
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The Oak Barn 

Ala Carte 
ALL Food is Homemade and Freshly Cooked to Order 

Starters 
~Soup of the Day~ £4.50 

 Homemade Bread 
~~~ 

~Moules Mariniere~ £6.25 
Cider and Cream with Garlic Bread 

 
~~~ 

~Welsh Rarebit~ £5.95 
Grilled Asparagus, Topped with Poached Egg 

 
~~~ 

~Mini Sussex Smokie~ £6.55 
Smoked Haddock Spinach, Prawns and Thermidor Sauce. 

 
~~~ 

~Locally Caught Spiced Grilled Sardines~ £6.75 
Ciabatta Bread with Horseradish Mayonnaise and Mixed Sauce 

 
~~~ 

~Roasted Mediterranean Vegetable Flan~ 
£5.50 

Topped with Mild Cheddar Cheese Aubergine Caviar Sauce and 

Mixed Salad 
 

~~~ 

~Ham Hock, Chicken and Parsley Terrine~ 
£5.95 

Apple and Ginger Chutney with Homemade Soda Bread 
 

 

~Bread Basket~ £1.75 

~Mixed Marinated Olives~ £1.95 

~Garlic Bread~ £2.75 

The Oak Barn 

Ala Carte 
From The Grill 

 
 

All served with Grilled Tomato, Field Mushroom & 

Hand Cut Chips 

~*6oz Rib Eye Steak~ 
£14.95 

~*8oz Sirloin Steak~ 
£18.25 

~*8oz Rib Eye Steak~ 
£18.95 

*Approximate uncooked weight 
 

 

Sauces 
Creamy Peppercorn £1.95 

Blue Cheese £1.95 

Garlic Butter £1.95 

 

As All food is Freshly Cooked to order. 

In Busier Times your Patience is Appreciated 

 

The Oak Barn 

Ala Carte 
Main Course 

~Lightly Spiced Belly of Pork~ £14.25 
Buttered leeks, Potato Rosti and Creamy Confit of Garlic and 

Sage Sauce 

~Braised Lamb Shoulder~ £16.25 
Topped with a Honey and Herb Crust, Chantenay Carrots,  

Potato Dauphinoise & Merlot Sauce 

 

 

~Pan Fried Gressingham Duck Breast~ £15.95 
Honey Glazed Parsnips, Croquette Potatoes with Port, and 

Orange Sauce 

~Oven Roasted Organic Chicken Breast~ £13.95 
Buttered Broccoli, Garlic Mash and Creamy Chestnut Mushroom 

and Thyme Sauce 

 

~Oven Roasted Whole Plaice~ £15.75 
Confit of Fennel, New Potatoes, Lemon and Chive Butter Sauce 

 

~Locally Caught Fillet of Seabass~ £16.25 
Filled with Salmon Mouse, Wrapped with Cougettes, Sauteed 

Spinach, Buttered Mash and Prawn Bisque 
 

~Button Mushroom Onion and Cheddar 

Cheese Suet Pudding~ £11.95 
Roasted Shallot Gravy with Creamy Mash and Buttered 

Vegetables 

 

Served with a Selection of Vegetables 
 
 
 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The Oak Barn 

Ala Carte 
Salads 

 

~Fishcakes Salad~ 
 Salmon, Bacon and Coriander on a Bed of Mixed Leaf Salad 

and Chips £10.95 

 
 

~Prawn Salad~ 
With Dill & Lemon Mayonnaise, On a Bed of Mixed Leaf 

Salad, Dressed with Chopped Boiled Eggs and Tomatoes 

£10.95 

 

~Greek Salad~ 
Mixed Bell Pepper, Black Olives, Red Onion, Feta Cheese, on a 

Bed of Mixed Leaf Salad £10.95 
 

~Cajan Style Chicken Caesar Fillet 

Salad~ 
With Cos Lettuce, Parmesan Cheese, Croutons and Caear 

Dressing £12.95 

 

~Crispy Duck Salad~ 
With Poached Granny Smith Apple, Croutons on a Bed of Mixed 

Leaf Salad £12.95 

 

All dishes are subject to change and availability,- 

We do not knowingly serve GM Food 

 

The Oak Barn 

Ala Carte 
Desserts 

~White Chocolate Blondie~ £5.95 
White Milk Chocolate and Caramel Sauce and Homemade 

Banoffie Pie Ice Cream 

 

~Granny Smith Apple and Blackberry 

Toasted Walnut Crumble~ £5.95 
With Homemade Cinnamon Ice Cream 

 

~Warm Apricot and Cherry Bakewell Tart~ £5.50 
Homemade Lemon Curd Cream 

~Pistachio Crème Brulee~ £5.50 
With Almond and Coconut Short Cream 

~Vanilla Pannacotta~ £5.50 
With Homemade Raspberry Sorbet 

~Cheese Board~ £6.95 
Sussex Charmer ~ White Stilton & Apricot ~ Golden Cross with 

Chutney, Caramelised Pecans and Water Biscuits 
 

 

 

 

 
 

 
 

 

 

~Ice Cream~ 
£4.95 
Vanilla 

Milk Chocolate 

Strawberry 

 

~Sorbets~ 
£4.95 

Green Apple 

Pear 

 

~Selection of 

Coffees~from £2.05 

Fresh Filter Coffee 

Cappuccino 

Latte 

Espresso 

 

~Liqueur Coffees~ 
£5.25 

Irish (Jameson Whiskey) 

Calypso (Tia Maria) 

Seville (Cointreau) 

Baileys Coffee 


