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ENTINE'S DAY

AT THE FARMYARD INN
SATURDAY 14T FEBRUARY 2026

v
STARTERS

SoOouUP — ITALIAN PEPPER WITH CROUTONS(V) £6.50

SLOW COOKED BELLY PORK IN A BAU BUN WITH A SPICY CHILLI
SOYA SAUCE AND CRISPY CABBAGE £9.50

' W AR M BLUE CHEESE AND WALNUT TART WITH A WALDORF
SALAD(GF,V) £8.50

(VEGAN OPTION ALSO AVAILABLE UPON REQUEST)

CAMEMBERT SHARER WITH ONION CHUTNEY AND WARM CRUSTY
BREAD(GF,V) £15

MAIN COURSE 0

ROAST CHICKEN SUPREME SERVED WITH DAUPHINOISE POTATOES,
WILD MUSHROOM AND MADEIRA SAUCE(GF) £18

BEEF SHORT RIB COOKED IN BEER AND HENDO’S SAUCE SERVED
W I TH M A S H POTATO, ROAST CARROTS
IN A LOVELY RICH GRAVY(GF) £20

BAKED FIELD MUSHROOM TOPPED WITH MOZZARELLA CHEESE AND
A HERB CRUSTED TOP WITH TOMATO CcOULIS(VG,V) £17

(GLUTEN FREE OPTION ON REQUEST)

DESSERT

W ARM BROWNIE WITH KIRSCH CHERRIES AND VANILLA ICE-CREAM
£7 .95

BAILEYS CHEESECAKE £7.95
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VALENTINE STRAWBERRY AND PROSECCO TRIFLE £7.95 '
(STRAWBERRY AND PROSECCO JELLY TIERED WITH MADEIRA CAKE TOPPED WITH
CUSTARD, STRAWBERRY CREAM AND FRESH STRAWBERRIES)

VALENTINE DISCO BY ‘SEXY’ REX STARTING FROM 9PM UNTIL LATE

BOOKING IS ESSENTIAL TO AVOID DISAPPOINTMENT!
BOOK DIRECTLY BY PHONING US ON 01629 636221 OR DROP US A
MESSAGE ON FACEBOOK

v

PLEASE NOTE, WE USE NUTS, FISH, EGG, SHELLFISH, MILK AND GLUTEN PRODUCTS'
WITHIN OUR KITCHENS AND IT IS IMPOSSIBLE TO FULLY GUARANTEE SEPARATION OF
THESE ITEMS IN STORAGE, PREPARATION OR COOKING. PLEASE INFORM OUR STAFF OF ANY
FOOD ALLERGIES PRIOR TO PLACING YOUR ORDER



