
 
 

The Barley Mow 
 

PRE-CHRISTMAS MENU 
£14.95 two courses 

£17.95 three courses 
 

 
 
Starters  

 
Soup of the day 

~ 
Caramelised onion & goat’s cheese 

tartlet 
~ 

Wild game terrine, quince chutney, 
fine herb salad and toasted bread 

~ 
Parma ham with spinach, poached 
egg & hollandaise sauce on toasted 

brioche 
~ 

Carpaccio of beef served with a 
rocket salad 

 

 
Mains 

 
Traditional roast turkey breast, 

chipolata sausage, sage and 
chestnut stuffing with cranberry 

sauce and glazed winter vegetables 
~ 

Pan fried haddock with boiled new 
potatoes, wilted spinach & beurre 

blanc sauce 
~ 

Lamb Shank cooked in aromatics 
with garlic mash and green beans 

~ 
Mushroom, leek & broad bean 

risotto (v) 
~ 

Duck breast with herb mash, Savoy 
cabbage & port sauce 

 

 
Sweets 

 
Christmas pudding with brandy 

butter 
~ 

Espresso crème brulee 
~ 

Cheesecake 
~ 

Chocolate brownie with vanilla ice 
cream 

~ 
Selection of ice cream 

 
 

 
 



 
To confirm availability 

and the time you 
require, 

Please contact a 
member of our team or 

telephone on: 
01483282693 

 
A booking deposit of 

£10 per person* is 
required in advance. 

This will be subtracted 
from your final bill on 

the day. 
 

From all of us at  
The Barley Mow, 

Have a great 
Christmas and New 

Year 
 

*Deposit can be taken by cash,  
cheque or credit card.  Cheques 

payable to the Barley Mow 
 
 

The Barley Mow 
181 The Street 
West Horsley 

Surrey 
KT24 6HR 

 
A discretionary 10% service charge will be 

added to your bill 

 
 
 
 

 
Christmas Day Menu 

£29.95 
 

Amuse-bouche 
~ 

Seared scallops dusted in smoked paprika, 
cauliflower puree, fennel carpaccio, citrus 

dressing 
 

Smoked Salmon gravadlax 
 

Homemade ravioli of goats cheese, red peppers, 
porcini mushrooms served on celeriac puree 

~ 
Traditional roast turkey, chipolata sausage, 
sage and chestnut stuffing, cranberry sauce, 

glazed winter vegetables 
 

Fillet steak, wilted spinach, Rossini potatoes, 
sauce Shiraz 

 
Pan fried sea-bass with baby gem lettuce, 

greenbeans, cherry tomatoes, new potatoes, 
capers 

 
Spinach and mushroom risotto (v) 

 
~ 

Espresso crème brulee 
 

Christmas pudding with brandy butter 
 

Chocolate brownie 
 

Cheesecake 

~ 

Coffee and mints 
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