
Seafood Salad 
Squid, Prawn, Octopus, Mussels, Crab, 
Sundried Tomatoes, Olives, 
White Wine Vinegar, Olive Oil 
 

Marinated Anchovies
with olive oil & capers      
                      

Leigh on sea cockles        
                            
Home Cured Gravadlax 
cured salmon with Dijon MUSTARD & DILL, 
& Honey GRAIN MUSTArd sauce                         

Gordal Olives                                                     

Grazing at the Farm

Farm Kitchen and grill

Hobbs House bread, please 
ask for Todays SELECTION 

£4.60

£4.00

£4.00

£5.75

£3.00

Ham Hock Terrine
PICKLES, GRILLED TOAST

Crab On Toast
COOKED & HAND PICKED BY OUR MONGErs  
                      

The Real Cure
Nduja SPREaDABLE SPICY PORK SALAMI
AND GRILLED TOAST

       
Poole Harbour Oysters
SERVED ON ICE WITH SHALLOT VINEGAR, 
TABASCO & LEMON                        

                                                       

                                  

£8.65

£14.00

£7.95

£3.00
EACH

£15
1/2

DOZEN

£3.00

Mongers Mixed Grill
a delicious selection of the
freshest seafood from today’s catch 
served with cRAB bisque, 
aioli & beef-dripping cHIPS 
                      

Spicy Chicken Wings
CHARGRILLED CORN ON THE COB WITH 
GARLIC BUTTER WR COLESLAW
 & BEEF DRIPPING CHIPS

                          
Vegan Platter
Roast celeriac, capers & sunblush tomatoes, 
grilled corn on the cob, kalamata olives, 
deli hummus, spiced roast
broccoli, soya mint yoghurt & vegetarian 
chips 

                                                 

Chefs Lasagne 
A CLASSIC Homemade DISH USING 
OUR OWN RAGOUT saucE & LOCAL FREE 
RANGE BEEF WITH MIXED SALAD & GARLIC BREAD

Three Butchers Sausages
with mash & beef bone gravy 
                      

30 Day, Dry Aged Rib Eye Steak
grilled tomato, onion rings, 
peppercorn & brandy cream 
sauce with beef dripping chips

Cider Steamed Mussels
White Row leeks, home
cured bacon & Ivy House Farm cream 

WR Homemade Fishcake
Smoked salmon & smoked haddock 
fishcake, peas, leeks & herb 
cream sauce

£16.50

£15.25

£15.80

£16.50

£13.00

£28.95

£11.00
with
chips
£14.00

£14.00

Restaurant Menu 
THUR - SAT 5-8



Puds & Cheese

Westcombe Cheddar Made by the carver family in westcombe, somerset. one of
only three cheeses classed as ‘artisan somerset cheddar’ by slow food uk: a
handcrafted, traditional clothbound cheddar made from un-pasteurised cow’s
milk. the cheddar has deep broth flavour and a mellow lactic tang. notes of
hazelnut, caramel and citrus come through on the long, smooth breakdown. it’s
known locally as a ‘five mile’ cheddar as you’re still tasting it 5 miles down the
road! 

Stinking Bishop A full-fat pasteurised cows milk cheese made by Charles Martell and
son since 1972 at their Laurel Farm in Dymock, England. Milk from rare Gloucester
cows is used to produce cheese. The rind is washed in Perry, an alcoholic drink made
with a local variety of Stinking Bishop pear. This soft cheese has a distinctive and
pungent aroma with a brown / pink rind colour. 

 Marshfield Ice Cream & Sorbets

Chefs choice from our White Row Farm Cheese Counter.
Served with celery, apple, chutney & peters yard crackers.

Sorbet Sundae
Marshfield mango, raspberry & lemon
sorbet with summer berry sauce

Banoffee Split
Banana, toffee Ice cream, whipped
cream & chocolate sauce
                      

Vegan Brownie
WITH MARSHFIELD PLANT-BASED VANILLA
ICE CREAM & coconut SALTED CARAMEL

                                                       

                                  

CHEESE BOARD 

£8.00

£8.00

£8.00

£3.25
PER

scoop

£11.75

Sharpham Brie  Made at Sharpham Dairy on the banks of THE River Dart, just south of
Totnes, Devon. This cheese is organically produced using the rich, unpasteurised milk
of the estate’s own jersey cows, with vegetarian rennet. A delicious brie-style
cheese with a complex delicacy, with a clotted cream texture and a slight FLavour of
mushroom. 
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