
All dishes are home-made & fresh local produce used when possible. If you have any 
dietary requirements please don’t hesitate to ask.

Dinner menu for August & September

Starters …

Homemade Soup

Served with a Crusty Baguette & Butter. ( V )

£3 .95.

Blue Crab Claw & Orange Citrus Green Salad resting on on a dressed bitter Leaf Salad.

topped with crispy bacon Lardons £6.95

Pan Fried Shitake Mushrooms studded with mixes fresh Chillies, Garlic & finished with 
Balsamic vinegar

£5.95

Warm Goats Cheese Salad topped with roast strips of Peppers & blushed Cherry 
Tomatoes £4.95

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Specials Board Aug/Sept

Grilled Herefordshire Steak Topped with melted Blue Cheese, set on a medley of 
button Mushrooms & Fresh Thyme cream sauce. £15.95

Poached breast of Chicken wrapped in Parma Ham, enrobed in a creamed Sweetcorn 
Sauce £10.95

A cascade of mixed Seafood, bound in a rich Veloute Sauce scented with Pernod, 
served with a Choux Pastry net. £11.95

Button Mushroom sautéed with Garlic, Paprika & Brandy, finished with double cream & 
set by a timbale of steamed mixed Rice. V £10.95

Pan fried strips of British Lamb, marinated in Red Wine & Rosemary, served with fresh 
Tomatoes & cracked Black Pepper bound in a rich demi-glaze. £12.95

Baked Whole Lemon Sole serve on the bone, topped with soft melted Lemon, Prawn & 
green Onion Butter. £14.95

Casserole of  Local Venison, studded with baby onions, mushrooms, Lardons of 
smoked Bacon finished with mulled Wine & Cinnamon. £13.95

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~



Firm Favourites & Specials from our Specials Board

Beer battered Cornish Cod served with Steakhouse Chips & Garden Peas. £9.95

80z Cotswold Rump Steak served with all the trimmings, Steakhouse chips & a 
dressed  salad. £9.95

Home-made Broccoli,cauliflower & Brie bake served with jacket potato & salad. V 
£9.95

Home-cooked Ham, double eggs(free range) Steak Chips & Peas &9.95

Baked Breast of Chicken topped with smoked bacon, BBQ sauce & mature Cheddar. 
£9.95

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

The Farmers Boy Inn Famous Home-made Pies

THE Original 2 in 1 Pie

Half Tender Steak & Guinness, Half Cauliflower & Cheddar Cheese .

~ ~ ~ ~ ~

Tender Steak & Guinness.

~ ~ ~ ~ ~

Tender Steak & Guinness,

Topped with Mature Blue Stilton.

~ ~ ~ ~ ~

Tender Steak & Guinness,

Topped with Ripe Somerset Brie.

~ ~ ~ ~ ~

Tender Steak & Guinness,

Topped with Sautéed Button Mushroom.

~ ~ ~ ~ ~

Tender Steak & Guinness,

Topped with Smoked Applewood.

~ ~ ~ ~ ~

Tender Steak & Guinness,

Topped with Black Pudding.

~ ~ ~ ~ ~

Tender Steak & Guinness,



Topped with Tomato, Smoked Bacon & Egg.

~~~~~~

Tender Steak & Guinness.

Topped with Fresh Irish Mussels.

~ ~ ~ ~ ~

All Large Pies £ 11.95 each.

All Mini Pies £ 9.95 each.

All Served with a Choice of Steakhouse Chips or Midi New Potatoes or

Seasonal Vegetables>~ ~ ~ ~ ~

TAKE AWAY PIES NOW AVAILABLE FROM £5.50

ALSO AVAILABLE ON SALE IN ROSS & NEWENT

PLEASE ASK A MEMBER OF STAFF

The Farmer’s Boy Inn Famous Homemade Pies

Are Made From The Best Cotswold Beef & The Original Irish Stout (Guinness),

& a Mixture of Secret Special Herbs & Spices.

Then Cooked Slowly for Eight Hours, Which Makes The Meat Tender & Sweet.

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~



Lunch & Light Snack Menu

Sandwiches

Tuna & Mayonnaise & red onion

Grilled Bacon & Blue Stilton

Prawn Marie Rose

Baked Ham & English Mustard

£4.95

Baked Baguettes

Pan-fried Steak & red Onion

Cajun chicken breast  red onion

Smoked Bacon & Brie

Mature Cheddar, Lettuce & Tomato V

£5.95

All served on white or malt accompanied with dressed mixed salad

Jacket Potatoes Ploughman’s

Tuna mayonnaise & Red Onion                                           A trio of mixed cheeses 
£8.95

Mature Cheddar & Baked Beans                                           Extra Mature Cheddar

Home-made Chilli & cheddar Cheese.                               Mature Blue Stilton

Fresh water Prawns & Marie Rose                                           Baked cooked ham

£5.95                                                                              £6.95

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~



Something Light

Home-made Soup served with crusty Baguette £3.95 V

Home-made Fish Cake served with a prawn & Apple Salad £5.95

Penna  Pasta cheese served in a rich cheese & cream sauce, served with Garlic Bread. 
£9.95

Deep Fried Whole Scampi in breadcrumbs served with Steak Chips & Garden Peas 
£9.95

Home-made Peppered Smoked Mackerel Pate with orange & Port sauce £5.95

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Children’s Menu …

(Available to All Up To the Age of 10 Years Old.)

4 oz Cotswolds Rump Steak served with Steak house Chips & Garden Peas.

Baked Cheese & Tomato Pizza served with Steak house Chips & Baked Beans. ( V )

Macaroni Cheese served with Garlic Bread. ( V )

Chicken Burger served in a Bap with Steak house Chips & Baked Beans.

Steak & Guinness Pie served with chips/new potatoes & peas.

All £ 4.95 each.

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~



Side Orders…

Garlic Bread £2.50 Cheesy Garlic Bread £2.95

Steak Chips £2.00 Cheesy Chips £2.50

Battered Onion Rings £2.50 Sautéed Mushrooms £2.50

Creamed Potatoes £2.50 Seasonal Vegetables £2.95

Mixed Dressed Salad £2.95 Midi New Potatoes £2.50

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Sunday Lunch Menu

Home-made soup of the Day

Home-made peppered smoked Mackerel Pate, served with orange & port sauce & 
toast.

Sauté Button Mushrooms in white wine, crushed Garlic, Stilton & finished in a cream 
sauce.

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Roast Topside of Cotswold’s Beef served with Yorkshire pudding.

Roast leg of British Lamb served with a mint sauce & redcurrant Jelly.

Roast Leg of Herefordshire Pork, served with Sage & Onion stuffing & bramley Apple 
sauce

OR

Select a slice from each roast with all the trimmings for £1 extra

Broccoli, Cauliflower & Somerset Brie served with New Potatoes. V

All Roasts are served with Herb Roast Potatoes & Seasonal Vegetables

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~



Home-made Bramley Apple Pie served with vanilla scented Custard.

Selection of mixed Ice Cream served with a sugar Wafer & Toffee sauce.

Order of the Sweet & Desert Boards for £1 Extra

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

1 course £7.95

2 course £9.95

3 course £10.95

Full menu available Too

Served all day 12 till 7pm Sun

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Hot Beverages & Liqueur coffee‘s…

Tea for One. £1.30

Fresh Ground Coffee £1.90

Full Bodied Cappuccino. £2.25

(Topped with Hot Milk & Chocolate Shaving.)

Smooth Milky Latte. £2.50

(Smooth Flavours of Espresso Layered with Hot Milk.)

Espresso./Double Expresso extra .80p £1.80

(Strong, Compact & Intense Flavours of Rich Coffee Infusion.)

Belgian Hot Chocolate. £2.50

(Soft Flavours of Chocolate Blended with Hot Milk, With or Without Whipped Cream.)

Bailey Latte. £3.95

(Bailey Liqueur Topped with Hot Ground Coffee & Finished with Whipped Cream.)

Floated Coffee. £2.50

(Hot Ground Coffee & Finished with Whipped Cream.)

Liqueurs Coffee. £4.50

(A Selection of Liqueurs Topped with Hot Ground Coffee & Finished with Whipped 
Cream.)

(Irish, French, Jamaican, Russian, Tia Maria).


