
Pies & Pinot

pies

small plates

pudding

Pinots

Weissburgunder, p. blanc, judith beck,  austria
Monstable, P. Noir, Haute Vallée de L'Aude, France
Alta Pavina, P. Noir, Castilla y León, Spain

Settle in for a comforting evening at the farm every Thursday. A hearty homemade pie
made with the best of the season, served with creamy mash, farm greens and proper
gravy. Perfectly paired with a glass of Pinot to match the mood, all for £28. This menu is
available on Thursday evenings only.

Thursday from 5pm to 10pm

Celeriac & Swede - V
Beef shin, mushroom & rebellion IPA

Focaccia, HONEST TOIL OLIVE OIL, ENGLISH BALSAMIC - vg
Ham, pickles
Potato, shallot, witheridge - v
Coal-roasted squash, garlic yoghurt, sage - v
Beetroot, almond tarator, capers - vg

apple crumble, bay leaf custard
CHiltern Ice cream or sorbet



FLOCK FRIDAYS
We’re serving wood-fired birds from Potash Farm in Tring, cooked whole and priced by

weight. Choose your chicken on arrival and we’ll roast it over flames until golden. 

Friday from 5pm to late

HOUSE FOCACCIA, CHICKEN SKIN BUTTER
SQUASH, GARLIC YOGHURT, CRISPY SAGE - V

CHICKEN LIVER PARFAIT, CRISP BREAD
BEETROOT, ALMOND TARATOR, CAPERS  - VG

small plates

BLacklines cocktails

Spicy margarita
paloma

hugo spritz

dirty shirley
rum punch

Aperitivo spritz

pudding

Apple crumble, bay leaf custard 
CHiltern Ice cream or sorbet

CHICKEN
PRICED BY WEIGHT/ £4.50 PER 100G

Included:

WHOLE WOOD-FIRED CHICKEN, CHICKEN FAT POTATOES,
BADGER’S GARDEN SALAD, SMOKED AIOLI

ASK OUR TEAM FOR WEEKLY CHANGING BUTTER

Potash Farm chicken is pasture-raised and free-roaming



THE BARN

Confit pork cheek, celeriac puree, quince

LARGE PLATES

small plates
Focaccia, HONEST TOIL OLIVE OIL, ENGLISH BALSAMIC - vg
Ham, pickles
Potato, shallot, witheridge - v
Coal-roasted squash, garlic yoghurt, sage - v
Beetroot, almond tarator, capers - vg

pudding
Apple crumble, bay leaf custard 
CHiltern Ice cream or sorbet

TO START
forager’s Gin & tonic
SPICED PEAR BELLINI
NEGRONI SBAGLIATO

PIZZA & DIPS
Tomato, english mozzarella, basil - v
pumpkin, mushroom, kale pesto - vg
salami, capers
Sausage, ricotta, seasonal greens, chilli
hogget, slow-roasted tomato, rosemary
smoked GARLIC aioli - VG
hot honeY - v

Shaped by our community of British producers, our menu tells the story of the land it
hails from. We champion regenerative, ethical, and small-scale farming, prioritising
local produce and remaining committed to environmental and social responsibility. 

Saturday & Sunday from 12.30pm


