
T h e  B a r o n y  M e n u
2 COURSE LUNCH £24.95         3 COURSE LUNCH £29.95
2 COURSE DINNER  £26.95      3 COURSE DINNER £34.95

S TA RT E R S  £ 7 . 9 5

SOUP OF THE DAY
please ask for details

CHICKEN LIVER PÂTÉ
served with oatcakes and redcurrant jelly

SPICED VEGETABLE PAKORA WITH MINT RAITA
served with mixed leaves and lemon

WARM BACON, BLACK PUDDING AND POTATO SALAD
with crisp leaves and a wholegrain mustard dressing

SMOKED SALMON, AVOCADO AND PRAWN TARTLET
with a mixed leaf salad and lemon

M A I N  C O U R S E S  £ 1 9 . 9 5

FISH OF THE DAY
please ask for details

HONEY GLAZED HAM
with buttered cabbage, kale ,champ mash and spiced apple compote

ROAST CHICKEN IN A WHISKY AND PEPPERCORN SAUCE
with mixed vegetables and sautéed potatoes

SEAFOOD LINGUINIE IN A WHITE WINE AND GARLIC CREAM
served with a lemon dressed salad

SWEET AND SOUR CHILLI CRISPY PORK
with peppers, spring onions, broccoli and rice

CHESTNUT MUSHROOM AND PEA RISOTTO
with dressed rocket and balsamic (v)

OVEN BAKED VEGETABLE LASAGNE
with rosemary potatoes and salad (v)

BEEF STROGANOFF
served with braised rice and buttered broccoli

D E S S E RT S  £ 7 . 9 5

CHEESECAKE OF THE DAY
please ask for details

ROASTED PINEAPPLE WITH COCONUT ICE CREAM
and warm caramel sauce

WARM BAKEWELL TART
with amaretto custard

FRESH BERRY CREAM PAVLOVA
with fruit coulis

SELECTION OF CHEESE AND OATCAKES
with grapes, celery and chutney


