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

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

Portobello mushroom V
Filled with Rosary goats cheese, grilled and served on a green leaf and sundried tomato salad.
£7.00

Smoked salmon
With grilled asparagus served on toasted sourdough topped with a poached egg.
£7.95

Garlic Bread
£4.00

Warm Ciabatta Bread
Olive oil, balsamic dip and butter.
£2.50 / £4.00

Marinated Olives
£4.50

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 English rump steak
Served with fries, garlic butter and Alresford watercress.
£16.95

Chicken & chorizo pasta
Breast of chicken, spicy chorizo sausage, roast red peppers with penne pasta in a light cream sauce.
£12.00

Smoked haddock fish cake
Served with broccoli, carrots, new potatoes and chive hollandaise sauce.
£12.95

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

Join us for roast lunch every Thursday £11.50
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
Panacotta
Vanilla panacotta with fresh raspberries and a homemade raspberry sauce.

£6.50
Sticky toffee pudding
Caramel sauce & vanilla ice cream.

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

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

£9.25
Banana and fudge ice cream
With a homemade biscuit.

£6.20
Mango 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
Local cheese selection
1 cheese £5.50
2 cheese £7.00
3 cheese £8.50
 Waterloo: A soft creamy cheese made from unpasteurised Guernsey milk.
 Isle of Wight blue: A soft blue cheese made from Isle of Wight cows milk.
 Lyburn Gold: Made in the New Forest with pasteurised milk from their own herd of cows.
Served with homemade chutney, grapes and savoury biscuits.
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

