
25% OFF ALL MENU ITEMS, BETWEEN 5.30PM AND 7.00PM – MONDAY TO FRIDAY*

THE FARM’S SALAD BAR IS FREE WITH ALL MAIN COURSES

Fired  flatbreads

LARGE ENOUGH TO SHARE

Pumpkin and almond  pesto, sundried 

tomato and Parmesan shavings....................7.95

Spit roast lamb, hummus, feta,  

aubergine and dukhka..........................................8.95

Caramelised onion, goat’s cheese   

and prosciutto...............................................................9.25

Crayfish, tomato, red onion, caper  

and dill sour cream...................................................9.25

Spit BBQ chicken with Caesar salad..........9.95

STARTERS
Freshly made soup....................................................................................................................................................................................3.45

Pumpkin falafels with a beetroot, feta, pomegranate  and sunflower seed salad...............................5.45

Vietnamese pork and prawn spring roll with Asian slaw and peanut dipping sauce.....................6.45

Hot smoked salmon fishcake with horseradish tartare.............................................................................5.95/11.25

Miso chicken with a green mango, coriander, chilli  and noodle salad........................................6.25/11.95

Smoked ham hock Caesar salad with a free range poached egg........................................................5.95/11.95

Crab on toast with a pink grapefruit and avocado salad...........................................................................................6.45

Super food salad of shaved pear, brazil nuts, watercress, baby spinach, shoots  

and beans with raspberry vinegar...............................................................................................................................6.25/11.95

Garlic roasted mushrooms, foccacia with blue cheese mascarpone and rocket..................................5.95

ROTISSERIE AND STOVE

Gammon steak with  pineapple,  
green chilli and spring onion salsa 
and skin on fries....................................................  10.95

add large free range hen’s egg.................1.00

House Risotto –  
Please see our daily specials....................... 11.45

English rotisserie ½ chicken with either;

BBQ sauce, coleslaw and fries............. 11.95

Confit garlic aioli and fries..................... 11.95

Chicken, prawn and chorizo kebab  
with saffron pilav and piquillo  
pepper aioli................................................................. 13.95

British coastal fish and chips with 
homemade tartare and mushy peas..... 12.45

Chicken saltimbocca with  
dauphinoise potato and  
green beans ............................................................... 12.95

Slow roast pork belly stuffed with  
apricot and sage, with pancetta,  
broad beans and crushed potatoes......... 13.95

Roast pepper, spinach and ricotta 
cannelloni with a  rocket and  
parmesan salad....................................................... 12.95

Moroccan lamb tagine with  
kisir tabbouleh salad and  
dukkha flatbread.................................................... 13.95

Roast hake with saffron potatoes,  
beetroot, asparagus, blistered cherry 
tomatoes and dill sour cream...................... 14.95

Crab and crayfish linguine with  
a garlic, parsley, chilli and  
white wine cream sauce................................... 12.25

Grilled fillets of seabass with  
crayfish, chips and hollandaise................. 15.95

Fresh Fish –  
Please see our daily specials

STEAKS/RIBS/ 
BURGERS/BOARDS
Ground beef burger with tomato  
and chilli salsa and fries.................................  10.45

add smoked bacon and  
Croxton Manor cheddar........................... 11.95

Pork, confit onion and chorizo burger  
with rocket, piquillo pepper aioli  
and fries......................................................................... 11.95

Slow cooked baby back BBQ ribs  
with slaw and fries ............................................... 13.95

Rump steak, with blue cheese dip,  
garlic roasted  mushroom, tomato  
and skin on fries..................................................... 15.95 

Sirloin steak with crispy onions, 
peppercorn sauce, roast tomato and  
skin on fries...............................................................  20.95

Ribeye steak with wasabi butter,  
tomato, watercress and skin on fries..... 19.95

Farms grill board of ½ spit chicken  
with piri piri, BBQ ribs, tomato, rocket  
and parmesan salad and fries..................... 16.95

Seared duck breast with pomegranate  
glaze, sweet potato and sesame mash,  
pak choy and ponzu sauce............................ 14.95

DRY AGED BRITISH STEAKS  
CHAR-GRILLED 

Sharing and Grazing
Rustic bread with marinated olives  
and tomato jam............................................................5.45

Boxed baked Camembert with crusty 
baguette and confit red onion jam.......... 10.25

Grecian dips with flatbread,  
tabbouleh salad and  
oregano baked feta...................................................9.95

Pork Yuk Sung with fried shallots  
and crispy noodles, lettuce and  
ketjap manis.............................................................. 12.95

Italian board with garlic roast veg,  
cured meats, olives, foccacia and  
gorgonzola dip.......................................................... 12.95

Sides
Skin on fries....................................................................2.95

Fried free range hen’s egg...................................1.00

Crushed new potatoes...........................................3.25

Farm greens....................................................................3.25

Wedges with sour cream and cheese........3.75

Greek salad......................................................................3.95

Turkish Kisir tabbouleh salad........................3.95

Salad Bar...........................................................................4.25

All items may contain nuts or nut derivatives and other allergens. Please make staff aware of any food allergies or dietary restrictions. 
Optional service.  *Excluding Bank Holidays.



PUDDINGS 

Warm chocolate fudge cake  

with honeycomb ice cream...........................5.95

The Farm’s fruit pavlova....................................5.75

Lemon curd cheesecake with  

raspberry cream.......................................................5.45

Vanilla crème brulee with  

double chocolate shortbread........................5.45

Warm strawberry bakewell tart  

with vanilla mascarpone..................................5.45

COFFEE LIQUEURS
Frangelico Coffee – add a bit  
of hazelnut and vanilla to your life........ 4.95

Colonial Coffee – Cognac,  
whipped cream and cinnamon................... 4.95

Jamaican Coffee – Tia Maria,  
white rum and coffee........................................... 4.95

Jameson’s Irish Coffee – Jameson’s 
whiskey and whipped cream....................... 4.95

Baileys Irish Coffee – Baileys  
Irish cream liquor.................................................... 4.95

La Mumba – Sailor Jerry’s rum  
and hot chocolate.................................................... 4.95

hot drinks
Filter coffee....................................................................1.90

Espresso...............................................................1.85/2.35

Cappuccino....................................................................2.35

Caffe latte.........................................................................2.35

Flat white.........................................................................2.35

Hot chocolate and marshmallows...........2.45

Dessert & Fortified wines 
Moscatel de Setubal, Portugal........................................................................................................50ml 3.00  750ml 28.00

‘The Stump Jump’, Sticky Chardonnay, Australia.......................................................50ml 3.50  375ml 20.00

Zuccardi Reserva Torrontes, Tardio, Argentina.............................................................50ml 4.00  375ml 22.95

Valdivieso ‘Eclat’ Botrytis Semillon, Chile..........................................................................50ml 4.10  375ml 24.00

Fonseca 10 Year Old Tawny Port, Portugal.........................................................................50ml 3.80  750ml 32.00

Ramos Pinto Ruby Reserve, ........................................................................................................50ml 3.80 375ml 32.00

Teas
Breakfast 
blend of assam and nilgiri teas................... 2.00

Earl Grey 
with fragrant bergamot...................................... 2.00

Rooibos
caffeine-free South African  
with vanilla.................................................................... 2.00

Chamomile
caffeine-free South African  
redbush tea with aromatic vanilla.......... 2.00

Lemon Green 
sencha green tea with lemon....................... 2.00

Jasmine Green 
chunmee green tea with jasmine............. 2.00

Peppermint
100% egyptian peppermint 
Crisp, fresh and clean........................................... 2.00

Blueberry 
with hibiscus, rosehips and echinacea  
Very fruity!..................................................................... 2.00

Decaf. 
All the flavour of breakfast  
with none of the caffeine.................................. 2.00

Cheeses 

3 for 6.95 or 6 for 11.95

The Hard 
Lincolnshire Poacher.  Handmade from 
dairy herd it has a nutty taste with a clean 
sweet finish.

Swaledale Old Peculiar. Marbled ewes 
milk soaked in Theakstons Old Peculiar 
Yorkshire ale.

The Soft
Capricorn goat’s cheese. Soft Somerset 
cheese with a slight nutty taste.

Normandy Camembert. Made from 
unpasteurised milk, a French classic.

The Blue
Blacksticks Blue. Award winning 
British cheese.

Stilton Cropwell Bishop.  A classic 
Stilton that has a rich tangy flavour,  
and a velvety-soft texture.

Served with celery, apple, red onion and 
cranberry jam and biscuit.

coupes 

Lemon meringue sundae with  

lemon curd and whipped cream...............5.75

Raspberry ripple sundae with white 

chocolate and raspberry ice cream........5.75

Double chocolate and mint sundae  

with crushed hazelnuts.....................................5.75

Butterscotch and Banoffee sundae  

with peanut brittle.................................................5.75

Our coffees are  
certified Fairtrade


