
Starters  

I f  y ou  ha ve  any  f ood  a l l e r g i e s  p l ea s e  make  you r  s e r v e r  awa r e  a t  t h e  t ime  o f  o r de r i ng
GF=GLUTEN - FREE   GFA=GLUTEN - FREE  AVA I LAB LE   VGN=VEGAN V=VEGETAR IAN

THE FARMHOUSE 
F A R M E R S  S E T  T W O

C O U R S E  M E N U

£ 1 9 . 9 5

Chef's homemade pumpkin soup, served with toasted
seeds & toasted ciabatta.

Portobello mushroom stuffed with a creamy goats
cheese, topped with a sweet & tangy red onion jam.

Tender pieces of squid, served with garlic mayonnaise
& lemon wedge.

Pork belly bites in a soy & miso glaze, topped with
sesame seeds & spring onion.

A whole baked camembert infused with garlic &
rosemary, served with toasted ciabatta.

Pumpkin Soup

Stuffed Farmhouse Mushroom

Crispy Fried Calamari 

Pork Belly Bites

Oven-Baked Camembert

GFA, V, VGN

GFA, V

GFA

GFA, V

Mains

Macaroni cooked in a rich cheddar cheese sauce,
served with a garlic & herb crumb & garlic ciabatta.

Beef brisket in an 6oz patty in a brioche bun, burger
sauce, cheddar cheese, tomato, baby gem lettuce,
slaw & hand cut chips.

Cod fillet coated with beer batter, served with hand
cut chips, peas & homemade tartare sauce .

Beef bourguignon, served with buttery mash & mixed
green vegetables.

Homemade chicken, bacon & tarragon pie, topped
with a puff pastry lid, hand cut chips, peas & gravy.

Sliced bavette steak with peppers, onions, balsamic
glaze, hand cut chips & slaw.

Choose from
Our tomato base pizza, topped with aubergine,
peppers, pesto & mozzarella.

Our white base pizza, topped with crispy bacon,
parmesan & mozzarella.

Farmhouse Mac & Cheese 

Brisket Burger

Cod & Chips

Beef Bourguignon 

Chicken Pot Pie

Farmhouse Steak Ciabatta

Hand Stretched Pizza

V

GFA

GFA

GF

GFA

GFA

V

Or

Desserts  

Ice cream - Vanilla, Chocolate, Strawberry, Bubblegum,
Salted caramel, Cookies & cream, Mint choc chip
Sorbet - Raspberry, lime, Mango & Lemon

Chef's traditional sticky toffee pudding, served with a
salted caramel sauce & vanilla Ice cream.

Farmhouse crumble of the week with a brown sugar oat
topping, served with homemade custard or vanilla Ice
cream.

Trio of Ice Cream or Sorbet 

Chef's Sticky Toffee Pudding

Farmhouse Crumble 
GFA, V

V

Don ' t  f a n c y  a  s t a r t e r  o r  d e s s e r t ?
Why  no t  op t  f o r  c o f f e e  &  a  cook i e .
You  can  en j o y  one  o f  o u r  f r e s h l y  g r ound  co f f e e s  i n s t ead .


