Welcome to The Green Barn

We hope you enjoy your time here, our food, and the setting with views to our kitchen garden, our elegant

rustic interiors, and our super team of friendly staff.

Ethos .... simply we start with the freshest seasonal produce that has almost always been grown in our

organic walled kitchen garden, polly tunnels or fields.

Menu .... We serve honest, unfussy, unpretentious food, letting our produce be the strength in what you

eat. We combine seasonal ingredients with changing menu’s that reflect what is happening in our garden.

Brunch 10am - 12 noon

Freshly squeezed orange juice 3.50

Jo's nutty granola €5.50
Home made granola, served with organic unsweetened yoghurt,

Irish honey and banana & berry compote. (1,2,6,10)

The Barn €14.50
2 grilled ‘Nolan’s’ sausages, streaky bacon, potato & swede rosti, wilted garden green, free range poached

eggs, hollandaise sauce and toasted sourdough bread. (1,2,3,5) GF Available

Wild Mushrooms €12.50
Wild mushrooms with wilted greens, toasted sourdough, roasted beetroot, hollandaise sauce (1,2,5,10) Add
two free range poached eggs €2.50,

Vegan option available

Belgium waffles €8.50 Children option €6.50
Served with caramelised bananas, garden berries, pecan nuts

and organic maple syrup.’(1,2,5,6)

Poached free range eggs on toast €9.00

Wilted garden greens on sourdough toast and hollandaise sauce (1,2,5) GF Available

Add to any dish
Add streaky bacon €2.00 Add Nolan’s sausages €3.00
Add 2 poached free range eggs €2.50

Allergen Information:1:Wheat (Gluten), 2:Dairy, 3:Mustard, 4:Celery,
5:Eggs, 6:Nuts, 7:Crustaceans, 8:Fish, 9:Peanut, 10:Sesame Seeds,
11:Sulphur dioxide, 12:Lupin, 13:Molluscs



Lunch 12:30pm

Start

Bread and dips €6.95
Selection of house breads and homemade dips (1,2,6)

Fresh soup from our garden produce €6.50
Our staff will inform you what's todays special, served with bread and butter (1,4)

Burtown walled garden salad €9.00
Garden leaves, house pickles, roast seasonal vegetables, toasted pecan nuts, pesto bruschetta, feta,
wholegrain mustard and whole grain mustard vinaigrette (1,2,3,6)

Ardsallagh goats cheese truffles €8
Roasted & pickled beetroots, candied pecans, balsamic reduction (1,2,6,10,11)
Main
Burtown House Dexter beef burger €18.50
Home reared Dexter beef, Coolaten cheddar, onion relish, green leaves, beetroot hummus and aioli. Served
with garden produce, twice cooked hand cut chips and house aioli (1,2,3,5,6,11)

Burtown House green burger €16.50

Smoked carrot & Puy lentil burger, green leaves, beetroot hummus. Served with garden produce, twice
cooked hand cut chips and house aioli (1,2,3,5,6)
Chicken & Mushroom Pie €17.50

Free range chicken, leek, wild mushrooms & tarragon, Served with roast garden produce, twice cooked

hand cut chips (1,2,4)

Fish of the day €17.00
Pan fried fish fillet, colcannon mash, wilted greens, roast garden produce
and black garlic butter (2,8)

Risotto €16.00
Wild mushrooms, spinach, sprouting broccoli & toasted almonds (2,4,6,11)

Sides
Twice cooked chips & aioli 3.50, Garden salad 4.50, Seasonal vegetable bowl| 4.50

Please be patient .... All our food is prepared freshly

Vegetables may vary depending on what is freshly picked from the kitchen garden
Drinks

Belvoir Organic Ginger, Lemon and Lemongrass €3.95, San Pellegrino blood orange
€3.00, Coke / Diet Coke €3.00, Sparkling elderflower €3.20
Unlimited filtered sparkling/still water €1 pp
Espresso €2.60/Double Espresso €2.80, Americano €3.10 Latte €3.40 , Cappuccino
€3.50, Organic clipper tea €2.90, Burtown organic herbal tea €3.10
Alternative milks .... Soya, Coconut, Oat, Almond add 60c



Cakes & Puddings

Baked Cheesecake with Fresh Berries €6 (1,2,5)
Apple Crumble with Ice Cream €5.50 (1,2,5)
Chocolate Brownie & lceCream €4.80 (1,2,5,6,10)
Scone & Preserves €3.50 (1,2,5)

Coconut & Lime Cake G.F. €5.50 (2,5,6)

Carrot and Walnut Cake €5(1,2,5,6)

Vegan Caramel Slice €5.50 (6)

Chocolate Muffin (gluten Free) €4.00 (2,5)
Vegan Croissant filled with Blueberry Preserve €4.50(1)
Breakfast Croissant €3.50(1,2,5)

Cheese Board €10 (3 cheeses) (1,2,4,5,9,10)

All Of Our Desserts Are Home-Made

Drinks
Ginger Beer €3.95, Belvoir Presse €3.95
Diet Coke/Regular Coke €2.50
Espresso €2.60/Double Espresso €2.80/Americano €3.10
Latte €3.40/Cappuccino €3.50/Organic Clipper Tea €2.90/
Burtown Organic Herbal Tea €3.10

Unlimited Filtered Still or Sparkling Water at €1.00 per person

*Allergen Information: 1:Wheat (Gluten): 2:Dairy, 3: Mustard: 4: Celery: 5:Egg: 6:Nuts: 7:

Crustaceans: 8: Fish: 9:Peanut: 10:Sesame Seeds:



Children’s Menu

Garden Soup 3.50 (2,4)

Whelans artisan sausage, mash & gravy €8 (1,2)
Penne pasta with tomato sauce €7 (1,5)
Penne bolognese €8 (1,10)

Bread crumbed fish, chips & ketchup €8(1,2,8,10)

All dishes served with seasonal vegetables

Chocolate brownie served with ice cream €4 (1,2,5,6)

Two scoops ice cream €3 (2,5,6)

Allergen Information: 1:Wheat (Gluten): 2:Dairy, 3: Mustard: 4: Celery: 5:Egg:
6:Nuts: 7:

Crustaceans: 8: Fish: 9:Peanut: 10:Sesame Seeds



WiNE LisT

TAP

Pmvor Gricio 6 1/2L117 Brog
NErO D’Avora 6 1/2Lr17 Br2g
Prosecco 7.50 GLs

WHITE

Mourin DE Gassac GuiLHEM ORGANIC 6.5 26

A GRENACHE BLANC BLEND, THIS SHOWS A DELICATE NOSE OF ACACIA
AND PEAR AND A MID-WEIGHT, HARMONIOUS PALATE OF LEMON,
DILL AND GREEN OLIVE.

CHaTEAU PESQUIE VENTOUX LES TERRASSES 20715 7.50 30
A BLEND OF THREE VIOGNIER, ROUSSANNE & CLAIRETTE. ALL CONTRIBUTE

THEIR OWN STRENGTHS TO THE STYLE MAKING IT POPULAR WITH ALL THOSE WHO

COME TO TRY IT. NOT CONFUSED BY OAK FLAVOURS, THE TERRASSES SINGS WITH FLORAL

EXPRESSION AND A SATISFYING MINERAL BACKBONE.

CAVE TALMARD MACON 2017

Crassic WHiTE MAcoN (BURGUNDY) - CHARDONNAY WITHOUT THE OAK, A WINE THAT 8 32
OFFERS ALL THE MINERAL LED RICHNESS OF GOOD CHARDONNAY WITH WARMER STONE

FRUIT NOTES MAKING IT EXCEPTIONALLY ENJOYABLE AND EASY TO DRINK.

JULES TAYLOR SAUVIGNON BLANG MARLBOROUGH 2016 34
AROMAS LEAP FROM THE GLASS IN A BURST OF PASSIONFRUIT, GRAPEFRUIT AND

WHITE-FLESHED NECTARINE, WITH WHISPERS TOO OF NETTLE AND JALAPENO PEPPER.

THE HIGH-SPIRITED, ALIVE PALATE SHOWS CLEAR CITRUS AND LEMONGRASS NOTES,

WITH LOVABLE TEXTURE AND A FIRM BACKBONE OF JUICY ACIDITY.

CHATEAU DE LA JAUBERTIE AOC ORGANIC  BERGERAC 2016 35
YOUu DON’T HAVE TO BE A DETECTIVE TO REALISE THAT THIS MOUTH-WATERING

ORGANIC WINE STANDS OUT FROM THE CROWD. DIG A LITTLE DEEPER AND YOU'LL

DISCOVER ITS INTENSE FLORAL AROMA WITH SUBTLE HELPINGS OF GRAPEFRUIT

AND CITRUS. GOLD MEDAL WINNER AT THE CONCOURS DE BORDEAUX,

INTERNATIONAL WINE CHALLENGE COMMENDED WINNER.

Rosk

Mourin DE Gassac GUILHEM - ORGANIC 6.5 26
LIGHT IN COLOUR DRY AND CRISP.

LA Crape CrassiQuE Rost, CHATEAU D’ANGLES, LANGUEDOC 34
INTENSE COMPLEX NOSE OF WHITE FLOWERS AND FRUITS, CITRUS FRUITS AND SMALL

RED BERRIES. PLENTIFUL MOUTH WITH A LONG, COMPLEX AROMATIC. COMPOSITION
BALANCED BY A MINERAL FRESHNESS.



Rep

MouriNn DE Gassac GUILHEM - ORGANIC 6.5
THE PALATE IS DRY AND REFRESHING, REVEALING COOLING RED APPLE SKIN AND
PEACH NOTES.

Tomas CUSINE LLEBRE TEMPRANILLO 2014 7.5
PropuciNG WINE IN THE NORTH EASTERN AREA OF CATALONIA, THIS LITTLE KNOWN

SMALL PRODUCER DOES WONDERFUL THINGS WITH TEMPRANILLO. CASSIS. PLUMS, AND A

LIGHTLY SPICED FINISH ARE JUST THE BEGINNING WITH THIS WINE

Boucnarp Pire ET FiLs, MorcoN

AROMAS OF RED FRUIT AND WHITE FLESHED FRUIT. FLESHY ON THE PALATE AND APPEALING FULLNESS.
PERFECT WITH MEAT DISHES IN SAUCE AND GAME BIRDS.

SINCE ITS FOUNDATIONS IN 1731, BouCHARD PERE ET FILS HAS PUT TOGETHER AN EXCEPTIONAL
VINEYARD HOLDING ALONG THE COTE D’OR.

CHateau Maucorl CoTes bu RHONE-VILLAGES ROUGE 2014

FLAVOURS OF LOGANBERRY, BLACKBERRY, ORANGE - AND SUNNY SOUTHERN HERBS LIKE
ROSEMARY AND LAVENDER, MARRIED WITH A DELICIOUS MILK CHOCOLATE RICHNESS.
(GORGEOUS WARMTH, GENEROSITY AND FINESS.

CHATEAU DU MOULIN ROUGE 2009

WHEN YOUR GETTING CASSIS, TOBACCO AND PRUNE LED FRUIT FROM THE BORDEAUXX AT THIS
LEVEL ITS A GOOD THING. 2009 IS A GREAT VINTAGE AND DRINKING WELL NOW AS THIS WINE
ILLUSTRATES PERFECTLY

Bourcocne Pinot Noir BoucHarp Pere & FiLs 2016
VINES THAT RANGE 30-40 YEARS, CLASSIC BURGUNDIAN EARTHINESS WITH PURE BERRY
FRUIT AND A LONG FRUIT FINISH

Sticky WINE

CHATEAU GRANDE MAISON ‘ORGANIC MONBAZILLAC 2012

SOME THINK HE’S CRAZY OTHERS THINK HE’S LOST THE PLOT BUT
WE, AND WE ARE NOT ALONE, THINK HE’S A GENIUS — THIERRY
DESPREES SMALL ORGANIC VINEYARD IN THE MONBAZILLACG
PRODUCES SCINTILLATING SWEET DESERT WINES WORTHY OF

THE GREAT ESTATES OF HIS FAMOUS NEIGHBOURS IN SAUTERNES.
RATED ‘OUTSTANDING” AND ACHIEVING 5 STARS FROM RESPECTED
WINE WRITER AND CRITIC, ROBERT PARKER, 1S NO SMALL ACHIEVEMENT
FOR A MAN WHO STANDS UNDER THE FULL PORTRAIT OF NAPOLEON
IN HIS 800 YEAR OLD KEEP AND TASTES THE DELIGHTFUL TOASTED
BRIOCHE, MUSK, WHITE TRUFFLE, GARDENIA, HONEY AND CITRUS
RIND FLAVOURS OF THIS TRULY DELICIOUS SWEET WINE
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Cava Brut SELECCION, ViLLA Concar , CATALONIA 39

NaMED AFTER CONCHI, A WOMAN WHO LOVED FRENCH SPARKLING WINES - A TRIBUTE TO WOMEN AROUND THE
WORLD! GOOD INTENSITY WITH FRUIT AROMAS AND TOASTED NUANCES. FRESH, WARM, PLEASANT AND ROUND ON THE
PALATE WITH A LONG FINISH.

THIS 1S A BEAUTIFULLY BALANCED AND FRESH CAVA, CLEAN APPLE AND PEAR FRUITS, FRESH CITRUS NOTES WITH A
CLEAN, CANDIED LEMON FINISH.

“ONLY 3% OF CAVA 1S MADE OUTSIDE CATALONIA, INCLUDING THIS BEAUTY FROM R10JA.” MARTIN MORAN IN THE
SunpAY TiMES 15TH APRIL 2018

“A BOTTLE SO PRETTY, IT’S PERFECT FOR GIFTING, THIS TOP QUALITY CAVA IS MADE BY THE SAME TRADITIONAL
METHOD AS CHAMPAGNE, GIVING IT CRISP APPLE FLAVOURS WITH A FULL, TOASTY FINISH.” THE [RISH INDEPENDENT,
9TH DECEMBER 2017

“THE FUTURE FOR OPEN-HEARTED WINE LOVERS IS TO EMBRACE THE EXISTENCE OF VERY HIGH QUALITY SPARKLING
WINES MADE WITH THE SAME CARE AND AMBITION AS CHAMPAGNE” AND ViLLA CONCHI SCORES QO PTS. THE SUNDAY
Busingss Post 13TH AucusT 2017

“GOOD BALANCE BETWEEN FRUITS AND A ROUNDED NOTE OF TOAST. DELICIOUS APERITIF, OR SERVE WITH SALADS
AND LIGHT FISH DISHES” CORINNA HARDGRAVE, THE IRIsH INDEPENDENT 25TH APRIL 2017

CHamPAGNE HENRIOT, BRUT SOUVERAIN NV 75

A BEAUTIFUL GOLD COLOUR. THE BUBBLES ARE PERSISTENT, FINE AND REGULAR. THE NOSE 1S PLEASANT, MADE VERY
ELEGANT BY THE LARGE AMOUNT OF CHARDONNAY. SHARP, ‘WELL BALANCED AND HARMONIOUS ON THE PALATE.

THE HENRIOT FAMILY HAS BEEN IN THE AREA SINCE THE I6TH CENTURY AND IT WAS IN I808 THAT THEY BEGAN TO
SELL WHAT HAD BEEN UNTIL THEN A VERY PRIVATE CHAMPAGNE. THIS WAS THE BIRTH OF THE HOUSE WHICH 1S STILL
TODAY MANAGED BY THOSE WHO BEAR ITS NAME.

FroM THE CHOICE OF THE GRAPES TO THE BOTTLING, THE HENRIOT FAMILY IS COMPLETELY INVOLVED IN THE MAKING
OF THE CHAMPAGNE WHICH IS TO CORRESPOND TO THEIR IDEA OF PERFECTION. FOR NEARLY TWO CENTURIES AND
SEVEN GENERATIONS, THE FAMILY HAS PATIENTLY KEPT ITS SECRETS, ENRICHED BY TRADITION AND SAVOIR-FAIRE. It
IS ABOVE ALL AT THE TIME OF BLENDING, THE HIGHLIGHT OF CHAMPAGNE’S TRADITION, THAT THE HoUSE EXERCISES
ITS SKILL TO ENHANCE THE CHARACTER OF THE GRAPES WHICH HAVE BEEN RIGOROUSLY SELECTED FROM THE BEST
VINEYARDS, ABOVE ALL THE CHARDONNAY, WHICH IS AT THE HEART OF THE HENRIOT BLENDS.

THE GRAPES FROM EACH VARIETY, EACH VINEYARD AND EVEN EACH PLOT ARE VINIFIED SEPARATELY AND ENSURE AN
EXCEPTIONALLY VAST RANGE OF WINES TO REPRODUCE THIS INIMITABLE STYLE EVERY YEAR. THE CELLAR MASTER AND
MEMBERS OF THE FAMILY WILL EXERCISE THEIR SKILL TO PRODUCE A DELICATE, SUBTLE MIXTURE TO OBTAIN THE
PERFECT BLEND WHICH, SEVERAL YEARS LATER, WILL GIVE BIRTH TO THE UNIQUE CHAMPAGNE HENRIOT CUVEES,
FAMED FOR THEIR ELEGANCE, REFINEMENT AND EXQUISITE LIGHTNESS.



