
NEW
YEAR’S

EVE
T H U R S D A Y ,  D E C E M B E R  3 1

PARTY

THE OLD BARN INN - 19:00PM TILL 1AM

DISCO
2  C O U R S E  M E A L
&  P R O S E C C O  A T

M I D N I G H T
T I C K E T :  £4 4 . 0 0

F O R  M E N U  &  O T H E R  D E T A I L S :
W W W . T H E O L D B A R N I N N . C O M



Starters

Chefs Roasted Red Pepper & Tomato Soup (V) (AGF)
served with rustic bread & butter

Smoked Salmon, Cream Cheese & Dill Roulade (AGF)
With garnish, beetroot compote & rustic bread

Mushroom in a Cheese & Garlic Sauce (V) (AGF)
served with rustic bread

Ham Hock & Piccalilli Terrine (AGF)
with piccalilli & rustic bread

Cauliflower Wings (VE) (V)
served with dressing

Mains
all mains are served with seasonal vegetables & roasted garlic & herb potatoes
unless stated

Rump of Lamb (AGF)
served with a rosemary & red wine jus

8oz Sirloin Steak (AGF) 
served with gourmet chips, vine tomatoes & onions rings

Supreme of Chicken Breast (GF)
Supreme of chicken served with smoked bacon & leeks with white wine & cream

Thai Spiced Prawns & Salmon (GF)
in a thai spiced cream sauce with red and green chilli with flavoured rice and
spring onion

Moroccan Roast V, VE
with north African flavours profiles of harissa paste, smoked paprika & ground
spices with sweet potatoes, onion marmalade topped with a seeded crumb with
vegetable gravy

V - VEGETARIAN / VE - VEGAN / GF - GLUTEN FREE / AGF - ADAPTABLE GLUTEN FREE

£44.00 PER PERSON 

DINNER SERVED BETWEEN 19.00PM - 21.00PM

NEW YEARS EVE MENU
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	Ham Hock & Piccalilli Terrine (AGF)

