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FARMHOUSE

Starters Mains Sides
Olives £4.00 Local Pan Roasted Sea Bass Gr)  s18.95 PIZZA Hand cut chips @F) £4.50
Cherry tomato, olives, capers, onion, basil. 12” Homemade Pizzas (DFA) (GFA) .
Soup of the Day £6.95 (S) ) Gluten free pizza base (£2.00 supplement) French fries (GF) £4.50
Slice of bread £9.95 (M) Wild Mushrooms . .
& Thyme Risotto () cp) G0 Margherita vy £12.95 Sweet potato fries @) £5.75
Bread & Butter (v) Gra) £4.50 Creamy risotto, wild mushrooms, *Vegan cheese available* S z
' autéed new potatoes (Gr £4.50
Sourdough bread, Guernsey butter. U RRCIBCERS o P o p ©0
. . . epperoni £13.95 .
. Individual Beef Wellington £25.00 Dressed mixed leaf salad £4.50
Beef & HorseradISh Lyonnaise potato, green beans, re% wine jus. Hawaiian £13.95 .
Croquette (Gra) £6.95 ' : Cream or buttered spinach ora)  £4.50
Crispy beef croquettes, horseradish cream, Beef Short Ribs (GF) £18.00 Ham. pineapple. 7 hini fritti
pickled cucumber. : n : . uccnini Tritti (oF) (GF) £4.50
Reduced jus, butter mash potato, baby carrots BBQ Chlcken e
Local Scallops F) £11.95 Heritage Pork Chop £16.95 Sweetcorn, red onion. Green beans (or) ) £4.50
Pea and mint purée, crispy pancetta, Green beans, new potatoes, .
fresh herbs. savoy cabbage, cider butter jus. Meat Feast £15.95 Garqen peas, diced bacon
. Pepperoni, parma ham, smoked sausage. & onion (DF) (GF) £4.50
Mussels in Cider & Garlic £8.95 (S) Steak & Ale Pie £19.95
Creamy cider broth, garlic, parsley and lemon. £16.00 (M) Slow cooked Guernsey beef, mushrooms, Seafood £15.95
puff pastry lid, mashed potatoes. p .
rawns, calamari.
Venison Scotch Egg cra) £8.95 Corn Fed Extra Toppings:
Soft-centre Guernsey eggs, mango chutney. Chicken Schnitzel (GFA) OG0 Pepperoni, mushrooms, ham,
. . . : onions, olives, capers £2.00
Crlspy Pork Belly GF) £6.95 Crispy schnitzel, lemon, tomato baked spaghetti. .
Chicken, prawn, parma ham £3.50 Desserts
Honey-soy glaze, apple slaw, house gravy. Farmhouse Beef Burger £16.95
Monterey cheese, caramelised onions, . .
Smoked Salmon (GF) £10.95 tomato, lettuce, burger sauce, chips. STEAKS Tiramisu £9.50
Rye toast, dill creme fraiche, . Chargrilled 28 day aged Scottish & Irish steaks.
pickled cucumber, lemon. Chicken Burger £15.95 Served with onion rings, garlic mushrooms Bakeq Yoghgrt’ Rosemary
Crispy corn fed chicken breast, and vine cherry tomatoes. Your choice of chips. & Wild Berries £7.00
Charred Hlspl Cabbage (V) (GF) £6.95 buffalo sauce, monterey cheese, lettuce, (£1.25 supplement for sweet potato fries)
Miso butter, smoked almond, lemon. e 4, el Creme Caramel £6.50
. . 250g Sirloin GF) (oFa) £29.95 ) .
Caesar Salad £095 ) Beer Battered Fish & Chips £18.50 g Sticky Toffee Pudding £8.50
- o ; " Bié o= Garden peas, lemon wedge, tartare sauce. 2300 Fillet (GF) (DFA) £34.05
TR ISRIEEI 22 e M GRS Srotiel 95 (W 8 ’ Ice Cream / Sorbet (per scoop) £2.50
Add: Charred Optional Extras: (ask for flavours selection)
Chicken £4.95 Cauliflower Steak () (ve) (GF) £14.00 ,
Prawns £5.95 Hummus, roasted onion, smoked almond, 3 King Prawns £4.95 Cakes of the Day £6.50
mushrooms. 3 Scallops £9.95
Honey Roasted Squash , » S £100 each Cheese Board £11.50
& Avocado Salad V) (GF) £0.95 AUberglne Parmlglana (V) (GF) £12.00 Garlic / Butter / Diane / Peppercorn / Selection of 3 cheeses,
Pickled beetroot, feta cheese, Tomato passata, mozzarella, parmesan and basil. Béarnaise / Red Wine Jus quince, crackers, grapes.
dressed mixed leaf, citronette. q
Cauliflower
& Chickpea Curry (v GF) £14.95

V - Vegetarian | VEA - Vegan Option Available | DF - Dairy Free | DFA - Dairy Free Option Available | GF - Gluten Free | GFA - Gluten Free Option Available
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Sunday Roasts

Striploin of Beef £19.95

Seasonal vegetables, duck fat roast potatoes,
Yorkshire pudding, red wine jus,
horseradish sauce.

Belly Pork £19.95

Seasonal vegetables, duck fat roast potatoes,
crisp crackling, apple compote, calvados jus.

Supreme of Chicken £19.95

Seasonal vegetables, duck fat roast potatoes,
bacon wrapped chipolata, red wine jus.

Dietary Requirements

We offer dairy and gluten alternatives where possible.
Please speak to a member of staff if you have any questions
or specific dietary requirements.

£

Seasonal & Local Produce

Our menu celebrates the best of each season, thoughtfully
crafted using locally sourced ingredients wherever possible
to bring you fresh, vibrant, and flavourful dishes.
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Children’s Menu
MAINS

Chicken Nuggets
& French Fries Gra)

Garden peas or baked beans.

Beef Slider
& French Fries

Garden peas or baked beans.

Margherita Pizza (v)
or Pepperoni Pizza (ora) Gra)

Tomato Penne Pasta

DESSERTS

Ice Cream / Sorbet

(per scoop)
Farmhouse Sundae

Chocolate Brownie
& Vanilla Ice Cream

V - Vegetarian | VEA - Vegan Option Available | DF - Dairy Free | DFA - Dairy Free Option Available | GF - Gluten Free | GFA - Gluten Free Option Available

£9.95

£9.95

£9.95

£9.95

£2.50

£5.95

£5.95

Afternoon Menu
SERVED 12pm-5.30pm

Sandwiches
Choice of white, brown or ciabatta bread (GFA)
All served with fries.

180g Sirloin Steak Ciabatta ;oF) 1695

Garlic butter, rocket leaves,
red onion marmalade.

Farmhouse Chicken Club £11.95

Chicken breast, pancetta, tomato,
mayo, leaves.

Local Crab Sandwich £13.95

Crab meat, lemon, pickled fennel,
mayo, coleslaw, tarragon.

Charred Aubergine,
Smoked Tomato, Hummus (vaé)  £9.95

Sweet Treats

Carrot Cake £4.95
Victoria Sponge £4.95
Chocolate Brownie £4.95
Lemon Drizzle £4.95
Homemade Fruit Scones £7.95

Served warm with Guernsey cream
and strawberry preserve.

Afternoon Tea
SERVED 2.30pm-5.30pm

£24.95 per person

Homemade Miniature Cakes

Warm Fruit Scones

with Guernsey cream, strawberry jom

Selection of Finger Sandwiches

(8 choices per group)

Add a glass of Prosecco £7.50

Add a bottle of Prosecco £33.00
Add a glass of Champagne £13.50
Add a bottle of Champagne £75.00

Finger Sandwich Selection
Choice of white or brown bread (GFA)

Tuna mayonnaise & spring onion (DF)
Chicken mayonnaise (DF)

Egg & cress mayonnaise (DF)(V)

Hom & tomato (DF)

Cheddar cheese & pickle (V)

Smoked salmon with cream cheese & chives

Tea & Coffee Selection

Choose between a cafetiere of coffee or
a pot of one of the following loose-leaf Fairtrade teas:

English Breakfast / Decaffeinated / Earl Grey / Green /
Chamomile / Estate Darjeeling / Red Bush (Rooibos) /
Peppermint / Lemon & Ginger.
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