STARTERS

Soup of the Day V Gfo 8.50
With baked sourdough

Marie Rose Atlantic Prawns Gfo 10.00

Prawns in Marie Rose Sauce, lettuce, avocado,
lemon & sourdough

Crispy Calamari 9.50
Pickled red chillies & home-made lemon aioli

Caesar Salad V Gfo 8.50
Caesar dressed crispy lettuce, boiled egg,
croutons & shaved parmesan

Tomato & Goats Cheese
Bruschetta v 9.00

Fresh salsa, crumbled goat’s cheese,
toasted sourdough & balsamic glaze

Hummus & Harissa Oil VG 8.00
Roasted tomato, spiced seeds & flatbread

SHARING
PLATES

Nachos V 11.95

Dirty Fries 11.95
Melted cheese, BBQ pulled pork, spring
onions, cheese sauce & pickled chillies

Sticky Teriyaki

Chicken Wing Stack 12.50
With sesame seeds, spring onions

& aioli dip

Combo Platter 21.50
Chicken goujons, chicken wings,
tempura prawns, onion rings, mozzarella
sticks, garlic bread, sautéed potatoes,
BBQ sauce, garlic aioli & sweet chilli sauce

BURGERS

All of our burgers are served with salad,
home-made slaw & chips
Gluten free buns available

Classic Burger 17.00
Beef patty, cheese, bacon & home-made
burger sauce

All American Burger 18.50
Breaded chicken, bacon, cheese, mozzarella
sticks & home-made burger sauce

Exmoor Blue 19.00

Beef patty, mushroom & onions, bacon
& Stilton cheese

Pulled Pork Burger 18.50
Beef patty, bacon & BBQ pulled pork

Barn Owl Burger 18.50
Beef Patty, mushrooms & onions, bacon
& cheese sauce

Beyond Meat Burger VG 18.50
Vegan patty, hummus, avocado, mushrooms
& onions

Halloumi Burger v 18.50

Halloumi slices, avocado, chilli jam
& pickled chillies

Goats Cheese Burger 19.00
Beef Patty, bacon, goats cheese & home-made
burger sauce

UPGRADE YOUR BURGER
Extra Beef Patty 4.00

4x Onion Rings 2.00
Pulled Pork 3.50

DIETARY REQUIREMENTS

Please speak to a member of staff about the ingredients in your meal, when making your order.
V Vegetarian VG Vegan Vgo Vegan On Request GF Gluten Free Gfo Gluten Free On Request

Our fish may contain small bones

MAINS

Hunter’s Chicken GF 18.50
Chicken breast topped with BBQ sauce,
bacon, melted cheese, served with chips

& home-made slaw

Home-made Beef Lasagne 18.50
Served with garlic bread & salad garnish

Sausage & Mash GF 17.00
Served on a bed of spring onion mash,
seasonal vegetables & onion gravy

Vegetarian Sausages available
Add Giant Yorkshire Pudding £3.00

Half Roast Chicken GF 18.50
Choice of plain, BBQ or Teriyaki, served with
chips & home-made slaw

Caesar Salad V Gfo 16.00

Caesar dressed crispy lettuce, boiled egg,
croutons & parmesan shavings

Add Grilled Chicken Breast £4.50

100z Gammon Steak GF 18.50
Served with eggs or pineapple, chips & peas
Fish & Chips 19.00

Beer battered cod, choice of garden peas
or mushy peas, chips, lemon & home-made
tartar sauce

Wholetail Breaded Scampi

& Chips 18.50
Wholetail breaded scampi, choice of garden
peas or mushy peas, lemon, home-made
tartar sauce & chips

Truffled Mushroom

Tagliatelle v 16.50
Pasta in a garlic & truffle cream, sautéed
mushrooms, parmesan & crispy leeks

Add Grilled Chicken Breast £4.50

Slow Roasted Belly Pork GF 21.95
Smoked garlic mash, tender-stem broccoli,
home-made beetroot relish & apple sauce,
finished with a creamy cider jus

Penang Curry VG 17.00
Cooked in coconut milk, peppers, mange
tout, cauliflower, served with basmati rice,
poppadum & naan bread

Add Grilled Chicken Breast £4.50

Full Rack of Ribs GF 25.00
Marinated & cooked in tangy BBQ sauce,
chips & home-made slaw

THE GRILL

All our beef is sourced from
West Country Farms & aged for
a minimum of 21 days

100z Rump Steak GF 28.50
Sautéed potatoes, grilled flat
mushroom & vine tomatoes,

garlic & tarragon butter

Ultimate Mixed Grill GF 27.00
50z rump steak, half chicken breast,
pork sausage, 50z gammon steak,

2 fried eggs, sautéed potatoes

& grilled vine tomatoes

Upgrade to 100z Rump Steak £7.00

ADD TO YOUR STEAK
4x Onion Rings 2.00
Peppercorn Sauce 3.50

JUNIORS

Served for children 12 years or younger only

Spaghetti Bolognese 8.50
Served with garlic bread & parmesan

Beef or Chicken Burger 8.50
With chips & beans

Tagliatelle & Parmesan 8.00
Plain pasta with parmesan & garlic bread
Sausage, Mash & Peas GF 8.00
Vegetarian Sausages available

Chicken Nuggets 8.50
With chips & beans

Scampi, Chips & Peas 9.00
Onion Rings v 5.00
Chips V GF 5.00
Cheesy Chips V GF 5.50
Garlic Bread v 4.50
Cheesy Garlic Bread v 5.50
Sweet Potato Fries V GF 6.00
Mozzarella Sticks vV 5.50
Peppercorn Sauce 3.50

SUPPLIERS

Fish & Vegetables All our fish & vegetable products are locally sourced whenever possible.
West Country Assured Beef For our tender steaks & roasting joints.

Exmoor National Park Beef For our succulent burgers.



WEEKDAY
LUNCHES

Served from Tuesday to Friday, between
12pm & 2.45pm (excludes Bank Holidays)

Home-made Beef Lasagne 15.00
Served with salad garnish & a slice
of garlic bread

Gammon Steak GF 14.50
Served with one egg, chips & peas

Fish or Scampi & Chips 15.00
Served with chips, peas, lemon & home-
made tartar sauce

Hunter’s Chicken 15.00
Chicken breast topped with BBQ sauce,
bacon, melted cheese, served with chips

& home-made slaw

Sausage & Mash GF 14.50
Served on a bed of mash with peas
& onion gravy

Vegetarian Sausages available

Goats Cheese Salad v 14.50
Mixed salad topped with crumbled goats
cheese balsamic glaze

STAY AT THE
BARN OWL INN

If you are looking for somewhere

to stay, the Barn Owl Inn is home

to 7 individually decorated en-suite
rooms that provide a comfortable
place to rest. Whether you are looking
for a room for a visiting family member
or a small get away for you and your
partner, we have got it all.

Give us a call on 01803 872130
or visit our website:
www.barnowlkingskerswell.co.uk

@ barnowlhw
thebarnowlinn

SUNDAY
ROASTS

Served every Sunday 12pm-6pm
(subject to availability)

LIGHT BITES

Served from Tuesday to Saturday,
between 12pm & 2.45pm
(excludes Bank Holidays)

Served on rosemary focaccia bread
with chips

Prawns & Lettuce 14.50
BLT & Mayonnaise 14.00

Halloumi & Avocado V 14.50
With lettuce

Breaded Chicken Goujons 14.00
With lettuce & mayonnaise

Steak & Fried Onions 15.50
With butter

STILL GOT
ROOM?

Ask a member of staff for the
Desserts Board

THE BARN
OWL INN



