Bloody Mary 13 | Tanqueray 10 Martini 13 | Negroni 12.5

SNACKS

Handmade Scotch Egg, Oxford sauce 9.5 | Monkfish Scampi, cured lemon tartare sauce 10.5
Beef Shin Croquettes, gochujang mayo 9.5 | Sourdough, whipped tapenade butter (v) 5

Pacific Rock Oysters, Chardonnay & shallot mignonette
One 5 | Three 14 | Half-Dozen 27

Pair with Coates & Seely Britagne Brut Reserve NV (125ml) 14.5

STARTERS

Pan-Seared Scallops, crispy chorizo, lemon oil 15
Beetroot Tartare, candied seeds, croutons (ve) 10
King Prawn Cocktail, Marie Rose sauce, toasted brioche 13
Beef Tartare, cured egg yolk, sourdough toast” 14
Whipped Goats Cheese, beetroot carpaccio, pine nuts, sourdough crisps (v) 12.5

ROASTS

Sunday Sharer - Rump of Beef, British Half Roast Chicken, Dorset Lamb Striploin 60
Rump of Beef 26
British Half Roast Chicken 24
Dorset Lamb Striploin 36
Root Vegetable, Cranberry & Nut Roast™ (v) 22
160z Chateaubriand to share 85

All served with a Yorkshire pudding, thyme-roasted potatoes,
buttered savoy cabbage & leeks, roasted root vegetables, gravy*

Add Ons - 6 each
Taw Valley Cheddar Cauliflower Cheese (v) | Cumberland pigs in blankets
Creamed Spinach, Cheddar & garlic sauce (v)

MAINS

Devonshire Cheddar & Pancetta Burger, fries, house sauce 20
Butternut Squash & Beetroot Salad, lemongrass & ginger, red chicory, spinach, candied seeds* (ve) 16 with Chicken 21
Beer-Battered Fresh Atlantic Haddock & Chips, minted crushed peas, cured lemon tartare sauce 22
Roasted Squash Risotto, spiced butternut squash, crispy sage, chive oil (v) 17.5
Pan-Roasted Fillet of Cod, Roscoff onion purée, artichoke & truffle pesto, courgette, lovage oil, pommes anna 28

SIDES

6 each
Potato Rosti Chips (v) | Sautéed Green Beans, sage, garlic & pine nuts (v) | Thick-Cut Chips (ve)
Skin-On Fries (ve) | Mixed Leaves, with a pear, fig & white balsamic dressing* (ve)

Allergens & dietary information available on reverse. Adults need around 2000kcal a day.



The Sun Inn, 7 Church Rd, Barnes, London SW13 9HE

www.thesuninnbarnes.co.uk | @ @suninnbarnes

At the heart of the riverside ‘village’ of Barnes on the banks of the Thames, sits The Sun Inn.
Dating back to the 1700s and overlooking the village pond, The Sun Inn is Grade II listed and
has long been a cornerstone of community life here in Barnes.

Our easy-to-use allergen guide is available for you to use. We keep it online so that it's always as up to date as possible and you can filter out
dishes containing any of the 14 major allergens. If you have a food allergy, dietary requirement, or a question about our ingredients, please speak
to a member of our staff before you place your order. Our food and drinks are prepared in food areas where cross contamination may occur and
our menu descriptions do not include all ingredients.

(v) = made with vegetarian ingredients, (ve) = made with vegan ingredients, however some of our preparation, cooking and serving
methods could affect this. If you require more information, please ask your server. Fish dishes may contain small bones. * = this dish
contains alcohol.
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