
L I T T L E  B I T E S

Smoked Salmon Fishcake ,  pea puree, pickled cucumber salad (GF)
Salt & Pepper Squid, garlic yoghurt, chillies, spring onions, burnt lemon (GF)
Homemade Hummus ,  f lat bread, crispy chickpea, crumbled feta cheese, tomato salad (VEA)
Roasted Burrata ,  garlic cherry tomatoes, homemade Focaccia (GFA) 
Quiche Of The Day ,  house salad, balsamic dressing
Mini Pork Pies,  piccalill i ,  pea shoots
Duck Liver Pate, bacon butter & crostini (GFA)

£8
£10
£8
£10
£7
£6
£8

M A I N S
Double  Cheeseburger ,  two 4oz beef burgers, American cheese, fries (GFA)
Chicken schnitzel, Classic  Greek salad, Tzatziki
Tomato Pesto Tagliatelle, lemon and basil pesto, artichokes, cherry tomatoes, baby spinach
Battered Haddock,  skin on chips, mushy peas, burnt lemon, tartare sauce (GF)
Honey & Mustard Ham ,  two fried eggs, skin on chips, house salad (GF)
Sausage  & Mash ,  curly kale, red wine gravy
Pie of The day ,  creamy mash, tender stem broccoli,  red wine gravy
Caesar Salad ,  chicken supreme, baby gem, Caesar dressing, croutons, egg (GFA)
Crispy Beef Salad ,  soy & sweet chilli  dressing, tomatoes, peppers, mangetout, sesame
8oz Sirloin Steak ,  garlic mushroom, grilled tomato, roasted new potatoes (GF)

£15
£15
£13
£19
£15
£15
£16
£15
£15
£25

S I D E S

Skinny Fries 
Chunky Chips
Sweet potato Fries
Side salad
Onion Rings
Peppercorn Sauce

£4
£4
£5
£4
£5
£3

A L L E R G Y  K E Y  G F  =  G L U T E N  F R E E  G F A  =  G L U T E N  F R E E  A V A I L A B L E  V  =  V E G E T A R I A N  V E  =  V E G A N  V E A  =  V E G A N  A V A I L A B L E

A L L E R G Y  N O T I C E :  P L E A S E  N O T I F Y  O U R  S T A F F  I F  Y O U  H A V E  A N Y  A L L E R G I E S  O R  I N T O L E R A N C E S .  P L E A S E  B E  A D V I S E D  T H A T  F O O D
P R E P A R E D  H E R E  M A Y  C O N T A I N  M I L K ,  E G G S ,  W H E A T ,  S O Y - B E A N ,  G L U T E N ,  P E A N U T S ,  T R E E  N U T S ,  F I S H  &  S H E L L F I S H .

S O M E  D I S H E S  M A Y  A L S O  C O N T A I N  P I P S  &  S M A L L  B O N E S .

D E S S E R T S

£8
£7
£7
£6
£7

Banoffee Trif le ,  banana bread, toffee (V )
Tropical Eton Mess ,  mango, passionfruit, raspberry(GF,V )
Chocolate Brownie ,  ice-cream  (V )
Affogato,  espresso, vanilla ice-cream (GF,VEA) 
Treacle Tart,  plant based ice-cream (VE) 

W H I L E  Y O U  W A I T
Marinated olives £3      Warm Bread & Balsamic oil £4

S U N D A Y  R O A S T
All Roast’s are served with seasonal vegetables, crispy garlic & rosemary roast

potatoes, home-made Yorkshire pudding* & red wine gravy
*Gluten free & vegan roasts served without Yorkshire puddings

Honey Roasted Gammon £17 GFA
Roast Beef £19 GFA

Roast Chicken £17 GFA
Trio of Roast £25 GFA

Plant-Based Roast £15 VE

Cauliflower Cheese £4/ Seasonal Vegetables £4/ Roast Potatoes £4/   Sausage Stuffing £3 

A t  T h e  J o l l y  F a r m e r ,   W e ' r e  A b o u t  G o o d  H o n e s t  F o o d ,  W e l l  S o u r c e d ,  S e a s o n a l
I n g r e d i e n t s  a n d  Q u a l i t y  C u t s  o f  M e a t .  W e  W e l c o m e  Yo u r  F e e d b a c k .


