
served on ice, fermented blackberry vinaigrette & agua chilli (GF/DF)

OYSTERS 
3 FOR 12 OR 6 FOR 19

S M O K E D  H A D D O C K  &  S A L M O N  F I S H C A K E s   9 . 5 0
warm tartare sauce, herb oil (GF)

B U T T E R M I L K  C H I C K E N  T E N D E R S   9
pumpkin, orange & scotch bonnet ketchup, charred lime

C R I S P Y  P A N K O  S O F T  S H E L L  C R A B   1 1
brown crab katsu, pickled apple & radish (GF/DF)

M O U L E S  M A R I N I È R E   1 1
white wine, garlic, herb cream

H E R B  B A K E D  C A M E M B E R T   1 0
sweet & sour cherries, focaccia toast (V/GFA)

C R I S P Y  B U T T E R M I L K  C A L A M A R I   9
chorizo mayonnaise, burnt lemon (GF)

P A N  F R I E D  K I N G  P R A W N S   1 0 . 5 0
sweet chilli sauce, prawn crackers, lime (DF/GFA)

S U N D A Y  M E N U

B A R N A C L E S  F I S H  &  C H I P S   1 8 . 5 0
mushy peas, tartare sauce,

lemon  (GF/DF)

S P I N A C H  &  C O U R G E T T E  O R Z O  P A S T A   1 6 . 5 0
crumbled feta, sundried
tomatoes, basil (V/DFA)

P U M P K I N  &  S A G E  G N O C C H I   1 6 . 5 0
taleggio cheese, walnut pesto (V)(VEA)

K I N G  P R A W N  L I N G U I N E   2 3
lemon & parmesan cream

crispy calamari,
sweet chilli prawns,

smoked haddock
fishcakes, tartare

sauce, chorizo
mayonnaise (GF)

B A R N A C L E S  F I S H
B A S K E T  F O R  T W O

2 5  

STARTERS

Roast turkey  |  19 
Locally sourced slow roasted loin of beef  |  23

Honey and mustard glazed gammon  |  18 
Trio of meats  |  24

Roast of the day  |  22
Nut roast (V/VEA)  |  16 

All roasts are served with roast potatoes, seasonal vegetables,
cauliflower cheese, yorkshire pudding, red wine gravy.

SUNDAY ROASTS

s o u p  o f  t h e  d a y   7 . 5 0
crusty bread roll (V/VEA/DFA)

P A N  S E A R E D  S C A L L O P S   1 4
pumpkin, hazelnut & yuzu kosho (GF)

M u s h r o o m  p a r f a i t   9
pickled shallots, soy glazed wild mushrooms,
focaccia toast (V/GFA)

T u r k i s h  S p i c e d  L a m b  F l a t b r e a d   9 . 5 0  
sumac, yoghurt, fermented chilli sauce, pickles

M A I N S



all served with skin-on fries, sautéed greens, fennel velouté (GF)

FISH FROM THE GRILL

Monkfish (GF) 30

Seabass  25(GF)

Salmon 28(GF)

Trio of fish 31(GF)

FROM THE LOBSTER POT

garlic butter, skin on fries, sauteed green beans (GF/DFA)
 Half 28 / whole 52

GRILLED LOBSTER 

 mornay sauce, skin on fries, sauteed green beans (GFA)
 half 31 / whole 54

BARNACLES LOBSTER THERMIDOR 

ALLERGEN KEY: 
V= Vegetarian, VE/VEA = Vegan/Vegan alternative available, GF/GFA =

gluten free/gluten free alternative available, 
DFA= dairy free available

We recognise that some of our guests have 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. 

Barnacles, Watling St,
Hinckley, LE10 3JA 

Phone: 01455 633220
Barnacles-restaurant.co.uk
Enq@barnacles-restaurant.co.uk Give us a follow

SIDES

Mixed seasonal vegetables 4 (GF)

House salad (GF) 4

Marinated pitted olives 4 (V/VE/GF) 

Basket of bread for ONE 1.25 (GF/DFA)

Garlic, herb and rosemary sourdough 5
(with cheese 5.50)

Buttered new potatoes 5

Skin on fries 5

Hand cut chips 5 (DF/GF)


