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JOIN US ON TUESDAY DECEMBER 31ST.

o FROM 7PM UNTIL L/-\TE|I et

TI.CKETS ARE £39 95 PER PERSON AND COMES WITH 2 COURSE MEAL Dlsco o

‘& CELEBRATORY TOAST AT MIDNIGHT . ;

. FOR MORE INFO, VISIT OUR 'WEBSITE www THEOLDBARNINN COM
LT ORCALL01633413382 o
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THE OLD BARN INN

NEW YEAR
COUNTDOWN
DINNER & DANCE

Starters

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

Smoked Salmon & Dill Roulade (AGF)
With garnish, beetroot compote & toasted ciabatta

Mushroom in a Port & Stilton Sauce (V) (AGF)
served with rustic bread

Chicken Liver Pate (AFG)
served with rustic bread & cranberry compote

Vegetable Spring Rolls (VE) (V)
served with sweet chilli sauce

Mains

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

Rump of Lamb (AGF)
served on a bed of mustard mashed potatoes with a rosemary & red wine Ju

8oz Sirloin Steak (GF)
served with vine tomatoes, gourmet chips & peppercorn sauce

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

Teriyaki Salmon Fillet (GF)
with flavoured rice & rocket dressing

Lentil & Vegetable Cottage Pie (VE)

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



