
T H E  FA R R I E R

G R A Z I N G
Butterbean & Beetroot Hummus, 

Warm Pita (V,VG) 7.5

Halloumi Fries, Sweet Chilli Mayo (GF,V) 7.5

Kombu Seasoned Corn Ribs, 
Lime Yoghurt (GF,V) 7

Fried Pickles, Sriracha Mayo (GF,V,VG) 7

Padron Peppers, Maldon Sea Salt (GF,V,VG) 7

Severn & Wye Smoked Salmon Scotch Egg, 
Saffron Emulsion (GF) 10

Mini Beef Slider 7

Truffle Parmesan Fries (GF, V) 7

C O C K TA I L S
Camden Calling 11

Half Hitch Gin, Fino Sherry, Lemon Juice, Simple Syrup, 
Orange Bitters

Midori Sour 11.5
Midori Melon Liqueur, Lemon Juice, Lime Juice, Simple 

Syrup, Aquafaba

Enzoni 12.5
Portobello Road Gin, Campari, Muddled Grapes, Lemon 

Juice, Simple Syrup

Please ask your server for our full cocktail list. S M A L L  P L AT E S
Harrisa Roasted Squash, Rose Petals, Pickled Beetroot, Endive, 

Whipped Goats Cheese (GF,V) 11

Kimchi & Spring Onion Pancakes, Black Sesame, 
Miso Caramel Sauce (GF,V,VG) 11

Baked Camembert, Red Onion Jam, Candi Walnuts, 
Smoked Ciabatta (V) 13

Pressed Ham Hock Terrine, Hash Brown, Egg Yolk Jam, 
Pineapple Salsa (GF) 12

Pad Thai Fried Chicken, Satay Hot Sauce, Lime Yoghurt, 
Pickled Chili, Spring Onion (GF,N)14

Cod Cheek Scampi, Sauce Gribiche, Pea Puree (GF) 12

12 Hour Guinness Braised Beef Short Rib, 
Crispy Carrot, Buttermilk Sauce 20

Cornish Lamb Rump, Giant Couscous, Sweet Onions, 
Compressed Tomato, Lime Yoghurt, Cucumber 18

Thai Green Curried Cornish Mussels, 
Homemade Thai Roti Bread (N) 13

S W E E T
Millionaire Shortbread 8 
Honeycomb Ice Cream (GF,V)

Dragonfruit Cheesecake 8.5
Passionfruit Sorbet (GF,V)

Chocolate Fondant (10 min wait) 8
Cherry Coulis, Blackberry Ice Cream (GF,V)

P U B  C L A S S I C S
The Farrier Burger 17

Cheddar Cheese, Burger Sauce, Lettuce, 
Skin on Fries, Slaw 

Beer Battered Cod 17
 Skin on Fries, Minted Mushy Peas, 

Tartare Sauce (GF)

Hereford 8oz Rump Steak 28
Skinny Fries, Truffle Savoy Cabbage, Butternut 
Squash, Onion Rings, Peppercorn Sauce (GF) 

Gluten Free (GF) Nuts (N) Vegan (VG) Vegetarian (V)
Please note that our dishes are prepared in a kitchen where allegens are present throughout. We cannot guarentee that any dishes or drinks will be free from trace ingredients. Please let your server know before 

ordering if you have any allergies or intolerances. 

A 12.5% discretionary service charge is added to every bill and 100% is distributed to our staff.  

Gordal Olives (GF,V,VG) 5

The Farrier Sourdough Bread Basket,
 Whipped Butter (V) 4.5

Chilli Rice Crackers (GF,V,VG) 2.5

Beetroot Popcorn (GF,V,VG) 3

Warm Baby Chorizo 7

P U B  S N A C K S

Our dishes are designed to be served for sharing and will arrive to 
the table as they are ready. Please let us know if you have any 

allergies or intolerances before ordering.

5pm-7pm Sunday - Thursday
Friday 5pm - 9pm

Discounted Pints
2-4-1 Cocktails 

H A P P Y  H O U R


