
P l e a s e  i n f o r m  y o u r  s e r v e r  o f  a n y  a l l e r g i e s  o r  i n t o l e r a n c e s  b e f o r e  p l a c i n g  y o u r  o r d e r .  N o t  a l l  i n g r e d i e n t s  a r e  l i s t e d  o n  t h e  m e n u  a n d  w e  c a n n o t  g u a r a n t e e  t h e  t o t a l  a b s e n c e  o f  a l l e r g e n s .  D e t a i l e d
i n f o r m a t i o n  o n  t h e  f o u r t e e n  l e g a l  a l l e r g e n s  i s  a v a i l a b l e  o n  r e q u e s t ,  h o w e v e r  w e  a r e  u n a b l e  t o  p r o v i d e  i n f o r m a t i o n  o n  o t h e r  a l l e r g e n s .  W e  c a n n o t  g u a r a n t e e  t h a t  a n y  p r o d u c t s  o n  t h i s  m e n u  a r e  t o t a l l y

f r e e  f r o m  n u t s  o r  d e r i v a t i v e s  a n d  t h a t  f i s h  p r o d u c t s  a r e  f r e e  f r o m  a l l  b o n e s .  C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s  &  s h e l l f i s h  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d  b o r n e  i l l n e s s .  S o m e  o f  o u r  s e l e c t e d
c h e e s e s  m a y  a l s o  b e  m a d e  f r o m  u n p a s t e u r i s e d  m i l k .  

( V e )  -  V e g a n      ( V )  -  V e g e t a r i a n      ( G f )  -  G l u t e n  F r e e      ( A )  -  A l t e r n a t i v e  A v a i l a b l e

G R O U P  D I N I N G

SUN-ROASTED TOMATO & BASIL SOUP  (V/VeA/GfA) 
Freshly prepared every morning, served with sourdough and butter 

BUTTERMILK FRIED HAGGIS
Mini haggis bon bons in a crispy buttermilk coating, served with Irn Bru ketchup

BUFFALO CAULIFLOWER BITES (Ve/Gf) 
Seasoned cauliflower florets, flash-fried and dressed in buffalo hot sauce

S T A R T E R S

SLOW-BRAISED STEAK & ALE 
Scottish beef in a rich gravy topped with puff pastry served with seasonal vegtables

BAKED FILLET OF SCOTTISH HADDOCK (GfA) 
Served with crushed new potatoes, green beans and a lemon parsley cream sauce

CHICKEN BALMORAL (GfA) 
Roast chicken on parsley mashed potato, seasonal vegetables and a haggis bon bon served with
a whisky cream sauce

FIVE BEAN CHILLI (V/VeA/GfA) 
Medley of mildly spiced bean chilli with roasted red peppers, rice and coriander

M A I N S

STICKY TOFFEE PUDDING  (V/Gf) 
Rich toffee and date sponge with toffee butter sauce and vanilla ice cream

BAKED VANILLA CHEESCAKE (V)
Oven baked cheesecake on a igestive biscuit crumb served with vanilla ice cream

RASPBERRY SORBET (Ve/Gf) 
A light and refreshing dessert served with fresh berries

D E S S E R T S

2  C O U R S E S     £ 2 6 p p
3  C O U R S E S     £ 3 1 p p|

|



G R O U P  D I N I N G

w w w . t h e b a r r e l m a n . c o . u k

We  h a ve  c re a t e d  t h e  f o l l ow i n g  t e r m s  a n d  c o n d i t i o n s  t o  e n s u re  t h a t  a l l  l a r ge  d i n i n g
g ro u p s  e x p e r i e n c e  t h e  b e s t  p o s s i b l e  s e r v i c e  a t  T h e  B a r re l m a n  a n d  re q u i r e  t h e
f o l l ow i n g  p ro c e d u re s  t o  b e  f o l l owe d :

•  A l l  g u e s t s  w i s h i n g  t o  b o o k  f r o m  o u r  g ro u p  d i n i n g  m e n u  m u s t  b o o k  d i r e c t l y
t h ro u g h  o u r  e ve n t s  t e a m  •  We  re q u i r e  a l l  g r o u p  d i n i n g  b o o k i n g s  t o  b e  s e c u re d  w i t h
a  n o n - re f u n d a b l e  £ 10pp  d e p o s i t  
•  We  re c o m m e n d  p re - p a y m e n t  f o r  a l l  g r o u p s  d i n i n g  f r o m  t h i s  m e n u  o t h e r w i s e
g u e s t s  w i l l  b e  r e q u i r e d  t o  p a y  t h e  g ro u p  d i n i n g  b i l l  o n  a r r i v a l  a t  t h e  ve n u e
•  A  p re - o rd e r  f o r m  m u s t  b e  c o m p l e t e d  a n d  s e n t  b a c k  t o  t h e  e ve n t s  t e a m  o n e  we e k
p r i o r  t o  yo u r  e ve n t  i n  t h e  c o r re c t  f o r m a t  w i t h  e a c h  g u e s t ’ s  n a m e  a n d  t h e i r  m e n u
c h o i c e s .  P l e a s e  b e  s u re  t o  i n c l ud e  a l l  d i e t a r y  r e q u i r e m e n t s  wh e n  s u bm i t t i n g  p re -
o rd e r s
•  We  w i l l  e n d e a vo u r  t o  s e a t  a l l  m e m b e r s  o f  t h e  g ro u p  o n  t h e  s a m e  t a b l e  b u t  d u e  to
o u r  l a yo u t ,  g u e s t s  m a y  b e  s e a t e d  a c ro s s  m u l t i p l e  t a b l e s .  I f  t h i s  i s  t h e  c a s e  we  w i l l
d o  o u r  b e s t  t o  s e a t  yo u  a s  c l o s e  t oge t h e r  a s  p o s s i b l e
•  We  c a n  a c c o m m o d a t e  u n d e r  18 s  i n  t h e  ve n u e  u n t i l  10pm

I f  yo u  wo u l d  l i ke  t o  b o o k  f o r  g ro u p  d i n i n g  w i t h  u s  o r  h a ve  a n y  f u r t h e r  q u e s t i o n s
p l e a s e  d o n ’ t  h e s i t a t e  t o  c o n t a c t  o u r  e ve n t s  t e a m  d i r e c t l y  v i a

b o o k i n g s @ t h e b a r re l m a n . c o . u k

T E R M S  &  C O N D I T I O N S
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