FARM SHOP

NIBBLES

Bread and Somerset salted butter (v) 5.5
Antipasti mixed olives (v) 6 Gordal Picante olives (v) 6 Crudités anddip(v) 7.5
Wild garlic cashew nuts (v) 5 Salted Marcona almonds (v) 6
Confit chicken & ham croquettes, roasted garlic & tarragon mayonnaise 9.5
Potted shrimp with mace butter, heritage sourdough 14.5

FROM OUR KITCHEN

Spiced pumpkin, coconut soup, pumpkin pesto (v) 9.5 Small bread & butter (v) 2.25
Farm Shop scotch egg, piccalilli 6.5
Hen of the woods, truffle mornay, brioche crumb 18
Pressed pork belly, kimchi, triple cooked potatoes 18
Charred leeks, sauce gribiche, roasted hazelnuts (v) 13.5
Farm Shop rotisserie chicken roasted potatoes, mixed leaf salad Half 27.5 Whole 42 Extra potatoes 6.5 Extra salad 6.5
Four Somerset cheese & leek toastie 11
Farm Shop chicken Caesar salad, sourdough croutons 14.5
Pear and radicchio salad with pickled grapes, goat’s curd (v) 13.5
Devilled crab on toast, sea vegetables 18.5

Steak tartare and sourdough toast 16

SHARING BOARDS

Charcuterie: Coppa, salami, Bresaola 29
South West cheese: Lincolnshire Poacher, Duckett's Caerphilly, Bath Blue, Ticklemore 29
Cheese and charcuterie: Bath Blue, Duckett's Caerphilly, Lincolnshire Poacher, Coppa, salami, Bresaola 37.5

CHARCUTERIE

Coppa 9
3 Salami white pepper and fennel, pink peppercorn and cider, sloe and garlic venison 9
Bresaola 10

CHEESES

Served with grapes, crackers and your choice of Farm Shop dill-pickled cucumbers, piccalilli or seasonal foraged chutney

SOUTH WEST
Lincolnshire Poacher unpasteurised cow’'s milk cheese, creamy, nutty, sweet and earthy 7
Bath Blue an award-winning classic creamy blue-veined cheese 8
Ticklemore pasteurised goat's milk cheese, semi firm, rich, lemony and herbaceous (v) 9
Duckett's Caerphilly unpasteurised hard cow’s milk cheese, citrusy, earthy and complex 7
Wigmore semi-soft, unpasteurised ewe’s milk cheese, creamy, fruity and delicate (v) 9

SWISS

Gruyeére Vieux unpasteurised cow’s milk cheese, creamy, sweet and nutty 8
L'Etivaz smoky and saline raw milk cheese with caramel and nutty sweetness 8

SWEET

Pear and frangipane tart, custard 10.5
Plum and apple crumble, vanilla ice cream 10.5

If you have a food allergy or intolerance, please let us know before ordering. We use allergens across our kitchen. v - vegetarian, vg - vegan
All prices in GB with VAT added at current rate. A discretionary service charge of 12.5% will be added to your bill.
We commissioned many artworks throughout FARM SHOP from Royal Drawing School alumni.
For more information please visit: FARMSHOP.co.uk.
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