
SIDES

Triple cooked chips  5.5  |  Skin-on fries 5  |  New potatoes, garlic herb butter  5 | Onion rings  6

Garden salad, lemon dressing (vg)  5  | Tenderstem broccoli (vg)  6.5

MAINS

Chicken schnitzel, rocket, fennel, Parmesan, roasted garlic & herb butter 18 | Add fried egg +2
Fish & chips – cider-battered haddock, mushy peas, triple cooked chips, tartare sauce 19.5 | Add curry sauce +2
Vegan burger, tomato relish, vegan cheese, lettuce, tomato, skin on fries 17.5
Pan fried seabass fillet, pink firs, citrus salad 22.5
Himalayan salt aged flat iron steak, triple cooked chips, watercress, peppercorn sauce 25
Caesar salad, chicken, iceberg, anchovies, parmsan 19
Cous cous salad, halloumi, sun dried tomatoes, cucumber, pomegranate 17
Aged Hereford beef burger, Quicke’s cheddar, chimichurri mayo, pickled red onion, fries 19
Add bacon +2.5   Add jalapeños +1.5

SMALL PLATES

Chickpea hummus, flatbread (vg)  7.5

Mussels, white wine, cream, 13

Lamb koftas, tzatziki, flatbread  9

Maple & soy pork belly bites  9

Salt & pepper squid, chilli & spring onion, aioli  9

Cobb salad, avocado, egg, vinaigrette  8.5 / 17 | Add chicken 5.5

Burrata, heirloom tomatoes, chive oil  12.5

Crispy Korean fried chicken wings 8.5

Gordal olives (v)  5  |  Padrón peppers, smoked Maldon sea salt (v)  8

Highbury Barn homemade focaccia, olive oil, balsamic  5.5  |  Sausage roll, Brown sauce  5.5

SNACKS

 MONDAY-SATURDAY  |  12-10PM

Camembert, Highbury Barn homemade foccacia, crudites 17

TO SHARE

THE HIGHBURY BARN TAVERN IS PROUDLY PART OF THE URBAN PUBS & BARS FAMILY.

We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements or allergies, kindly inform a 
member of our team. An optional 12.5% service charge will be added to your bill - all of which goes to our staff. (V) vegetarian (VG) vegan

PAELLA (Please allow 25 mins)

Seafood – prawns, mussels & squid  23

Chicken & chorizo  21

Mushroom, broccoli & artichoke (vg)  18

LUNCH SPECIALS - MON-FRI 12-4

Beef sirloin wrap, rocket, tomato, horseradish mayo, fries 16

Sausage, mash, onion gravy, peas 15

Burrata and beetroot salad 14
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