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REAL ALES | HOME BAKING 

DAILY SPECIALS BOARD
FAMILY FRIENDLY | DOGS WELCOME

10% OFF
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rustic bar & restaurant

rustic bar & restaurant

TEL: 01631 564618

EMAIL: barnbar2019@gmail.com

Having spent the last eight years touring the country, 
supplying quality spit roasts at various venues and 
various functions Oban Spitroasts has now found a 

new permanent home at the Barn Bar and Restaurant. 
We invite you to visit us on Sundays and experience 

our spit roast carveries.

The Barn Bar and Restaurant is a family run 
business, in the kitchen Michael Hewitt and front 

of house, his son Glen Hewitt supported by a 
great team of family and staff.

SUNDAY LUNCH
Sunday Lunch consist of a selection of three meats 
prepared in our spit roast oven (a vegetarian option 

will be available), selection of potatoes and seasonal 
vegetables, traditional soups, starters and ‘old 

favourite’ hot and cold desserts. 

Main course £11.00 / 2 courses £13.00
3 courses £15.00

Under 12’s / concession
Main course £7.00 / 2 courses £8.50

3 courses £10.00

Under 3’s - eat free

VISIT US

The Barn Bar
Lerags, Oban, PA34 4SE



LUNCHTIME AT THE BARN

Monday - Saturday 12pm - 5pm

Homemade Soup of the Day 
and crusty bread 	 £3.95

Sandwiches 	 £4.25
Toasties 	 £4.25
Wraps 	 £4.25
Combos 	 £5.75
Baked Potatoes 	 £5.75

LITE BITE MENU 
ALL DISHES £6.45

CHOOSE FROM: 
Battered haddock, Breaded Scampi, Macaroni (V)  

Steak Pie, Roasted Vegetable Pasta (Vegan) or Lasagne

All served with chunky chips and garden peas

HOME BAKING

Home baking, teas and coffees available.
Scones | Layer Cakes | Tray Bakes | Biscuits 

& Confectionery.

EVENING MENU
Served Monday - Sunday 5 - 9pm

Starters 

Homemade Soup of the Day 
Veggie Haggis Cigars  (V)

Mushroom Glen Alexander (V)
Stornoway Black Pudding and Apple Fitters

Prawn Marie Rose 
Mixed Falafels with houmous 

and Salsa Dips (Vegan)
Goat’s Cheese Bruschetta (V)

Homemade Desserts 

Hot Chocolate Fudge Cake 
Sticky Toffee Pudding 

Cheesecake  of the Day
Sundae of the Day

Scottish Cheese plate 

Kid’s Menu

Fish Fingers 
Margharita Pizza (V)

Chicken Goujons 
Battered Haddock

Macaroni Cheese (V)
Sausages in Gravy
Mince and Tatties 

Ice Creams

EVENING MENU
8OZ BARN BURGER
Pan-fried prime Scottish minced beef, served in toasted pretzel 
bun, on a bed of salad, with smoked bacon, Cheddar, homemade 
coleslaw, onion rings and chunky chips.

GIANT YORKSHIRE PUDDINGS
Filled with our Roast of the day, roasted vegetables, creamed potatoes 
and a rich meat gravy.

BATTERED FILLET OF BARRA HADDOCK
Crispy salad, homemade coleslaw, chunky chips and either garden or 
mushy peas.

MACARONI CHEESE (V)
Served with salad garnish, homemade coleslaw and garlic bread.

CAJUN CHICKEN
Pan fried breast of chicken with salad, coleslaw & spicy wedges. 

ROASTED VEGETABLE PASTA (Vegan)

STEAK AND ALE PIE
Prime Scottish beef, gently braised in an Ossian ale and rich onion 
gravy, encased in a golden puff pastry, served with roasted vegetables 
and either chunky chips or creamed potatoes.

HOMEMADE BEEF LASAGNE
Served with salad garnish, homemade coleslaw & garlic bread.

BUILD YOUR OWN SALAD
please ask for today’s selection.

TRADITIONAL SCOTTISH ‘’MINCE, TATTIES & MEALIE PUDDING’’
Braised Scottish minced beef, mashed potatoes, garden peas with 
an onion and oatmeal stuffing.

BREADED SCAMPI
crispy salad, homemade coleslaw, chunky chips & either garden or 
mushy peas.

8OZ RIB EYE STEAK
With chunky chips, grilled tomato, mushrooms, onion rings and salad 
garnish. Choice of sauce:- Diane; Pepper or Strathdon blue cheese.

BACON WRAPPED SCALLOPS
Fresh from the pier in Oban, plump king scallops, wrapped in 
smoked bacon, grilled and topped with garlic butter, served with 
creamed potatoes and roasted vegetables. 


