
 

 

 

 

 

 

 

 

Appetisers 

Homemade bread, basil oil & balsamic £4.5 G   Olives & sundried tomatoes £4          

Whole baked camembert, rosemary and smoked garlic butter, ciabatta, dressed leaves and grapes (v) £15 C,D,G,SD        

 

Starters 

Homemade soup of the day, house bread (v) £6 G 

Pigeon breast, smoked pancetta, candied walnuts, swede remoulade and Madeira reduction £8 D,N,SD 

Smoked haddock scotch egg, pea mayo, pickled celery and pea shoots £8.5 D,E,SD,F,C 

Seared scallops, Yuzu Dashi broth, pickled cauliflower, Shimeji mushrooms, crispy seaweed £9.5 SD,Cr,Mu 

 

Mains 

Breast of guinea fowl, potato croquette, chard, silver skin onions and grape jus  £19 SD,D,E 

Moroccan pulled lamb shoulder, apricot and aubergine giant cous cous, spiced red pepper ketchup £20 D,SD,G,Mu  

Catch of the Day Market Price 

Tunworth and walnut gnocchi, courgette ribbons, rocket pesto, courgette tempura (v) £16  D,N E G 

Kangaroo rump, smoked pancetta, kohlrabi and sorrel puy lentils, black garlic aioli  £21 D,E,SD,C 

 

8oz Steaks – cooked to order and to your liking 
 

Ribeye £24 Fillet £29 

All steaks served with sautéed red onions, mushrooms & cherry tomatoes in a balsamic glaze, rocket & red onion salad, 
sweet potato fries (+50p) OR chunky chips 

Sauces: garlic butter OR rose peppercorn OR blue cheese + £1.5 D, SD 

 
 

 
 

Please discuss any allergens with your server. There are many dishes that we may be able to provide as gluten free so do ask  
 

Allergen Key: 
Nuts Gluten Dairy Soy Mustard Molluscs Egg Celery Fish Crustaceans SS Sesame Seeds SD Sulphur Dioxide 

 
 



 

 

 

 

 

 

 

 

 

Classics 

Whole tail scampi, chunky chips, minted peas, tartare sauce £15 D,E,G,Cr     
                                                                                              

Curry chicken kiev, orange and cumin sweet potato fries, dressed leaves, house slaw £16  D,E,G 
                                                                               

Farriers 1606 beer battered cod, chunky chips, minted peas, tartare sauce  £15 F,E,D,SD,G    
                                                                                       

Farriers Arms Pie of the day, buttered mash, seasonal vegetables, rich gravy £15 G,E,D,C,SD   
                                                                             

Strips of steak flash fried in a rich rose peppercorn or Kentish blue cheese sauce, chunky chips,                                              
red onion and rocket salad £17 SD,D,Mu 

 
Chilli infused nachos, tomato salsa, mature Cheddar, topped with sour cream and guacamole (v) £8 D,G  

Available as a smaller portion  £5 

 

 

Burgers 

All served with a pretzel bun, house relish, chunky chips or sweet potato fries (+50p) 
 

Farriers beef burger with smoked bacon, 1606 battered onion rings,  
baby gem and smoked applewood cheddar or blue cheese £16 G,D,SD  

 
Lamb kofta, mint raita, swede remoulade, lambs’ leaf £16 G,D 

 
BBQ mixed seed and lentil burger, sweet chilli mayo, rocket and tomato (ve) £14 N,SS, G, D, SD 

 
 
 
 
 

 
 
 
 
 

 
 
 
 

Please discuss any allergens with your server. There are many dishes that we may be able to provide as gluten free so do ask 

Allergen Key: 
Nuts Gluten Dairy Soy Mustard Molluscs Egg Celery Fish Crustaceans SS Sesame Seeds SD Sulphur Dioxide 

 
 

We serve fresh food, not fast food, therefore at busy times there may be a short wait.  If you suffer 
from any food allergies please inform us when you place your food order.  We cannot guarantee 

that our dishes do not contain nuts or nut derivatives, shot, bones or feathers. 

 


