The Oak Barn

‘M ( Carte

ALL Food is Freshly Cooked to Order
~Soup of the Day~ t4.5

Homemade Bread

~Local Moules Mariniere~ c.75
Spanish Onion, White Wine, Cream and Garlic Bread

~Home Smoked M;zc@re[ and Spring

Onion Fishcake~ £5.95
Tomato Salad with Red Pepper and Chilli Jam

~Citrus Cured Salmon and Crayfish Terrine~ £6.75
Dill and Orange Brioche and Salsa Verdi

~Mini Sussex Smokie~ c6.95
Smoked Haddock Spinach, Prawns and Thermidor Sauce.

~Devilled Kidneys~ £s.s0

Homemade Bread and Watercress Salad

~Duck Spring Roll~ z6.95

Pickled Carrots and Hoi Sin Sauce

~Goat Cheese Turnover~ cs.os
Pears, Caramelised Walnut and Mix Salad

~Homemade Cﬁestnuti‘]\/lusﬁroom, Sweet Red

Onions and Cheddar Cheese Flan~ £5.95
Curried Mayonnaise and Mixed Salad

~Bread Basket~ £1.75
~Mixed Marinated Olives~ £1.95
~Garlic Bread~ £2.75
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~Belly of Pork ci4.05

Buttered Savoy Cabbage, Bubble eI Squeak,
and Creamy Mustard Sauce

~Braised Shoulder of Sussex Lamb~ £16.75

Topped with a Honey and Herb Crust, Celeriac eI Potato
Dauphinoise L Port and Thyme Jus

~Pan Fried Calves Liver~ 1595
Streaky Bacon, Garlic Mash, Cider and Sage Sauce

~Confit of Gressingham Duck Leg~ £14.95

Spicy Potato Crouettes, Glazed Honey Chantenay Carrots and
Red Currant Sauce

~Breaded Free Range Chicken Breast~ £15.95

Filled with Mozzarella Cheese, Champ and Parsley Mash and
Tomato Butter Bean and Chorizo Sauce

~Locally Caught Roasted Skate Wing~ £15.75

Crushed New Potatoes, Caramelised Fennel &I Onion and Herb Butter
~Locally Caught Fillet of Seabass~ t16.75
Filled with Salmon Mouse, Wrapped with Cougettes, Broccoli,
Mash and English Style Clam Chowder Sauce.
~Homemade Vegetable Lasagne~ c10.05
Layered with Mix Beans e Sinach, Topped with Mozzarella
Tomato Sauce
Homemade Mushroom Ravioli~ c11.95

Baby Spinach, Garlic and Mascarpone Sauce Topped with
Shaved Parmesan Cheese and Basil Oil
Served with a Selection of Vegetables
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(From " The  Gritl

Al served with Grilled Plum Tomato, Field

Mushroom & Hand Cut Chips

~*60z Rib Eye Steak~

£15.35

~*8oz Sirloin Steak~

£18.95

~*100z Rib Eye Steak~

£21.55

*Approximate uncooked weight

Sauces

Creamy Peppercorn ci.9s

Blue Cheese c1.05
gar[ic Butter c1.95

As All food is Freshly Cooked to order.
In Busier Times your Patience is Appreciated
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Jatuds

~Cajun Style Chicken Fillet~
On a bed of Mixed Leaf Salad with Crispy Bacon & Lime
Mayonnaise
£12.95

~Prawn Salad~

With Dill &I Lemon Mayonnaise, Crispy Leaves Dressed with
Chopped Boiled Eggs
£11.25

AUl dishes are subject to change and availability,-

We do not Rnowingly serve GM Food
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~Duo of Chocolate~£5.95

Dark Chocolate Brownie, White Chocolate Blondie and
Homemade Cherry Ripple Ice Cream

~Vanilla Pannacotta~£5.50
Red Berry Compote and Almond Tuiles

~Warm Pear Bakewell Tart~£5.95
Homemade Vanilla < Honey Ice Cream

~Caramel Créme Brulee~£5.50
Candied Ginger Short Cream

~Apple, Rhubarb and Roasted Hazelnut Crumble~L5.50
Vanilla Sauce

~Cheese Board~£6.95

Sussex Charmer ~ White Stilton e Apricot ~ Golden Cross with
Mulled Wine Jelly and OatcaRes L Water Biscuits

~Ice Cream~ ~Sorbets~

£4.95 £4.95

Vanilla Mango

Milk Chocolate Lemon
Pistachio

~Selection of ~Ligueur Coffees~
Coffees~from £2.05 £4.95
Fresh Filter Coffee Irish (Jameson Whiskey)
Cappuccino Calypso (Tia Maria)
Latte Seville (Cointreaw)
Espresso Baileys Coffee




