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llead Chef€hristopher Pi;i\'ell presents
POWELES KITCHEN @ BARNABY'S LOUNGE

Christopher Powell's fove affaii with food sfarted early — at just 14, he was alréady fraining in
one of VK’ lop restaurants. lis hunger for flavoug soon (dokeliim to Rome, where he spent
four years under the legendary Cristiano Catapano (now a Michelin-starred chel inMilan).
There, he mastered the true art of pasta-making — and learned that great foodis as mueh about

passion as precision. AN

Back in the UK, POWELL climbed the ranks fast—from Senior Sous Chef in five-star Brighton
hotels to Head Chef roles in Haywards Heath and Fhe Chequers Inn, Battle.

Now, he’s bringing his signatuze style to Barnaby’s Lounge with his concept, Powell’s kitchen —
a fusion of bold Mavours; freshrideas, and Jaid=hack luxuxy. Think hand-crafied dishes, live jazz,
smooth cocktails, anda seriously good.vibe:
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Book a table, grah a drink, anddet Chef Powell take you on aflavour trip you won't forget.
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Spinach Potato
Croquettes

Spinach & potato mixed with Parmesan,
rolled in Polenta and deep fried.
served with pecorino sauce or

[tomato basil sauce topped with grated Parmesan

£8.00 GF

Ratatouille

Roasted Aubergine, Courgettes, Red Pepper in
Tomato Sauce, Served with Homemade Flatbread.
Vegan Option Served with Homemade Sourdough
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SMALL PLATES

Arancini

Tomato & Basil Risotto stuffed
with Mozzarella, Rolled in
Polenta. Served with Pecorino or
Tomato & Basil Sauce Topped
with Grated Parmesan.
Deep Fried

£8.00 GF

Veggie Samosas

Curried Vegetable Samosas Served
with Homemade Mango Chutney

Buttermilk Cajun
Chicken

Stripped Chicken Breast,
Buttermilked and Mixed with
Cajun Breadcrumbs, Served with
Harissa Mayo

£10.00

Lamb Samosas

Curried Lamb Samosas Served
with Homemade Mango Chutney

£10.00

Homemade from Avocado, Coriander,
Tabasco, Lime, Lea & Perrin
Worcestershire Sauce.

Served with Homemade Flatbread. For
Vegan - Sourdough or GF Bread

£8.00
Marinated Olives

Mixed Kalamata & Green Olives,
Capers, Red Pepper
& Garlic

£6.00

SNACK BOARD

£8.00V
£8.00V S NA C KS
Guacamole Hummus

Homemade from Chick peas,
Tahini, Olive Oil, Garlic. All Blitzed
into a Paste
Served with Homemade Flatbread.
For Vegan - Sourdough or GF Bread

£8.00

Potato Salad

New Potatoes Mixed with Herbs,

Spring Onion, Shallots& Mayonnaise.

Vegan option available

£8.00

3 for £21

Pesto

Homemade from Basil, Pine
Nuts, Parmesan, Olive Oil,
Garlic. All Blitzed into a Paste
Served with Homemade
Flatbread or GF Bread

£8.00
Pickles

Selection of Pickled Vegetables,
Gherkins, Beetroot, Pearl Chilli,
Red Pepper

£8.00

SALADS

Goat Cheese & Mango

French Goat Cheese, Fresh Mixed Leaves,
Mango, Cherry Tomatoes, Olive Oil,
Honey & Mustard Dressing

£12.95

Avocado

Capers, Fresh Mixed Leaves,
Sundried Tomatoes, Avocado,
House dressing

£8.95

Chicken Caesar

Crunchy iceberg, Grilled Chicken,
Croutons , Caesar Dressing (anchovies
,lemon juice, mayonnaise) Parmesan

£12.95

Feta Cheese

Fresh Mixed Leaves, Cucumber, Cherry
Tomatoes, Feta Cheese, Olives, Red
Onion, Green Pepper, Olive oil, Balsamic

£8.95

10% discretionary service charge applied to table service
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SHARING BOARDS

Cheese board ~£16x 1| £30x2| £42 3ppl

A selection of English and continental
cheeses. Served with Balsamic Shallots,
olives, chutney, pickles, fruit & crackers.

Charcuterie board ~
£16 x1 £30x2ppl | £42 3ppl

Mixed selection of continental & local
cured meats, sourced from "Beak & Tail"
Balsamic Caramelised Shallots, Hummus,
Pesto, Homemade Sourdough.

Vegan board (V) ~
£15 X1 £28 x2ppl | £40x 3ppl

A selection of Ratatouille, Hummus,
Guacamole, Balsamic Caramelised Shallots,
Curried Veggie Samosas with Homemade
Mango Chutney, Wild Mushrooms, Vol-au-Vent
Homemade Sourdough with Oils

10% discretionary service charge applied to table service
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HOMEMADE PASTA

Slow-Cooked Pork Shoulder Tortellini, served with Patty Pan Squash, sage, and
marjoram (handmade ravioli)
£14.50
Aubergine & Ricotta Ravioli, served with cherry tomato sauce, fresh basil, and
pecorino (handmade ravioli)
£14.50

HOMEMADE BURGERS

Classic Beef Burger with Montejack cheese, burger relish,
crunchy iceberg and tomato, in our homemade brioche bun. Served with
triple-cooked chips & onion rings
£16.50

Pulled Southern Carolina BBQ Pork Burger, apple and fennel slaw,
homemade mango chutney, in our homemade brioche bun.
Served with triple-cooked chips & onion rings
£16.50

Buttermilk Chicken Spiced Cajun Crumb Burger, gorgonzola & buffalo sauce, crunchy
iceberg lettuce, tomato, in our homemade brioche bun. Served with triple-cooked

chips & onion rings
£16.50

HOMEMADE VEGGIE BAKES

Summer Squash Moussaka, cashew and hazelnut bechamel,
,served with fresh mixed salad and toasted
sourdough rubbed in garlic (vegan option)

£14.50

Spinach & Ricotta Lasagne, layered with courgette and smoked mozzarella,
cherry tomato and basil, served with fresh mixed salad and
toasted garlic sourdough bread
£14.50

FOOD ALLERGY OR INTOLERANCE
Allergen Card Available

Not all the ingredients are listed on our menu. Our food is prepared with many ingredients and shared equipment. We do
our best to manage ALLERGENS, but cannot guarantee that any of our food or drinks are Allergen-free due to the risk of

cross-contact.

If you have an Allergy or Intolerance, please advise our friendly staff!
Thank you

10% discretionaryservice charge applied to table service
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c PASTA - °

Amatricana Carbonara
Bucatini Amatricana, Plum Tomatoes, Rigatoni Carbonara, Guanciale,
Guanciale, Pecorino, Pecorino, Egg Yolk, Creamy
Hint of Chilli Sauce
£16.00 £16.00
Paccheri Cacio e Pepe Penne Pomodoro
Paccheri Cacio e Pepe, Pecorino Cherry Tomatoes & Basil,
Cheese, Sichuan Pepper Topped with Parmesan Cheese
£16.00 £13.00
Mac & Cheese
£12.00

Add Chicken for £2.00

BREADS

Bruschetta Pomodoro Bruschetta Goat Cheese

Toasted Homemade Sourdough, Toasted Homemade Sourdough,
Rubbed with Garlic, Topped With Topped with Goat Cheese & Balsamic
Cherry Tomatoes, Basil & Olive Oil Caramelised Shallots
£7.00 £9.00

Bruschetta Prosciutto

Toasted Homemade Sourdough Rubbed

Homemade Flat Bread £5.00

with Butter, Topped with Cured Italian Ham Homemade Sourdough £5.00
£9.00
Triple-cooked Chips £5 Onion Rings £5 Halloumi Fries £6

All Served with homemade mayonnaise

DESSERT OF THE DAY £3
FOOD ALLERGY OR INTOLERANCE

Allergen Card Available

Not all the ingredients are listed on our menu. Our food is prepared with many ingredients and shared equipment. We do pur best to manage ALLERGENS, but cannot
guarantee that any of our food or drinks are Allergen-free due to the risk of cross-contact.

If you have an Allergy or Intolerance , please advise our friendly staff!
Thank you

Q@ 10% discretionaryservice charge applied to table service &
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SUNDAY ROASI

Beef Roast~ £18pp £23 with Dessert

Black Pepper and Rosemary Crusted Roast Beef, Roast
Potatoes, Red Cabbage, Savoy Cabbage, Carrots & Parsnips,
Butternut Squash. Cauliflower Cheese, Beef gravy and
Yorkshire pudding

Pork Roast~ £18pp £23 with Dessert

Roast Porchetta, with Roast Potatoes, Red Cabbage,
Savoy Cabbage, Roast Carrots & Parsnips, Butternut
Squash, Cauliflower Cheese, Sage & Cider Gravy &
Yorkshire pudding

Chicken Roast ~ £18pp £23 with Dessert

Roast Chicken with Tarragon and Apricot Stuffing, Roast

Potatoes, Red Cabbage, Savoy Cabbage, Roast Carrots &

Parsnips, Butternut Squash, Cauliflower Cheese, Chicken
Gravy and Yorkshire Pudding

Veggie Roast ~ £18pp £23 with Dessert

Leek & Sweet Potato Wellington made with Vegan Puff Pastry,
Roast Potatoes, Red Cabbage, Savoy Cabbage, Roast Carrots
& Parsnips, Butternut Squash, Cauliflower Cheese, Vegan
Gravy and Yorkshire pudding

DESSERTS

Rhubarb and Custard Panna Cotta with Ginger Crumb
& Passionfruit Gel £8pp

Classic creme brulee £8pp
Pumpkin meringue pie £8pp

Gluten Free, Vegan & Kids Options Available
Please let us know if you have any Allergies g)
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CHRISTMAS MENU

2 Course- £36 pp 3 Course £40pp

*2 Course meal includes Starter and Main Course, Desserts available to order add £8pp

) Starters

CGrilled scallops, tomato chutney, artichoke purée and crispy
Guanciale
Supplement of £4
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Caramelised shallot and goats cheese Galette
Venison terrine, Melba toast, apple & cranberry chutney
Pumpkin veloute with homemade sourdough

Mains
Pan fried duck breast, Dauphinoise potato, red cabbage,

buttered savoy rolls, caramelised honey & gran marnier sauce

Guinea fowl, roast potatoes, sprouts & bacon, heritage
carrots, crispy salsify crisps served with champagne sauce

Wild mushroom, chestnut & tofu pithivier with almond curd,
poached salsify and crispy kale

Roasted Seabass, guanciale, red chicory, sauté collard greens
celeriac purée & red wine sauce

Desserts
Egg custard tart with poached rhubarb & caramelised pecans
Créme caramel
Triple chocolate Christmas pudding with brandy custard

— N I —

Cheese selection with homemade chutney selection
Supplement £4

Gluten Free, Vegan & Kids Options Available
Please let us know if you have any Allergies

10% discretionary service charge applied to table service
&




&

“PARTY BUITET L15 PP

Arancini
Tomato & basil risotto stuffed with mozzarella, rolled in Polenta and deep fried. GF

Croquettes
Spinach & potato mixed with Parmesan, rolled in Polenta and deep fried. GF

Bruschetta pomodoro
Toasted homemade sourdough rubbed with garlic
And topped with cherry tomatoes, basil and olive oil. V

Bruschetta goats cheese & caramelised shallots
Homemade toasted sourdough topped with goats cheese and balsamic caramelised shallots

Pesto
Basil, pine nuts, Parmesan. Olive oil, garlic blitz into a paste GF

Hummus
Chickpeas, Tahini, olive oil salt,pepper, cumin blitz into a paste V GF

Flat breads
Homemade flatbreads made with yoghurt, flour, herbs

Sliced meats from Beak &' Tail
Coppa, fennel & garlic salami, soppressata, mortadella, subject to change

Chicken goujons with harissa mayonnaise
Stripped chicken breasts, buttermilked and mixed in a Cajun breadcrumb mixed and deep fried

Potato salad
New potatoes mixed with herbs, spring onion. Shallots and mayonnaise. Vegan option available

Pickles
Selection of pickled vegetables, gherkins, beetroot, pearl chilli, red pepper V GF

Ratatouille
Aubergine, courgette, red pepper in a tomato sauce. V GF

Greek salad
Salad with olives, feta, green peppers, red onion, cherry tomatoes, cucumber GF vegan option available

FOOD ALLERGY OR INTOLERANCE

Allergen Card Available

Not all the ingredients are listed on our menu. Our food is prepared with many ingredients and shared equipment. We do our best to manage
ALLERGENS, but cannot guarantee that any of our food or drinks are Allergen-free due to the risk of cross-contact.

If you have an Allergy or Intolerance , please advise our friendly staff
Thank you

10% discretionaryservice charge applied to table service




