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 tunnel or fields.
Menu …. We serve honest, unfussy, unpretentious food, letting our produce be the strength in what you
eat. We like to combine seasonal ingredients, using flavours, textures, and colours, hence offering changing
menu’s that reflect what is happening in our garden.

Brunch 10am - 12 noon
Freshly squeezed orange juice 3.50
Jo’s homemade nutty cranberry
granola, seasonal fruit, Irish organic yogurt 5.50 (1,2,6,9)
Poached eggs, toasted sourdough, spinach,
hollandaise & crispy bacon or goats cheese 9.90 (1,2,5) *BM
Wild Atlantic smoked salmon, scrambled eggs, chard & toasted sourdough
11.50 (1,5,8) *BM
Whelan’s gourmet sausage, feta and spring onion potato cake, crispy bacon, poached egg, slow roasted
balsamic portobello mushroom, toasted sourdough & hollandaise 14 (1,2,5) *BM
Smashed avocado, white Mausu peanut rayu, toasted sourdough, portobello mushroom and wilted kale
8.90 (1,2,6,9,10) 8
Children’s pancakes with raspberries, chocolate & hazelnut spread 5.50 (1,2,6)
Sourdough toast & Burtown preserves 3.25 (1)
Make brunch a meal to remember
Freshly squeezed orange juice, Joanna’s homemade granola and a choice of one of our other brunch meals,
tea or coffee 19

Please be patient …. All our food is prepared freshly
Vegetables may vary depending on what is freshly picked from the kitchen garden

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
Homemade Elderflower Prosecco 7.50, Bowl of olives 3.80
Start
Fresh garden soup, sourdough bread 6.95 (1,2, 4,6,10)
Burtown walled garden salad, selection of pickled & roasted seasonal vegetables,
5 mile goat crostini, toasted walnuts, citrus vinaigrette 9 (main 14) (2,3,6)
Quick lunch
Homemade rye sourdough loaf with north Atlantic king prawns, pickled cabbage
& cottage cheese with a bowl of garden soup 14
Main
Feta and scallion potato cake, wilted red Russian kale and leek, Pablo beetroot, baby carrots, shiitake
mushroom, parsnip puree and garden pesto 15 (1,2)
Free range chicken, leek & kale pie with a white wine & tarragon cream sauce & puff pastry, served with
seasonal garden produce 15.00 (1,2,5)
Wild Atlantic fish pie, white wine and dill cream sauce, mashed potato topping, roasted seasonal garden
produce, 16.50 (1,2,7,8)
Home-reared organic Dexter beef burger , Knockanore cheddar cheese, & pickled beetroot, garden salad,
twice cooked chips & aioli 16.00 (1,2,3,5)

Burtown green burger of glazed portobello mushroom, confit red pepper, Cooldaniel blue cheese, crispy
kale, tarragon & truffle mayo,
twice cooked chips & aioli €14.50 (1,2,5)
Sides
Twice cooked chips & aioli 3.50, Garden salad 4.50, Seasonal vegetable bowl 4.50
Finish with
Jo’s cheese of the week, two piece cheeseboard with Green Barn chutney, Sheridan’s Crackers 6.50
Dessert menu available …. Please ask a waitress

Drinks
Lemonade, (pink or cloudy), ginger beer 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

Sunday Lunch
Elderflower Prosecco €7.50
Bowl of Olives €3.50
Start
Seasonal Garden Soup 6.95 (4,6,10)
Salad of Kale, Roast Pablo Beetroot, Five Mile Creamery Goats Cheese & Walnut, Young
Navet & Pickled Golden Beetroot, Balsamic Vinaigrette 8 (1,2,5,6)
Selection of Breads, Sun-dried Tomato Dip and Garden Herb Pesto 7.25 (1,3,6)
Main
Home-Reared Organic Round Roast Dexter Beef, Savoy Cabbage, Roasted Seasonal
Vegetables, Mashed Potato, Thyme Jus 16.50 (2,3,)
Free Range Chicken, Leek & Kale Pie with a White Wine & Tarragon Cream Sauce & Puff
Pastry, Served with Seasonal Garden Produce 15.00 (1,2,5)
Wild Atlantic Fish Of The Day, Wilted Red Russian Kale, Leeks, Mashed Potato, Garden
Herb Pesto, Roasted Seasonal Garden Produce 16.50 (2,8)
Feta and Scallion Potato Cake, Wilted Red Russian Kale and Leek, Pablo Beetroot, Baby
Carrots, Shiitake Mushroom, Parsnip Puree and Garden Pesto 15 (1,2)
Home-Reared Organic Dexter Beef Burger , Knockanore Cheddar Cheese, & Pickled
Beetroot, Garden Salad, Twice Cooked Chips & Aioli 16.00 (1,2,3,5)
Drinks
DrinksLemonade, (Pink or Cloudy), Ginger Beer 3.95, San Pellegrino Blood Orange 2.50,
Coke / Diet Coke 2.50, Con Traas Irish Apple Juice 2.95, Unlimited Filtered Sparkling
Water/Still Water 1 pp
*Allergen Information: 1:Wheat (Gluten): 2:Dairy, 3: Mustard: 4: Celery: 5:Egg: 6:Nuts: 7:
Crustaceans: 8: Fish: 9:Peanut: 10:Sesame Seeds: 11: Sulphur Dioxide, 13 Lupin: 14:
Molluscs

Cakes & Puddings
Chocolate Brownie & Ice Cream €4.80 (1,2,5,6,10)
Scone & Homemade Preserves €3 (1,2,5)
Orange, Chocolate and Ginger Cake (Vegan) (GF) €5.50 (6)
Coconut and Lime Cake (GF) €5.50 (2,5,6)
Baked Cheesecake with Fresh Berries €5.50 (1,2,5)
Apple and Almond Frangipane Tart €5.50 (1,2,5,6)
Mince Pie & Cream €2.95 (1,2,5,6)
Apple Crumble with Ice Cream €5.50 (1,2,5)
Pair of Truffles €2.50 (1,2,5,6)
Carrot and Walnut Cake (1,2,5,6)

Drinks
Lemonade (Pink or Cloudy), Ginger Beer €3.95
San Pellegrino Blood Orange €2.50 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 ()
Penne pasta with tomato sauce €7 (1,5)
Spaghetti bolognese €8 (1,10)
Bread crumbed fish, chips & ketchup €8 (……)
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)

Dinner

Start
Burtown Salad of Kale, Purple Sprouting Broccoli, Feta & Walnut, Young Navet,
Pickled Golden Beetroot, Balsamic Vinaigrette 8
Natural Smoked Haddock and Leek Gratin, Chorizo,
Knockanore Smoked Cheddar Cheese 10

Main
Organic Home-Reared Sirloin of Dexter Beef, Savoy Cabbage, Portobello
Mushroom, Onion Relish, Thyme Jus 29
Wild Atlantic Halibut, Wilted Red Russian Kale, Roasted Carrot & Parsnip,
Capers, Lemon Butter Emulsion 26
Spinach & Sautéed Mushroom Risotto, Roasted Golden & Pablo Beetroot,
Grana Padano Parmesan 18

Dessert
Burtown Garden Apple Crumble and Vanilla Bean Ice Cream 8
Blackberry Creme Brûlée, Pistachio & Orange Shortbread Biscuit 8

Wine List
tap
Pinot Grigio

6 1/2 Lt 17 Bt 24

Nero d’Avola

6 1/2 Lt 17 Bt 24

Prosecco

7.50 Gls

White
Moulin De Gassac Guilhem Organic
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.

6.5

26

Chateau Pesquie Ventoux Les Terrasses 2015
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.

7.50

30

8

32

Cave Talmard Macon 2017
Classic White Macon (Burgundy) - Chardonnay without the oak, a wine that
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 Blanc Marlborough 2016
Aromas leap from the glass in a burst of passionfruit, grapefruit and
white-fleshed nectarine, with whispers too of nettle and jalapeño pepper.
The high-spirited, alive palate shows clear citrus and lemongrass notes,
with lovable texture and a firm backbone of juicy acidity.

34

Chateau de La Jaubertie AOC Organic Bergerac 2016
You 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.

35

Rose
Moulin De Gassac Guilhem - Organic
Light in colour dry and crisp.

6.5

La Clape Classique Rosé, Château D’Anglès, Languedoc
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.

34

26

Red
Moulin De Gassac Guilhem - Organic
The palate is dry and refreshing, revealing cooling red apple skin and
peach notes.

6.5

Tomas Cusine Llebre Tempranillo 2014
Producing 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

7.5

26

29

Bouchard Père et Fils, Morgon
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 Père et Fils has put together an exceptional
vineyard holding along the Côte d’Or.

34

Chateau Maucoil Cotes du 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.

38

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

39

Bourgogne Pinot Noir Bouchard Pere & Fils 2016
Vines that range 30-40 years, classic burgundian earthiness with pure berry
fruit and a long fruit finish

42

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
Desprès small organic vineyard in the Monbazillac
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, is 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

42

Cava Brut Selección, Villa Conchi , 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 is a beautifully balanced and fresh Cava, clean apple and pear fruits, fresh citrus notes with a
clean, candied lemon finish.
“Only 3% of Cava is made outside Catalonia, including this beauty from Rioja.” Martin Moran in the
Sunday 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 Irish 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 90 pts. The Sunday
Business Post 13th August 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 is 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 16th Century and it was in 1808 that they began to
sell what had been until then a very private Champagne. This was the birth of the House which is 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 cuvées,
famed for their elegance, refinement and exquisite lightness.

