
WEEKLY AT THE BARN

THURSDAY
Pie & Pinot from 5pm-8:30pm

FRIDAY
Brunch until  from 10am-3pm 
Flock Friday from 5pm-8:30pm

SATURDAY
Breakfast from 10pm-11:45am
Small plates and pizzas from 12:30pm-3:30pm
and 5pm-8.30pm

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



PIES & PINOT

small plates

SNACKS
Focaccia, CHILTERN RAPESEED, TOMATO BALSAMIC - vg
British roasted Fava Beans - chilli & lime - vg
Smoked almonds - VG
Nocellara olives, house marinade - VG

3
3.5
4

4.5

Settle in for a comforting evening at the farm. A hearty homemade pie made with the
best of the season, served with buttery new potatoes, fresh garden leaves and proper
gravy. Perfectly paired with a glass of Pinot to match the mood, all for £28.

Thursday from 5pm

SWEDE & CELERIAC - v
Beef shin, mushroom & rebellion IPA
Chicken, bacon & leek

pies

Pinots
Mirabello, p. grigio, adria vini, italy
Monstable, P. Noir, Haute Vallée de L'Aude, France
Alta Pavina, P. Noir, Castilla y León, Spain

500 750
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Badger’s garden salad - vg
Butternut & Spenwood cheese arancini, red pepper aioli
Ham & pickles
JERSEY ROYALS, SMOKED HAMHOCK, PEAS, LOVAGE
SUMMER COURGETTE, ALMOND TARATOR, CAPER & RAISIN - vg
ENGLISH BURRATA, Isle of Wight tomatoes, SEED GRANOLA - v
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6
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11
13
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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

COCKTAILS

BRUNCH 
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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. 

small plates
3
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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



chicken
£29 per head

Included:

WHOLE Wood-fired chicken, chicken fat potatoes,
Badger’s Garden salad, smoked aioli

ASK OUR TEAM FOR OUR WEEKLY-CHANGING BUTTER 

Potash Farm chicken is pasture-raised and free roaming.

Flock Fridays 

HOUSE FOCACCIA, CHICKEN SKIN BUTTER   4
CHARRED BRASSICAS, ANCHOVY - GF 6

CHICKEN LIVER PARFAIT, pickled figs, CRISP BREAD   10
SUMMER COURGETTE, almond tarator, caper & raisin - vg, gf  13

ENGLISH BURRATA, ISLE OF WIGHT TOMATOES, SEED GRANOLA - v, gf  14

small plates

BLacklines cocktails  9
Spicy margarita

Los Arcos, chilli, lime, agave

paloma
Los Arcos, Vida Mezcal, grapefruit soda, lime, sea salt

hugo spritz
Sapling Gin, elderflower, sparkling wine, mint, lemon, soda

SIDES
cHICKEN FAT POTATOES - GF   6

BADGER’S GARDEN SALAD - vg, gf   6

We’re serving wood-fired birds from Potash Farm in Tring, cooked whole and
served feasting style, with all the trimmings.

Aperitivo spritz
Aperitivo, sparkling wine, soda 

dirty shirley
Sapling Vodka, grenadine, ginger ale, lemon, blood orange

rum punch
Two Drifters Rum, pineapple, passion fruit, ginger, lime, bitters

from 5pm



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

COCKTAILS

JUICES

BREAKFAST 
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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



THE BARN
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 12.30pm

small plates
Badger’s garden salad - vg
Butternut & Spenwood cheese arancini, red pepper aioli
Ham & pickles
JERSEY ROYALS, SMOKED HAMHOCK, PEAS, LOVAGE
SUMMER COURGETTE, ALMOND TARATOR, CAPER & RAISIN - vg
ENGLISH BURRATA, Isle of Wight tomatoes, SEED GRANOLA - v

SNACKS

6
6
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PIZZA
Tomato, english mozzarella, basil - v
CHarred sweetcorn, ogleshield, fermented chilli
Sprouting Broccoli, Anchovy, Caramelised Onion
WILD MUSHROOM, vegan n’duja, oregano - VG 
SALAMI, FENNEL, SALTED ENGLISH RICOTTA
sausage, sobrasada, chilli

14
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smoked GARLIC aioli - VG
hot honeY - v 

Dips
2
2

Focaccia, CHILTERN RAPESEED, TOMATO BALSAMIC - vg
British roasted Fava Beans - chilli & lime - vg
Smoked almonds - VG
Nocellara olives, house marinade - VG

3
3.5
4

4.5
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