
 

 
 

For the table… 
 

 

 
Mixed olives   

Homemade Focaccia  
Marinated peppers  

 
 

NIBBLES 
 
 

*Homegrown tomato bruschetta (VE) 
Add burrata 

 tomato, basil & garlic  
 

*Burrata on caponata  
Served with homemade focaccia 

 
Crispy squid  

with cripsy courgette & black squid ink aioli  
 

Homemade Scotch egg  
Local duck egg, seasoned pork, served on a bed of 

rocket salad, with a homemade Dijon aioli dip 
 

 

 

FROM OUR DELI 

 

Charcuterie or cheese board for two 
Served with homemade picked onions, mixed olives, and 

homemade focaccia  
 
 

 

 
MAINS 

 
 

Butcher’s beef brisket burger 
*served medium, unless specified 

Baby gem lettuce, cheese, homemade tomato relish, coleslaw & triple cooked 
chips 

 
Fish finger Sandwich  

Battered fish fillet goujons, baby gem lettuce, pickled onions, homemade tartare 
sauce served in a brioche bun, with triple cooked chips  

 
Parmigiana Veggie burger (V) 

Deep fried home grown aubergine, mozzarella, parmesan mayo, homemade 
tomato & basil chutney & triple cooked chips 

 
*Superfood salad ( VE) 

Baby gem lettuce, pickled beetroot, homegrown roasted tomato, cucumber, 
crispy chickpea with a tahini & lemon dressing 

 
*Chicken Caesar salad (GF without croutons) 

Baby gem lettuce, bacon, grilled chicken, classic dressing, croutons, parmesan 
shavings 

 
*Roasted spiced cauliflower (VE) 

Roasted spiced cauliflower, smoked paprika, coriander & pickled onions, cavolo 
nero & cashew butter  

 
Open Steak sandwich 

Sliced topside steak fresh from our butcher counter, served with fresh rocket & 
homemade balsamic onion chutney on a ciabatta roll, with triple cooked chips  

 
Homemade ravioli alla norma (V) 

homemade pasta filled with our homegrown aubergines, ricotta salata  
 

Chicken Milanese with spaghetti pommodro  
Panko breaded chicken breast served with spaghetti and our homegrown 

“Cannatella and Colletti” Marzanino tomato sauce  
(If you like it hot, ask for it arabbiata!) 

 

 

“Our chefs have designed this to truly 

showcase our farm shop offerings and our 

homegrown produce. 

 

Everything is made fresh to order” 
 

SIDES 

 

Triple cooked chips  
Seasonal greens  

Side salad  
Homemade caponata 

 

 

DESSERTS 

 
Homemade fudge brownie  

Served warm with vanilla ice cream  
& toffee sauce 

 
Belgian waffle stack 

Served with banana, vanilla ice cream 
& chocolate sauce 

 
 

Local Dawlicious Jersey Ice cream 
made in Hertford 

Add a flake 

Mango & passionfruit, pistachio, vanilla, 
chocolate, strawberry, salted fudge, coconut 

 
 

 
A selection of pastries and homemade cakes 

 on the counter 
 
 

 *GF options available upon request. Please make the 
waiting staff aware of any allergies. Please note food 

may contain traces of nuts or sesame because there are nuts 

and tahini in our kitchen. Thank you 

 
 

  

  


