
 

ALL NEWT BAKERY PRODUCTS ARE PRODUCED IN A KITCHEN THAT HANDLES CELERY, 

CEREALS THAT CONTAIN GLUTEN, CRUSTACEANS, EGGS, FISH, LUPIN, MILK,  

MOLLUSCS, MUSTARD, PEANUTS, SESAME, SOYA, SULPHITES & TREE NUTS.  

PLEASE ASK A HOST FOR ALLERGEN INFORMATION. 

 

A 12.5% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL 

 FARMYARD KITCHEN 

 LUNCH 45 

    

 

TO START 

CHARCUTERIE  

MOZZARELLA, APPLE, PICKLED SHALLOT  

 

FLATBREAD 1 BETWEEN 2  

GOATS CHEESE, HONEY, THYME FLATBREAD  

MUSHROOM, CONFIT GARLIC FLATBREAD                   

 

MAINS CHOICE OF 

LAMB, WINTER SLAW 

CHICKEN LEG, LEEK, HONEY MUSTARD DRESSING             

DAY BOAT FISH, PARSLEY, LEMON   

SPICED SQUASH, SAGE, HANG OP  

 

SIDES 

FRIED POTATOES, MUSTARD                                 

BRUSSEL SPROUTS, CHESTNUTS                

 

PUDDING CHOICE OF 

FARMYARD GELATO/SORBET         

FARMYARD SUNDAE                                                       

BLOOD ORANGE, WHITE CHOCOLATE, VANILLA GELATO      

APPLE SLICE, RUM CARAMEL, MASCARPONE              

 

EXTRA  

FARMYARD CHEESE BOARD            

   

 

 

 
 

 

 

 

 

 

353KCAL 

 

378KCAL 

 

 

 

 

 

329KCAL 

 

224KCAL 

 

 

 

 

 

470KCAL 

 

393KCAL 

 

235KCAL 

 

423KCAL 

 

 

 

 

 

265KCAL 

 

339KCAL 

 

 

 

 

101KCAL 

 

479KCAL 

 

370KCAL 

 

232KCAL 

 

 

 

 

20/-KCAL 

 

 



 

 

 

FARMYARD KITCHEN 

 

LUNCH 


