To Start
[Homemade soup of the day 4.95
Soft Cerney goats cheese, fennel and orange salad 5.50
Hand pressed old spot pork and bacon terrine, hot pincapple salsa 5.50
Fish cakes with tomato jam & Roquette 4.50

Fan fried sca”oPs, hogget and garlic butter 6.00,/12.00

From Thc 5ca
Beer battered Comish hac{c{ock, mushy peas, tartar sauce and triPle cooked chiPs 9.95
Comis]ﬂ cod, herb crust and lgonnaise Potatocs 1%.95

Char~gri”cd = xe salmon with confit gar!ic, braised shallots, mash and red wine gravy 11.95

From Our Butchcr
Steak and local ale Pie with triplc cooked chips 9.95

Farmers arms half roast chicken, Potato cai«a, sauté seasonal mushrooms 12.00
Angus sirloin steak, triple cooked chips, onion jam and peppercorn sauce 14.95
) P P ) Pepp
Foxburg farm be”g Pork with braised bcans, creamed sauce & mash Pota’co 10.50
Braised shoulder of Southc{own lamb with mash otato, rosemar and lemon gravy 11 95.
P Y gravy
Confit Of Duck | eg, golden thyme, potato rosti, red cabbage and duck jus 9.95
%8 gme, p S J

chctarian
Beetroo’c, confit of onions and Cerneg goats cheese tart with Farmers Arms salad 9.25
Beignet of butternut squas]ﬂ and risotto with wok fried greens, Pinc nuts and merlot syrup 9.25
Sides
[at chiPs 2.75 French fries 2.00 SPring greens 2.00 Farmers Arms salad 2.00

Desserts
PBanana and toffee mess 4.95
(Chocolate pot and whipped cream 4.95
Rhubarb and custard trifle ¢ Crumble’ 4.50
Homemade ice cream 1.50 a scoop

Stickg toffee Pudding and whippec} cream4.50



