THE FARMHOUSE

Where sophistication meets soul. Every dish has a
story, every table brings people closer, and every visit

feels like coming home.
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SUNDAY ROAST

ONLY AVAILABLE ON SUNDAYS
FROM 12PM ONWARDS

Our signature Sunday roast features crispy Yorkshire puddings, sage and
onion stuffing, potato fondant, creamy mash, honey-roasted seasonal
vegetables, and a pot of rich homemade gravy.

BRAISED LAMB SHANK 35
Slow-braised lamb shank simmered in our rich house gravy,
tender to the bone and full of deep, comforting flavour.

HALF CORN-FED ROAST CHICKEN 40

Succulent half corn-fed chicken, perfectly roasted for crisp skin
and juicy, flavourful meat.

WAGYU RIBEYE 6o

100z Australian wagyu ribeye, pan-fried in garlic and rosemary
butter for an indulgently rich and tender finish.

PORTOBELLO MUSHROOM, 35

Italian Portobello mushrooms, topped with a herb-roasted crumb,
served with all the classic trimmings.

THE ULTIMATE
ROAST FOR TWO s

A grand sharing feast — braised lamb shank, corn-fed roast
chicken, and wagyu ribeye; served with all the trimmings and
our rich house gravy.

CREAMY MASH v 5
YORKSHIRE PUDDINGS » 5
SAGE & ONION STUFFING v 5
GARLIC ROSEMARY FOCACCIA v 5

GRAVY s
PEPPERCORN SAUCE v 5
CRANBERRY SAUCE v (cold) 3
APPLE SAUCE v (cold) 3
MINT SAUCE v (cold) 3






