Get that
Friday Feeling
with our feasting

menu 1n

The Barns



uck 1nto a seasonal

coursc mcecnu

£45 pp

& £35pp (for Vegetarian)




Start your night N
with a

Farmhouse cocktail

(on the house with a swipe of

yvour ACI loyalty card)



Friday Feasting Menu

in the Barns

At the table

Farmhouse sourdough bread
& salted butter

Sharing Board

Mango & miso glazed pork belly

Crispy Lamb shoulder,
aubergine hummus,

pomegranate, mint, za atar

Truffle & parmesan arancini,

roasted pepper romesco



Fish Course
Steamed line caught halibut,

Brancaster mussels,
lobster shellfish bisque

Main

Woodview Farm

28 day dry aged
Prime Rib of Beef

Served with
triple cooked chips / slow roasted bone marrow
Romaine wedge salad / Tender stem broccoli

Bearnaise / Peppercorn sauce

Sweet

The Farmhouse Lemon tart

& seasonal berries

Tables of 6 - £45 per person



Friday Feasting Menu
(Vegetarian)

At the table

Farmhouse sourdough bread
& salted butter

Sharing Board

Mango & miso glazed Halloumi1

Aubergine hummus, pomegranate,

mint, za'atar

Truffle & parmesan arancini,

roasted pepper romesco



Next course

Roasted baby beetroot
& pumpkin salad,

blue cheese mousse

Main

Grilled celeriac, sm

oked celeriac

& yeast cream, parsley dumpling,

black truffle & walnut dressing

Sweet

The Farmhouse Lemon tart

& seasonal berries

Vegetarian feasti

£35 per per

ng menu

SO1n



:'-f_i-ﬂ-'::.'--:l'\f-'ﬂ::"flr LA hf‘ |

BOOK NOW

Call or email us

ez 01438 729500

reservations@

o farmhouseatredcoats.co.uk
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