
Traditional Prawn Cocktail 7

Soup of the Day 6.5
Terrine & Breads 7.5

FARMERS BOY

Starters  -  Tosai the

Teach Tábhairne Buachaillí Feirmeoirí

Homemade Soup Served with
Millies Bread & Butter 

Whitby Prawns in a Marie Rose
Sauce with Millies Brown Bread 

 Please note that we will aim to meet your allergen requirements however we cannot guarantee that cross contamination
won’t occur.  Please Let a Server know if you have any allergens.

WhiteBait 7
Whole Breaded Whitebait Served

with Tartare Sauce & Lemon

Garlic Mushrooms 6.5
Breaded Button Mushrooms with

a Garlic Butter Drizzle VG

Handmade Risotto Balls filled
with Fresh Pumpkin & Served

with Fig Chutney V, VG, GF

Pumpkin Arancini 7.5

Handmade Terrine Served with
Piccalilli & Millies Sourdough Toast

Battered Camembert Wedges 7
Suffolk Chicken in our Beer

Batter with Greens & Chipotle
Mayo Battered Fish Goujons 8

Flat Bread Topped with Creamy
Garlic Butter

With Cheese 6 V, VG

Fresh Haddock in Beer Batter
Served with Greens & Tartare

Sauce V

Garlic Flat Bread 5

Smal l  P la tes  -  P lá ta í  Beaga

GF Thai Fish Cakes Served with
Blue Badger Kimchi 

Fresh Halloumi Fries served with
Brickendon Fiery Chilli Mayo

Thai Fish Cakes 8 Halloumi Fries 6.5

Chicken Goujons 8
Fresh Camembert in Beer Batter

Served with Cranberry Sauce

Sundays Are Made For Sharing!

Roasts
Single Roast 19.95

Choose from one of the following, all served with Mashed & Roast Potatoes, 
Seasonal Vegetables, Gravy & Yorkshire Pudding 

Aberdeen Angus Striploin, Rolled Stuffed Chicken, Tewin Maple Baked Gammon
Cajun Spiced Sweet Potato Roulade GF, Vg

Fish of the Day 

Trio Roast for 24.95 
which includes all 3 Meats with the Accompaniments

Sunday Sharer for 4   100
Selection of all the Meats & Fish Served with All the Trimmings and Cauliflower Cheese, 

Pigs in Blankets & Sage Pork Stuffing

Sunday Toad In The Hole 16
Filled with Pigs in Blankets & Served with Mash & Gravy



FARMERS BOY

 Please note that we will aim to meet your allergen requirements however we cannot guarantee that cross contamination
won’t occur.  Please Let a Server know if you have any allergens.

Teach Tábhairne Buachaillí Feirmeoirí

6oz Smash Aberdeen Angus Beef
Burger with Nacho Cheese,

Tewin Streaky Bacon, Lettuce,
Gherkin, Tomato, Burger Sauce,

Fried Onions, 
Fries & Coleslaw

Smashed Beef Burger 16

Homemade Beef Chilli served
with Rice & Nachos

Ratatouille 13.5
Homemade Pie served with

Chunky Chips & Peas

Pub Classics  -  Clasaic í  Tábhairne

Slow Cooked Lamb Shank in a
Red Wine Sauce Served with

Creamy Mash & Seasonal
Vegetables

Homemade Ratatouille Served
wiith Rice & Breads V

Lamb Shank 19.5

Chilli & Rice 13.5

Homemade Pie of the Day 15.5Irish Stew 14.5
Traditional Lamb Stew Served
with Creamy Mashed Potato

Selection of  British Cheeses with
Tewin Baked Ham, Fruit,

Chutneys, Pickles, Boiled Egg 
& Breads

Farmers Ploughmans 14

Crispy Salad topped with Tewin
Bacon & Suffolk Chicken with
Caesar Dressing & Croutons 

Farmers Caesar Salad 13.5 Baked Camembert 12.5
Served with Fig Chutney & 

a Selection of Toasts

Sundays Are Made For Sharing!

2 Slices of Bloomer & Butter V
Bread & Butter 2

Handmade Coleslaw V, VG

Jug of either Gravy or Curry
Sauce, perfect for dipping your

fries in

Chunky Chips 4.5
Signature Skin on Chunky 

Chips V, VGColeslaw 4

Seasonal Vegetables 5.5Skin on Fries 4.5
Signature Skin on Fries V, VG Seasonal Vegetables tossed in

Butter V, VG
Gravy or Curry Jug 1.5

Side Salad 4.5
Fresh Greens Topped with

Tomatoes, Cucumbers, Onion &
Dressing V, VG

Side Plates  -  P lá ta í  Taobh

Pigs ‘N Blankets 5
 Sausages Wrapped in Streaky

Bacon with Pork & Sage Stuffing

Roast Potatoes 4

Cauliflower Cheese 5.5

Yorkshire Pudding 1.5
Creamy Cauliflower Cheese

Crispy Roast Potatoes

Homemade Yorkshire Pudding

Sandwich Corner -  Cúinne Ceapaire

Roast Beef & Horseradish Sauce on Bloomer 8

Gammon & Apple Sauce on Bloomer 8

Chicken & Stuffing on Bloomer 8

Prawn Salad Sandwich 8

Sunday Special Club Sandwich 12.5
Triple Sandwich Filled with Gammon, Roast Chicken, Stuffing, Pigs in Blankets

Sunday Sandwiches Served with Side Salad 

Don’t Forget To Pick Up A Loyalty Card 



Roast Dinner 10.5

Chicken Goujons Served with Chips & Beans 6

Sausages Served with Mash & Peas V, 6

Mac & Cheese V 5.5

Cheesy Beef Burger & Fries V, VG 6.5

Garlic Bread V, VG

Soup of the Day 

Prawn Cocktail 

Whitebait

Pumpkin Arancini

Teach Tábhairne Buachaillí Feirmeoirí

FARMERS BOY

Ask a Server for Today’s
Flavour Served with Whipped

Cream

Desserts  -  Mi lseoga
Homemade Cheesecake 6 Creme Caramel 6Homemade Crumble 6

Seasonal Crumble Served with
Custard

Homemade Creme Caramel
Served with Fruits 

Cheese Plate 8
Selection of Cheeses with

Crackers & Chutney

Chocolate Brownie 6
Rich Chocolate Brownie Served

Dawlicious Icecream
Hertford Cake 5.5

Choose a Slice of the Week from
the Hertford Cake Company

Served with Icecream

Sticky Toffee Pudding 6.5
Handmade Sticky Toffee

Pudding Served with Custard

Chi ldren’s  Menu -  Roghchlár  na bpáis t í
Starters 3.5

Rich Chocolate Brownie
with Ice cream V 4

Sticky Toffee Pudding &
Icecream V 4

Knickerbocker Glory V 4.5

Mains Desserts

 Please note that we will aim to meet your allergen requirements however we cannot guarantee that cross
contamination won’t occur. Please Let a Server know if you have any allergens.

Knickerbocker Glory 7
Dawlicious Icecreams with

Fruit Cocktail, Sauces & Cream

Weekly Offers

Veterans & Blue Card Discount - Monday - Friday, Lunchtimes 20% off

Tuesday Lunch - All Pies only £10

Friday All Day - Fish & Chips £10

Saturday Evening - Steak & Drink 
 Free Pint or Glass of House Wine with Your Steak Dinner

Don’t Forget to Check Out Our Events On Socials & Posters
Live Music, Knitting Club, Petanque, Dance Classes

Sundays Are Made For Sharing!


