
MENU
A V A I L A B L E  F R I D A Y  &

S A T U R D A Y  1 2 . 0 0  -  1 8 . 0 0

P R E  B O O K I N G / O R D E R I N G  &
A  £ 5 . 0 0  D E P O S I T  P E R

P E R S O N  R E Q U I R E D .

T A B L E S  O V E R  1 0  R E Q U I R E  A
P R E O R D E R  & £ 5 0 . 0 0

D E P O S I T

A  F E S T I V E  L U N C H

The Old Barn Inn, Magor Road, Llanmartin, NP18 2EB
TEL: 01633 413382

www.theoldbarninn.com

T W O  C O U R S E S  £ 1 9 . 9 5  

T H R E E  C O U R S E S  £ 2 4 . 9 5  



A  F E S T I V E  L U N C H

MENU
S T A R T E R S

Chefs Homemade Winter Veg Soup (v) (*gf)
with rustic bread

Chefs Chicken Liver Pate & Red Onion Compote (*gf)
with rustic bread

Traditional Prawn Cocktail (*gf)
served on a bed of mixed leaves with Marie rose sauce & brown bread

Vegan Meatballs (ve) (v) (*gf)
vegan meatball in a tomato & basil sauce with bread to dip

Roast Turkey 
with pigs in blankets & stuffing ball

Roast Topside of Beef 
with yorkshire pudding & horseradish sauce

Poached Supreme of Salmon (gf)
with a leek & cheese sauce

Roast Pork
with stuffing, apple sauce & crackling 

Brie, Cranberry & Mushroom Wellington (gf) (v)
with roast potatoes & veg gravy

Nut Roast (ve)
with roast potatoes & veg gravy

choose from:
a selection of desserts from our display board served with diary ice cream or fresh

cream 
vegan options available please ask your server

Ice Cream Sundae
topped with whipped cream and sauce

Traditional Christmas Pudding with Brandy Sauce (gf)

M A I N  C O U R S E

D E S S E R T S

 V - VEGETARIAN - VE - VEGAN - GF - GLUTEN FREE  *GF - CAN BE MADE GF *VE CAN BE VEGAN


