www.barnardsrestaurant.co.uk

Barnard’s
Lunch Menu
Served from 11:45am until 2:00pm

Homemade Desserts
Apple tart
Served warm and drizzled with caramel syrup and topped with Clotted cream.

£6.50
Strawberry Eton mess
Whipped cream, crushed meringue, English strawberries and strawberry sauce.

£6.50
Chocolate brownie
With Kahula ice cream & chocolate sauce.

£6.50
Trio of desserts
A taster of all the desserts from above.

£9.25
Raspberry ripple ice cream
With a homemade biscuit.

£6.20
Blackcurrant sorbet
With a homemade biscuit.

£6.20
Coffee or Tea with a mini dessert
(speciality coffee add £0.50)
Choose a dessert from above and we will serve a mini portion with a pot of tea or American coffee.

£5.60
West country brie
Served with homemade chutney and savoury biscuits.

£6.50
Homemade chocolates
White chocolate vanilla fudge with a coating of dark chocolate and a white chocolate drizzle.
A must with your coffee!

£1.30

Not all ingredients and allergens are listed on our menus. Please let us know if you have a dietary intolerance or allergy so we can advise you.
Nuts and nut derivatives are used on the premises

V-Vegetarian Gluten free options available.
Service is left to your discretion. Prices include VAT at 20%
Hambledon Road, Denmead PO7 6NU Telephone: 02392 257788
Or Visit: www.barnardsrestaurant.co.uk

