  

MAIN MENU

Monday to Saturday – Midday to 9.30pm

Sharing platters

Bar Snacks

Mediterranean platter

£15.95

Pulled pork

arancini balls, hummus, creamed artichoke, spinach

sweet potatoes and black pudding spring roll

and goats cheese dip, served warm pitta bread

served with apple sauce

Fish platter

£17.95

Breaded scampi

smoked salmon, fish goujons, breaded scampi, crayfish

with tartare sauce

in Marie Rose sauce mixed leaves, lemon and brown bread

Sausage Rolls / Scotch Eggs

Cheeseboard

£6

£5.5
£4

£11.95

Keen’s Cheddar / Dorset Blue Vinny / Baronet Brie / Smoked

Mains / Big plates

Applewood, artisan crackers, grapes, red onion chutney

Beer battered haddock

£13.5

hand cut chips, mushy peas and tartare sauce

Starters / Small plates

Godfrey’s award winning sausages

Pear pecan and blue cheese salad

£13

£6.5 / £12.5

creamy mash, sauerkraut and gravy

Chicken, avocado, bacon & onion jam salad £7.95 / £14.5

Orchard Farm crispy pork belly

Soup of the day served with bread

£6

savoy cabbage and bacon, bubble & squeak, butter bean cassoulet

Chicken liver pate

£7

Godfrey’s hand crafted 8oz Angus burger

spicy red onion marmalade, toasted brioche

£16
£12.5

with lettuce, tomato, onion, gherkin, Marie Rose sauce

Homemade hummus with pitta bread and olives

£5.5

in a brioche bun with French fries (add cheese / bacon /

Salt and pepper calamari rings

£7.5

stilton / chorizo / coleslaw / fried egg 1.50 each)

served with mango salsa and rocket salad

Highbury Barn homemade short crust pastry pie

£15

creamy mash, garden peas (Allow 30 mins to prepare)

Sides

Sea Bream

All at £4 each

£16

samphire, crispy capers, sauteed new potatoes and

Hand-cut chips / skinny fries / sweet potatoes

lemon brown butter

Battered onion rings

Chicken Schnitzel

Carrot and swede mash

£13

garlic butter, chips, mix leaves, fennel and apple coleslaw

Savoy cabbage and crispy bacon

Longhorn Flat Iron steak

Triple cheese mac (Red Leicester, Gruyere, Parmesan)

£16

Gratin Dauphinoise, rocket salad, cherry vine tomatoes

Green beans and mangetout

(add peppercorn sauce, garlic butter or a slice of

Highbury Barn house salad

blue cheese £1.50 each)

Creamed leek and garden peas

Grilled Halloumi and quinoa salad

Gratin Dauphinoise

£12.95

roast vegetables, pomegranate and balsamic glaze
Smoked salmon, crayfish and grapefruit salad

£13

with herb oil dressing
Lamb rump

£18.95

new potatoes, artichoke puree, smoked beetroot,
tender stem broccoli and jus
Arborio risotto

£11.95

with cherry tomato and basil, deep fried mozzarella, red amaranth

All our food is ethically sourced, comes from sustainable sources and supports local producers wherever possible.
Our Beef and Lamb is from Godfrey’s Butchers, our free range chickens are from Norfolk and our Kentish eggs are free range too.
And, all our fish and seafood is fresh from Bourne’s Fishmongers.
If you suffer from any allergies or intolerances, please ask your server for allergen information and advice on our menu
Parties of 3 or more will have a 10% discretionary service charge added to their bill.
The Highbury Barn Pub

TRY OUR

# thehighburybarn

SUNDAY ROAST Midday to 8.30pm
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WEEKEND BRUNCH Sat & Sun 10am to 1pm

MAIN MENU

  
Monday to Saturday – Midday to 9.30pm

Desserts

Children’s

Eton Mess

£6.5

All children’s meals are £5.95 and come with the

Chef's cheesecake

£6.5

option of chips (chunky or skinny) and garden peas

Lemon posset

Chicken Goujons

with home-made ginger shortbread biscuits

£6.5

Fish Goujons

Warm chocolate brownie

£6.5

Cheeseburger

chocolate sauce and mixed berries

Sausage and mash (gravy optional)

Sticky toffee pudding

£6.5

Children’s Roast (available on Sunday)

hot toffee sauce & Cornish ice cream
Apple and rhubarb crumble

Children’s Dessert all at £1.5 each

£6.5

Kid’s Ice Cream (Vanilla, Chocolate, Strawberry)

served with Cornish ice cream
Cornish ice cream

1 scoop £1.5 / 3 scoops £4

Sandwiches

Flavours: Rum & raisin / vanilla / chocolate / strawberry / coconut /
sea salted caramel

Monday to Saturday – Midday to 5pm

British cheese board

All sandwiches are served on Artisan bread with hand-cut chips

£11.95

OR skinny fries

Keen’s Cheddar / Dorset Blue Vinny / Baronet Brie / Smoked

Longhorn Flat Iron steak

Applewood, artisan crackers, grapes, red onion chutney

£8.95

garlic mayo, rocket, Parmesan, truffle oil and a balsamic glaze

Selection of Tea and Coffee

Breast of Norfolk Bronze organic chicken

£7.5

Our coffee is from artisan roaster Union Coffee, who are based in

sundried tomatoes, Kalamata olives, rocket and balsamic glaze

East London. We serve their Revelation blend that has notes of

Haddock goujons

treacle, cinnamon and chocolate.

tartare sauce, rocket and baby gem

£7.5

Americano

£2.4

Grilled vegetables, halloumi

£7.5

Espresso

£2.4

dill mayonnaise, rocket and balsamic glaze V

Macchiato

£2.4

Cappuccino

£2.4

Latte

£2.4

Mocha

£2.5

Hot chocolate

£2.4

Bin Ends
WHITE
Ugni Blanc / Colombard
125ml £4

175ml £4.95

250ml £6.25

Bt £20

Our loose-leaf tea is from Manchester based company,
Brew Tea, who believe in perfection & simplicity.
Breakfast

£2.4

Earl Grey

£2.4

Fruit Punch

£2.4

Lemon & Ginger

£2.4

Green Tea

£2.4

Mint

£2.4

Decaf

£2.4

RED
Monastrell Shiraz / EL TESORO
Monastrell / PEDRERA
Cabernet/ Merlot / SYLVER MYN
125ml £4
Mulled Wine

175ml £4.95

250ml £6.25

Bt £20

£4.90

All our food is ethically sourced, comes from sustainable sources and supports local producers wherever possible.
Our Beef and Lamb is from Godfrey’s Butchers, our free range chickens are from Norfolk and our Kentish eggs are free range too.
And, all our fish and seafood is fresh from Bourne’s Fishmongers.
If you suffer from any allergies or intolerances, please ask your server for allergen information and advice on our menu
Parties of 3 or more will have a 10% discretionary service charge added to their bill.
The Highbury Barn Pub
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# thehighburybarn
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WEEKEND BRUNCH Sat & Sun 10am to 1pm

