
 

Please make us aware of any allergies and ask for further details of dishes that contain allergens.  (v) Vegetarian *Contains traces of nuts.  
This menu is subject to a discre�onary 12.5% service charge. All prices include VAT. 

 

 

 

PRE’S 
Fa re  F re n c h  7 5  £ 1 4                                            M an h atta n  £ 1 3  

 

L e m o n  D ro p  M a r t i n i  £ 8 . 5  
( 0 . 0 0 % a b v )  

 

 

SNACKS 
Fare Milk Bread, Salted Butter (v)  .............................................................................................................. 5.5 

Cheese Custard, Caramelised Onion & Fried Potato ................................................................................. 6.5 

Merguez Kofta, Cucumber & Mint  ............................................................................................................. 6.5 

Crispy Pigs Head, Truffle Mayonnaise & Apple  ......................................................................................... 7.5 

Deep Fried Market Fish, Tartare Sauce  ...................................................................................................... 8 

 

 

STARTERS  

Mushroom Parfait, Roasted King Oyster, Pickled Shallots & Chicory (v) .................................................. 10.5 

Barbequed Beetroot Salad, Melon, Feta & Hazelnuts (v)* ........................................................................ 10.5 

Fare Fishcake, Onion Velouté ............................................................................................................ 11.5 

Braised Rabbit Leg, Red Pepper Chutney & Maderia Sauce ............................................................... 12 

Smoked Duck, Chicken, Leek & Wild Mushroom Terrine, Date Brown Sauce & Toasted Sourdough ..... 12 

Spiced Short Rib, Sweetcorn & Pickled Chilli ............................................................................................. 12.5 

 

 

MAINS  

Butternut Squash Gnocchi, Sage, Pumpkin Seeds & Parmesan (v) ..................................................... 19.5 

Rolled & Glazed Pork Belly, Confit Fennel & Pear  ............................................................................. 24.5 

Baked Brixham Hake, Caramelised Cauliflower, Raisin & Almond Dressing* ....................................... 24.5 

Parma Ham Wrapped Chicken, Herb Stuffing, Smoked Aubergine & Mint  ......................................... 26 

Grilled Rump of Lamb, Roasted Broccoli, Hazelnut & Parsley Dressing* ............................................. 26.5 

 

                                                                                       SIDES 
Fare Chips 6 | Crushed Carrot & Swede 5  

Charred Hispi Cabbage, Truffle Mayonnaise & Crispy Onions 5.5 
 
 

 



 

Please make us aware of any allergies and ask for further details of dishes that contain allergens.  (v) Vegetarian *Contains traces of nuts.  
This menu is subject to a discre�onary 12.5% service charge. All prices include VAT. 

 

 

 

 

DESSERTS 
Apple & Tonka Bean Slice, Caramel Sauce ......................................................................................... 9.5 

Caramelised White Chocolate Mousse, Blackberries & Fennel Seed Ice Cream .................................. 9.5 

Steamed Orange Pudding, Marmalade Custard & Vanila Ice Cream ................................................... 9.5 

Amaretto Baba, Spiced Pear, Vanilla Cream (v) .......................................................................................... 9.5 

 

CHEESE 
Fare cheese plate – Tunworth, Cornish Yarg, Dorset Red, Dorset Blue 

Served with Date & Walnut loaf, Seeded Crackers & Fig Chutney 

Two .................................................................................................................................................. 9.5 

Three  .............................................................................................................................................. 12.5 

Four ............................................................................................................................................................... 15.5 

 
DESSERT & FORTIFIED                  

  100ml   375ml 

NV       Muscat de Beaumes de Venise, Solera, Domaine de Coyeux (37.5cl) – Rhône, France            7      31 

2017    Castelnau de Suduiraut, Sauternes (37.5cl) – Bordeaux, France                                                        49  

2023  Noble Riesling ‘Godfrey’s Creek’, Marlborough, Saint Clair – Clare Valley, Australia.                       45 

2021  Mas Amiel Maury – France                                                                                                                            42 

NV  10 Year Old Tawny Port, Barros – Douro, Portugal                                                                       8              

PETIT  FOURS 
Banana & Chia Madeleines .......................................................................................................................... 5.5 

 

J ING TEA 
Tea that speaks for itself. Loose leaf, ‘single garden’ teas, handpicked and hand processed by single 
farming families that have lived on the same land for generations. A true departure from mass produced 
tea bags. 

Assam  ...............................  3.95  Earl Grey  ...........................  3.95 Jade  .................................. 3.95 

Chamomile  ........................  3.95 Peppermint  .......................  3.95 

MOZZO COFFEE 
Mozzo take sustainability seriously, so naturally only source their coffee beans responsibly, and are passionate 
about social equity for people who need it the most. Their C2C Fund™ delivers a posi�ve impact for growing 
communi�es. We use their ‘House’ 100% Arabica Medium Blend. 

N O I S E T T E  |  T R EAC L E  |  P O M EG R A N AT E  

Espresso  ................................  3.25 Double Espresso  ....................  3.75 Americano  ............................. 3.95 

Flat White  .............................  4.1 Late  ......................................  4.1 Cappuccino  ............................  4.1 

Macchiato  .............................  3.6 Double Macchiato  .................  4 Hot Chocolate  .......................  4.1 


