
BARNSGROVE MENU - HARVEST FAMILY BBQ
SUNDAY 16  AUGUST 2026 - AVAILABLE FROM 1-4PMTH

Menu crafted by Chef Leyton Angell - founder of MEET GILDA

Three Course Menu with Salad Bar - £45 members / £60 non-members

STARTER / FROM THE LAND 

La Latteria Stracciatella, heritage tomato caponata, pickled Amarena cherries, 

toasted pine nuts, rocket & garden herbs, basil oil (v - vg vegan option available upon request)

Heritage courgette tart, hazelnut & courgette purée, braised Roscoff onion, mint oil (vg)

FROM THE FIRE

Ex-dairy Devon beef bavette steak, chimichurri, smoked bordelaise jus

Roasted sea bass, dulse beurre blanc, pickled grapes

Grilled Cotswolds chicken skewers, herbed lemon mayo

Harissa roasted aubergine (vg), crumbled feta, pine nuts, garden mint (v) 

SUMMER SALAD BAR

Seasonal new potatoes, herbed lime butter (v - vg option available)

Flammed Summer vegetable salad (vg)

Celeriac remoulade, mustard yoghurt dressing (v - vg option available)

Garden salad, green goddess dressing (vg)

Selection of artisan breads, unsalted (v) & Gilda (contains anchovies) butters

SOMETHING SWEET

Rum slow-roasted pineapple carpaccio, lime crème fraîche (v)

Summer Pavlova, elderflower Chantilly, basil marinated strawberries, balsamic reduction (v)

Selection of Jude’s Ice Cream & Sorbet (v / vg)

Young Guests Menu - £18

Houmous with summer garden veggies (vg)

Grilled chicken salad flatbread, lemon mayo, club fries (vg option available) & a Salad Bar bowl

Elderflower jelly, mixed Summer berries, mini meringues (vg)

 PERITIA and Meet Gilda makes every effort to comply with the dietary requirements of our guests.
Please notify us of your specific dietary requirements to ensure we are able to provide accurate information and advice on the ingredients and allergens in our dishes. 

As PERITIA / Meet Gilda prepares all its food in centralised kitchens, allergen based meals are prepared in the same area as allergen free meals, 
we cannot therefore guarantee absolute separation, and cannot take responsibility for any adverse reaction that may occur.
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