
SUNDAY LUNCH

Garlic Mushrooms on ciabatta, with
parmesan and gremolata breadcrumb.
7.95 

Soup of the Day, ciabatta, Welsh butter.
7.95 

Fish of the Day. 7.95 

Pate or Terrine of the day, chutney, crisp
breads. 7.95 

Vegetarian (v) / Vegan (ve) / Vegan available (vea) / Gluten Free (gf) / Gluten Free available (gfa) 
Please inform your server of any allergies or intolerances. Allergen information can be provided upon request. 

Our roasts are all served with creamy mash, roast potatoes, honey roast carrot and parsnip,
stuffing, Yorkshire pudding, parsnip crisp and homemade gravy.

All tables will be served with sides of cauliflower and broccoli cheese, carrot and swede
mash, sweet braised red cabbage, sauteed seasonal greens and a jug of gravy.

STARTERS

MAINS

Slow-roast Beef Brisket. 17.95
Slow-roast Pork Shoulder. 16.95
Skin-on Chicken Breast. 16.95

Nut-less Vegetable Roast (v). 15.95

Child’s Roast. 9.95

Upgrade to Triple Mixed Meats. 21.95

SIDES AND EXTRAS

Bowl of cauliflower and broccoli cheese. 3
Bowl of creamy mash. 3
Bowl of roast potatoes. 3
Yorkshire Pudding. 1

The Barley Gastrobar 

@thebarleynarberth

Follow
Don't forget to

US NOW

DESSERT

Fancy something sweet? Ask your server
about this week’s desserts!


