


ABOUT
Our Mayfair FARM SHOP opened in 2023, a community shop that offers FRESH and SEASONAL produce from our 

farm in Somerset. Located on South Audley Street, with a side entrance to both our WINE BAR on Aldford Street, the 
building was originally home to the flower shop of Constance Spry, renowned florist to HM Queen Elizabeth II, educator, 

author, and the co–inventor of Coronation Chicken!

MORE THAN JUST A FARM SHOP
Artwork in our Mayfair Farm Shop and Wine Bar was commissioned from The Royal Drawing School who worked 
closely with international architectural firm Laplace to enhance the space. Alumni from the school visited Durslade 

Farm in Bruton, and over a two–day period were given the opportunity to absorb, capture and celebrate life  
on our Somerset farm.



WINE BAR
Enjoy CHEESE, CHARCUTERIE and daily specials made in our kitchen, with a glass, carafe or bottle of CLASSIC
or EXPLORATORY wine from around the world. The perfect space for entertaining clients, or long catch ups with 

friends. The menu is full of our finest Farm Shop produce and meat, offering a range of sharing boards, cheese and even 
chicken from our rotisserie. Our expert team are on hand to advise on wines to compliment your tastes and elevate 

your experience. 



GROUND FLOOR
Available for both exclusive hire and for group dining, our ground floor bar can accommodate up to eight guests for 
group dining, and up to 20 guests in exclusive use. By day, the room is flooded with natural light, and by evening it 

softens to a candle-lit glow. With a dedicated side entrance on Aldford Street, our ground floor space is both  
intimate and discreet.



LOWER GROUND
Available for both exclusive hire and for group dining, our lower-ground floor bar can accommodate up to 12 guests for 
group dining, and up to 40 guests in exclusive use. With a dedicated side entrance to Wine Bar behind Farm Shop, and 

a concealed staircase to the bar below, it’s a truly unique gem in the heart of Mayfair.



SEATED GROUP DINING
Guests will be seated on our large central tables.

NIBBLES
Bread and Somerset salted butter (v)   5.5

 Gordal Picante olives (v)   7

Salted Marcona almonds (v)   6.5

Crudités and dip (v)   8.5

Roasted mini chorizo, aioli  12.5

Scotch egg   8.5

Black truffle beef salami, breakfast radish, truffle mayonnaise   7.5

FROM OUR KITCHEN
Devilled crab on toast, sea vegetables  18.5

Burrata, heritage tomato, pomegrante molasses (v)  15.5

Pressed pork belly, kimchi & triple-cooked potatoes  19.5

Farm Shop rotisserie chicken roasted potatoes, mixed leaf salad   Half  28  Whole  43

Extra potatoes  6.5  Extra salad  6.5

Four Somerset cheese & leek toastie  12

Steak tartare & sourdough toast  18.5

Farm Shop chicken Caeser salad, sourdough croutons  14.5

Poached hake & summer vegetable fricassée, burre blanc, caviar  20.5

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.



SHARING BOARDS
Charcuterie: Coppa, salami, Braesola  33.5

South West cheese: Lincolnshire Poacher, Duckett’s Caerphilly, Bath Blue, Ticklemore  29

Ploughman’s: Scotch egg, sausage roll, ham, Lincolnshire Poacher  28

Cheese & charcuterie: Bath Blue, Duckett’s Caerphilly,  Lincolnshire Poacher, Coppa, salami, Braesola  39.5

CHARCUTERIE
Coppa  10

3 Salami: white pepper & fennel, pink peppercorn & cider, sloe and garlic venison  10
Bresaola  11

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

SOUTH WEST
Lincolnshire Poacher: unpasteurised cow’s milk cheese, creamy, nutty, sweet and earthy  8

Bath Blue: an award winning classic creamy blue–veined cheese  9.5
Ticklemore: pasteurised goat’s milk cheese, semi firm, rich, lemony and herbaceous (v)  9.5
Duckett’s Caerphilly: unpasteurised hard cow’s milk cheese, citrusy, earthy and complex  8.5 
Wigmore: semi–soft unpasteurised ewe’s milk cheese, creamy, fruity and delicate (v)  9.5

SWISS
Gruyère Vieux: unpasteurised cow’s milk cheese, creamy, sweet and nutty  9

L’Etivaz: smoky and saline raw milk cheese with caramel and nutty sweetness  9.5

SWEET
Vanilla gelato with dark chocolate honeycomb crumb  10.5

Strawberry Eton mess  12.50

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.



FACILITIES & FURTHER INFORMATION

FACILITIES
There is a lift and disabled access to both floors. Corkage is not permitted.

For all group dining, usual background music will be playing.

FURTHER INFORMATION
A discretionary 12.5% service charge will be added to your bill. All prices include VAT at the current rate.

CAPACITY OVERVIEW 
Group dining for 8–12 guests

 

BOOKING
To enquire about our event spaces, please contact our Events team.

Email: events@farmshopmayfair.com or call 0203 954 3640.
FARM SHOP MAYFAIR

64 South Audley Street, W1K 2QT
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