
WEDNESDAY
Snacks & small plates plus Five at Five - £5 pints
and house wine from 5pm-6pm

THURSDAY
Open Fire Thursday with Big Green Egg from 5pm

FRIDAY
Brunch until  from 10am-3pm 
Flock Friday from 5pm

SATURDAY
Breakfast from 10pm-11:45am
Small plates and pizzas from 12:30pm 

SUNDAY
Breakfast from 10pm-11:45am
Small plates and pizzas from 12:30pm until
3:30pm

WEEKLY AT THE BARN



BRUNCH

ORCHARD FIZZ
 - OXMOOR FARM APPLE JUICE, DE STEFANI BLANC DE BLANCS BRUT 

BLOODY MARY
 - PANCETTA fat WASHED SAPLING VODKA, ‘THE PICKLE HOUSE’ TOMATO, OXMOOR farm SPICE MIX

VIRGIN MARY
 - PENTIRE ADRIFT, ‘THE PICKLE HOUSE’ TOMATO

PORRIDGE BREAD - V, GF
 - TOASTED PORRIDGE BREAD, seasonal compote & BUTTER

Fennel & lemon sausage roll, piccalillI
 - speen sausage, fluffy puff pastry. courgette piccalilli

FARM GRANOLA & YOGHURT - V, GF
 - OXMOOR FARM GRANOLA, TIM’S YOGHURT, SEASONAL COMPOTE

MUSHROOM ROLL, CHIMICHURRI - VG
 - Sourdough roll, PORTOBELLO MUSHROOM, CHIMICHURRI, farm ketchup

BACON ROLL, farm ketchup
 - SOURDOUGH ROLL, ‘BLOCK & BUTCHER’ BACON, FARM KETCHUP

SPeen sausage & Beans - GF 
 - Speen sausage, haricot beans braised in tomato & sage sauce. add egg for £2 

SPICED eggs, Tomato, yoghurt, CORNBREAD - V, GF
 - two poached eggs, braised tomatoes, garlic yoghurt, chilli cornbread

Cured CHALK STREAM Trout & hash browns - GF
 - House cured trout, hash browns, creme frâiche
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Shaped by our community of British producers, our menu tells the story of the land it
hails from. We champion regenerative, ethical, and small-scale farming, prioritising
local produce and remaining committed to environmental and social responsibility. 
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Friday from 10am

Focaccia, CHILTERN RAPESEED, TOMATO BALSAMIC - vg
Ham & pickles - GF
SOUP OF THE DAY
JERSEY ROYALS, SMOKED HAM HOCK, PEAS, LOVAGE - GF
SUMMER COURGETTE, ALMOND TARATOR, CAPER & RAISIN - vg, GF
ENGLISH BURRATA, ISLE OF WIGHT TOMATOES, SEED GRANOLA - v



BREAKFAST

ORCHARD FIZZ
 - OXMOOR FARM APPLE JUICE, DE STEFANI BLANC DE BLANCS BRUT 

BLOODY MARY
 - PANCETTA fat WASHED SAPLING VODKA, ‘THE PICKLE HOUSE’ TOMATO, OXMOOR farm SPICE MIX

VIRGIN MARY
 - PENTIRE ADRIFT, ‘THE PICKLE HOUSE’ TOMATO

PASTRY - V
 - croissant, pain au chocolate, pain au raisin

PORRIDGE BREAD - V, GF
 - TOASTED PORRIDGE BREAD, seasonal compote & BUTTER

Fennel & lemon sausage roll, piccalillI
 - speen sausage, fluffy puff pastry. courgette piccalilli

FARM GRANOLA & YOGHURT - V, GF
 - OXMOOR FARM GRANOLA, TIM’S YOGHURT, SEASONAL COMPOTE

MUSHROOM ROLL, CHIMICHURRI - VG
 - Sourdough roll, PORTOBELLO MUSHROOM, CHIMICHURRI, farm ketchup

BACON ROLL, farm ketchup
 - SOURDOUGH ROLL, ‘BLOCK & BUTCHER’ BACON, FARM KETCHUP

SPeen sausage & Beans - GF 
 - Speen sausage, haricot beans braised in tomato & sage sauce. add egg for £2 

SPICED eggs, Tomato, yoghurt, CORNBREAD - V, GF
 - two poached eggs, braised tomatoes, garlic yoghurt, chilli cornbread

Cured CHALK STREAM Trout & hash browns - GF
 - House cured trout, hash browns, creme frâiche

OXMOOR FARM APPLE JUICE
rise & Shine
 - Carrot, apple, turmeric, ginger, lemon

FIELD OF GREENS
 - APPLE, CUCUMBER, KALE, LIME, MINT
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Shaped by our community of British producers, our menu tells the story of the land it
hails from. We champion regenerative, ethical, and small-scale farming, prioritising
local produce and remaining committed to environmental and social responsibility. 

Saturday and Sunday from 10am
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