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Mains
Fish goujons,  
tartare sauce, fries, lemon, petit pois 8.35 

Plant based bangers and mash,  
5 Acre Farm veg, gravy VGN 7.25

Mac ‘n’ cheese
gremolata V 6.95

Drinks
Eager Apple Juice 2.50

Eager Orange Juice 2.50

Eager Pineapple Juice 2.50

Iford soda 4.25

Babyccino 2.00

Kids Menu
Sustainable seafood & greens
Food served Monday to Friday 12-3pm & 6-9pm, Saturday 12-9pm

Dessert
Ice creams + sorbets GF 
two scoops 3.95

Belgian chocolate V, salted caramel V, 
clotted cream vanilla V, mango 
sorbet VGN, raspberry sorbet VGN

V Vegetarian |  VGN Vegan |  GF Gluten Free |  GFA Gluten Free Available

If you’ve any allergies, please let us know when ordering. 
Please note all dishes are prepared in a kitchen where 
mustard, egg, milk, nuts, soya, sulphites and gluten are 
used. For more info on allergens, scan the QR on the 
right, or visit: grainbarge.com/allergens

For our little foodies, this menu is too good to miss! 
Made with fresh, local ingredients.


