Spring Set Group Menu

For groups of 10 and above dining in our Anvil or Forge
Must be pre ordered

FOUNDED 1606
2 courses for £28

3 courses for £35

Main course steak option incurs a £5 supplementary charge

*Additional options for your table*

Homemade bread, house butter £3pp

Harlequin olives (ve) £4

Starters
Homemade soup of the day (v)
Cured salmon, tomato and elderflower consommé, nasturtium
Fried courgetti, mint, pickled and raw radish, crispy vermicelli (ve)

Mains

Pan fried chicken breast, herb gnocchi, balsamic vinegar and roasted tomato sauce
Red lentil tarka dhal, charred flat bread (ve)
Farriers 1606 beer battered cod - skin on chips, minted peas, tartar sauce
Whole tail breaded scampi - skin on chips, minted peas, tartar sauce

Farriers beef burger - smoked mustard burger sauce, smoked bacon, 1606 beer onions, skin on fries, baby gem,
Monterey Jack or blue cheese, brioche bun

Moving Mountains Plant burger - relish, 1606 beer onions, baby gem,
Monterey Jack or blue cheese, brioche bun (v or ve without cheese)

100z ribeye steak — sauteed red onions, mushrooms and cherry tomatoes in a balsamic glaze, thick cut chips (£5 supp)
Desserts
Baked rhubarb meringue — lime zest, rhubarb and ginger gin custard, rhubarb jam
The Farriers double chocolate brownie, hot chocolate sauce and honeycomb ice cream
Ice cream or sorbet selection

If you suffer from any food allergies, please inform us when you place your order — many of our dishes can be
altered to ensure your dietary requirement is catered for so do ask!



