
Slow Braised Beef Brisket £33.95  (GO) 
Roast & Pickled Courgette, Wild Garlic,

Bone Marrow Granola, Boozy Braise Gravy
Bin no.26 -Cotes Du Rhone

 
Stable Cured Belly Pork £31.95 (GF) 

Orchard Braised Pork Cheek, Pickled Apple & Parsnip Puree, 
Cavallo Nero, Salt Baked Pork Rind, Creamed Reduction 

Bin no.26 - Cotes Du Rhone

Roast Wold Chicken Breast £30.95
Black Truffle & Chestnut Mushroom Ketchup, Spring Kale, 

Saute Wild Mushrooms, Umami Mushroom Seasoning
Bin no.26 - Cotes Du Rhone

Roast Yorkshire Lamb Rump £34.95  (GO) 
Roast Jerusalem Artichoke, Tenderstem Broccoli, 

Parsley & White Bread Puree, Tarragon Salsa Verde
Bin no.26 - Cotes Du Rhone 

Masala Baked Aubergine £25.95 (V) 
Tomato & Red Lentil Dahl, Red Onion & Pepper Bhaji, 

Coriander Yoghurt 
Bin no.23 - Merlot 

 
Market Fish of the Day

Please ask your server for todays special

8oz Dry Aged Yorkshire Fillet Steak £42.00 (GF) 
Roast Red Tomato, Portobello Mushroom,

House Salad & Chips
Bin no.25 - Malbec 

Sauces £4.95
Blue Cheese | Green Peppercorn | Diane

Evening Menu

Starters

Please Inform Your Server If You Have Any Special Dietary Requirements.

(GF) Gluten Free (GO) Gluten Free Option Available (V) Vegetarian

The Farrier’s Stable Soup 
£8.75 (V) (GO)

Haggis & Mature Cheddar
Croquetas £12.95
Apple, Swede & Grain Mustard
Slaw, Whisky Dressing
Bin no.24 - Negroamaro

Crispy Kimchi & Mozzarella
Arancini £12.95(V) 
Thai Green Curry Sauce, 
Pickled Pink Ginger
Bin no.11 - Pinot Grigio

Torched Mackerel Fillet £12.95
(GF)
Coronation Mayo, Cauliflower
Pakora, Bombay Potatoes
Bin no.14 - Gavi di Gavi 

Italian Style Polpette £12.95
Iced Pecorino Shavings, 
Classic Marinara Sauce, 
Rocket & Almond Pesto
Bin no.24 - Negroamaro

Citrus Cured Salmon Loin 
 £12.95 (GF) 
Squid Ink Cracker, Cilantro
Gremolata, Pink Grapefruit 
Bin no.11 - Pinot Grigio 

Mains
Served with vegetables & potatoes

where appropriate

Would you like to enjoy our Perfect
Pairings?

The Farrier is proud to offer the opportunity to
enjoy a Sommelier-Selected paired wine with each

course.
£14.00 for a two-course pairing 

House Cut Chunky Chips £4.95
Skin on Skinny Fries £4.95
Onion Rings £4.95
Black Truffle Mash Potato £4.95
Black Truffle Mayonnaise £3.95
Olives £4.95
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