
        

   GIN SORBET 

 

 

       

 

Smoked Duck Breast                           
Served with charred orange, candied 

orange & garlic croutons 

 

 Pan Fried Scallops                           

With pickled apple, crushed 

walnuts & cauliflower puree 

(surcharge of £4) 

 

  

 

0  

Roasted Cauliflower Steak (ve) 
With a chickpea & potato saag aloo & 

toasted almonds 

Pan Fried Monkfish  

With a coconut curry sauce, garlic 

prawn, toasted almonds & chickpea 

& potato saag aloo  

 

BBQ Pork Belly Burnt Ends 

Served bacon mayonnaise, sesame 

 & hot honey dressed broccoli  

& bacon crumb 

 

 

£63.95 pp 
 

Book now 01444 258222  

enquiries@oakbarnrestaurant.co.uk 

www.oakbarnrestaurant.co.uk 

6 Course Valentine’s Dinner 

Goats Cheese 

 Bruschetta (v) 

With smoked tomato 

 salsa & balsamic glaze 

  

 

Friday 14th 

February 2025 

 

MAIN COURSE 

All main dishes are served with tender stem 

broccoli & green beans. 

 

 

6oz Fillet Steak  

Served to your liking with watercress, 

sautéed mushrooms, fine beans, fondant 

potato, sweet potato puree & red wine jus 

(surcharge of £7.00) 

  

 
 

 

Herb Crusted Rack of Lamb  
With port glazed shallots, cauliflower 

puree, dauphinoise potatoes, herb oil, 

goats cheese & jus 

  

 
 

 

Sussex Coast Salt and Pepper Squid 
Served with a sweet chilli, lime and coriander 

mayonnaise, rocket salad 

 & fresh lime wedge 

 

 

KIR ROYALE & AMUSE BOUCHE  

 

Pan Fried Chicken Supreme 

With potato terrine, bacon & 

sweetcorn dressing & creamed leeks 

  

 
 

 

DESSERT TO SHARE 

 

 

~~~~~~~~~~~~~~~~~~~~~~  

Flaming Citrus Creme Brulee, White Chocolate & Passion 
Fruit Cheesecake, Vanilla Macaroons Filled With Lemon Curd,  
Milk Chocolate & Salted Caramel Torte & Chocolate Shards   

 
 
 
 

 

Chicken Liver Parfait 

With a shallot tarte tatin, port gel,  

red onion marmalade  

& toasted bread 

 

 

 

FRESH FILTER COFFEE OR TEA 
 

 
 
 
 
 
 
 
 
 
 
 
 

Local Singer 
Tom Butterworth 

will be here for the evening performing 
a varitey of classical, 

instrumental & accoustic songs 

Pan Fried Halibut  

With parmentier potatoes, 

samphire & seafood velouté  

STARTERS 

 

 

Mozzarella & Red 

 Pepper Arancini (ve) 

With a smoked tomato relish 

 & dressed rocket 
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~~~~~~~~~~~~~~~~~~~~~~  

~~~~~~~~~~~~~~~~~~~~~

~ 

~~~~~~~~~~~~~~~~~~~~~~  

We require a £20 per person deposit at the 

time of booking. This will come off the final 

bill on the night.  

All deposits are non-refundable from the 

date taken.  


