MARSH GREEN

FARM SHOP AND CAFE
LUNCH MENU

SERVED FROM 12.00 UNTIL 15.00
LIGHT BITES MAIN MENU

SOUP OF THE DAY HOUSE BEEF BURGER
Homemade soup served with warm bread Handmade burger topped with pulled bbq
(ve)(gfo) 6.95 pork, cheddar cheese and chilli jam served
with rustic chips and mixed salad and
SOUP AND SANDWICH coleslaw(gfo) 14.25
Homemade soup served with choice of OMELETTE
seehe 1150 3 egg omelette filled with ham and mushroom
WARMED DELI SAUSAGE ROLL served with salad and chips (gf) 9.95
sausage roll from the counter warmed and PIE OF THE DAY Please see chalk board for options

seved with mixed salad. 5.25
Served with rustic chips and a choice of mixed

CREAMED MUSHROOMS salad or garden peas. (vo)14.25

Pan fried mushrooms with a stilton cream

sauce served on toasted sourdough with QUICHE OF THE DAY

walnut and rocket (v)(gfo) 11.25 Freshly baked quiche served warm with a

selection of house deli salads 12.95
WELSH RAREBIT

Toasted bloomer bread topped with mature OYRED SIVEE HUATERNEAD

cheddar and ale, mixed salad (v) 8.95 Classic chicken gyros or spiced felefal served
Add mushrooms 1.75 with F|ofbreod, hummus, minted yoghurf,
mixed salad and rustic chips 13.75

GOAT'S CHEESE BRUSCHETTA

Baked goat's cheese, with garlic croute, tomato
salsa, rocket and balsamic reduction (v) 10.95

SANDWICHES

All served on a choice of white bloomer, granary, or
gluten free bread with salad, coleslaw and crisps 9.50 FARMHOUSE PLOUGHMANS

Hand carved ham, mature cheddar, pork

» Mature cheddar, homemade chutney (v) pie, breads, pickled onion, chutney and deli

« Roast ham and piccalilli
« Roast beef sandwich, horseradish mayo and salads 13.50
rocket{ ) e o o HAM, EGG AND CHIPS
: —|H0m’ ordm Ousf cheddar, homemade chutney Hand carved ham, 2 free range fried eggs and
una and sweercorn rustic chips (gf) 12.50

« Houmous, Mediterranean vegetables (ve)

MUSHROOM PENNE PASTA

v Creamed mushroom penne pasta fopped with
PANINI'S dressed rocket 12.50

All served with salad, coleslaw and crisps 9.75 add garlic bread 2.95

« Feta, Mediterranean vegetables and chutney (v) TRADITIONAL BEER BATTERED FISH
« Tung, S\E)/ee’rcordn ondgheese AND CHIPS

« Bacon, brie and cranberry S it Ui @, h d
+ Sriracha pulled pork and mature cheddar merrTvoere \;V(;uceru]z|§5c Pemushy peas an

« Goats cheese with red onion chufney

BRUNCH STACK

Toasted sour dough topped with sauted

SIDES mushroom, spinach, crisp bacon, poached egg
served with a spiced tomato ragu(gfo) 11.50

SWEET POTATO FRIES (ve)(gf) 4.25 BAKED POTATO
Oven baked jacket potato served with mixed

RUSTIC CHIPS (ve)(gf) 4.25 salad and coleslaw. 9.50

Choose from-
RUSTIC CHIPS WITH CHEESE(g4f) 4.50

Cheese (v)(gf)

Beans (v)(gf)

Tuna and sweetcorn(gf)
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