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M A I N S

S I D E S
Mac and Cheese 5.00
Truffle Fries 4.50
House Salad 4.50
Creamed Spinach 4.00
Tripled Cooked Chips 4.00
Sweet Potato Fries 3.50
Onion Rings 3.50
Fries 3.00

T U D O R

E L T H A M
TUDORBARNELTHAM.COM

S A N D W I C H E S

Roast of the Day
focaccia,  tr iple cooked chips & rocket salad,  
paired with a classic condiment

BLT 
French baguette,  fr ies ,  s law

Pastrami Bagel
mustard mayo,  pickles ,  tomato,  fr ies ,  s law

Roast Pepper & Goats Cheese (v) 
focaccia,  rocket salad,  fr ies 

SPRING 2 COURSE DEAL 
choose one starter and main or one main 
and dessert  per person

Steak & Frites 
flat iron steak
ADD pink & green peppercorn sauce 2.00
or garlic butter 1.00

Pie of the Day 
peas,  mash,  gravy

Beer Battered Fish & Chips 2.50 supplement 
market fish,  tr iple cooked chips,choice of  mushy 
peas or garden peas,  tartare sauce,  gri l led lemon

The Tudor Beef Burger 
8oz prime beef ,  brioche bun,  lettuce,
tomato,  house rel ish,  s law, fr ies 
ADD cheese or bacon 1.00

The Mushroom Burger (v) 
flathead mushroom brioche bun,  lettuce,  
tomato,  house rel ish,  roasted peppers,  s law, fr ies

Braised Pig Cheeks  2.50 supplement 
orange glazed Chantenay carrots ,  mash,  
calvados jus

Moules Mariniere  2.50 supplement 
white wine,  cream, shallots ,  garl ic ,  parsley,  
toasted sourdough

Pan-fried Gnocchi (ve) 
kale,  roasted butternut squash,  woodland 
mushroom sauce

Soup of the Day (ve) 
sourdough croutons

Pancetta & Parmesan Arancini  
squash purée,  rocket garnish

Vegetable Tempura (ve) 
sweet chil i  sauce,  micro coriander 

Dill  & Lemon Squid 2.00 supplement 
roasted garl ic  aiol i  

Burrata Salad (v) 2.00 supplement 
confit tomato,  basi l  pesto,  rocket

Halloumi Fries 2.00 supplement 
greek yoghurt ,  pomegranate

Monday - Saturday 12-5pm

Please inform a member of staff if  you have a food al lergy,  food prepared within these premises may contain or have encountered various 
al lergens.  (v)  vegetarian |  (ve)  vegan |  (n)  contains nuts |  (g )  gluten free.  A discretionary service charge of 12.5% wil l  be added to your bi l l  

and 100% is  given to the staff.  Last  orders 30 minutes before kitchen closes

B A
R N  

D E S S E R T S
Warm Treacle Tart 
vanil la pod ice cream

Lemon Curd Cheesecake  
raspberry compote

Chocolate Brownie
chocolate sauce,  honeycomb ice cream

Tudor Barn Tiramisu  
mascarpone,  coffee l iqueur

Selection o f  Ice Creams & Sorbets (ve)
2 scoops


