BARNACLES RESTAURANT & BAR BISTRO
AUTUMN/WINTER 2023

LITE BITES MENU

WILD MUSHROOM AND TRUFFLE LINGUINE, cream and herb sauce £12
BUTTERFLY PERI PERI CHICKEN SUPREME, charred corn on the cob, fries £12
BEEF STROGANOFF, braised rice, mustard and paprika sauce £13

PLOUGHMANS BOARD, cooked meat selection, homemade piccalilli, porkpie, balsamic onions and cheese
selection £13

JUMBO KING PRAWNS, garlic and chilli and chorizo, sourdough £12

CLASSIC MOULES MARINIERE, steamed with white wine cream sauce, shallots, garlic, fries £19 (GF/DFA)

FLATBREADS

MEATFEAST, chorizo, salami, Milano Parma ham, tomato sauce, finished with mozzarella £14
CLASSIC MARGARITA, tomato sauce, mozzarella, fresh basil £14

GOATS CHEESE, onion and thyme infused honey £14

SANDWICHES AND ROLLS

LOBSTER AND PRAWN BRIOCHE ROLL, lemon and herb mayo, pickled cucumber, fries £15
CHICKEN AND BACON CLUB BAGUETTE, baby gem, fries £13

ROASTED BEEF BAGUETTE, cider and onion chutney, rocket, fries £13

CRAB AND HERB SOURDOUGH BLOOMER, brown crab, mayonnaise, fries £13

BRIE, RED CABBAGE AND PISTACHIO PESTO BAGUETTE, fries £13

ALLERGEN KEY: V = Vegetarian, VEA = Vegan/Vegan alternative available, GF = gluten free, GFA = gluten free available, DF = dairy free
We recognize that some of our guests bave specific dietary needs. Please ask a member of our team before ordering, we will be happy to advise you
and answer any questions. We cannot guarantee that any items are completely allergen free due to them being produced in a kitchen that
contains ingredients with allergens.

Although every care has been taken to remove all shell, shot and bones some small pieces may remain.

An optional 10% service is added to tables in excess of 8 guests. All customer gratuities are shared out equally amongst all staff.

On busy days food may be subject to a short wait. We appreciate your patience and hope you appreciate quality food and efficient service.



