
 

 
 
 
 

 
 
 
 
 

 
 

POSH CHEESE ON TOAST £7.25 
Cryer & Stott’s Sheffield Forge cheese and  
butchers ham on a slice of  toasted sourdough 

BREAD ‘N’ OIL (V) £8.75 
Selection of bread and a selection of our very own 
flavoured Horncastle Rapeseed oil 

HADDOCK SCOTCH EGG £9.50 
Horncastle Farm home made haddock scotch egg 
served wit a curried cauliflower puree 

BOWL O’ SOUP (V) £8.50 
Chads Farmhouse soup of the day with a wedge  
of bread and butter 

CREAMY MUSHROOMS (V) £9.95 
Mushrooms our way, sauteed in garden thyme, 
roasted garlic and cream and served on McGravil’s 
toasted sourdough 

SAY CHEESE BOARD :) (V) £11.95 
Selection of Cryer & Stott cheeses served with 
artisan crackers and pickles 

 
FARMHOUSE SAUSAGE LOLLIPOPS   £8.25 
Deep fried in crispy Hawkstone batter served on 
sweet Harissa mayo 
 

FARMHOUSE BRUSCHETTA    £8.75 
Saddleback Sausage on a rustic garlic bready with 
sticky onion marmalade, Cryer & Stott mature 
cheddar, baked until gooey 

 
MEAT OT’ DAY   
Check our our meat starter of the day, carefully 
crafted using ingredients by our chef 

 

GARLIC PRAWNS £10.95 
Sustainably sourced prawns, sauteed in garlic and 
butter and served on sourdough bread infused with 
wild garlic grown here at the farm 

 

BEEF RUBEN FOCCACIA £10.25 
Slow-cooked beef with Cryer & Stott cheese, chef’s 
sauerkraut, lettuce and a ruben-style dressing 

FISHY FOCCA £9.00 
Haddock fish-fingers in chef’s ginger  
beer batter with local lettuce & homemade tartare 
sauce in McGravil’s focaccia bread 

THE PLOUGHMAN’S £8.95 
Cryer & Stott cheese, Bacon, farmhouse pickle and 
served in focaccia bread 

 

SQUEEKY CHEESE FOCCACIA (V) £9.25 
Yorkshire Dama Halloumi-style cheese with 
farmhouse pesto, spiced mayo and, sliced tomato 
served in focaccia 

ROAST MEAT SANDWICH £10.25 
Farm reared, Roast meat sandwich served with gravy 
and chips (check board) 

THE FARMERS CROQUE           £10.25 
A right fancy name for a cheese and ham toastie, 
ham, cheddar and creamy cheese on toasted bread 

CLASSIC BEEF BURGER £15.50 
Beef burger, lettuce, farmhouse pickles,, Mature 
Chedder, with burger sauce, house sauerkraut and 
twice-cooked beef-dripping chips 

BBQ BURGER £16.95 
Double stack beef burger, pulled pork, bacon, 
mature cheddar and BBQ sauce served with pickle 
and twice cooked beef dripping chips 

 

CHICKEN BURGER £15.50 
Farm made buttermilk chicken breast, bacon, lettuce, 
farmhouse pickles, burger sauce, with farmhouse 
sauerkraut and twice-cooked beef-dripping chips 

 
 

 

PERFECT AS A STARTER, SHARER OR SMALLER PLATE – 

CHECK OUT OUR BAR MENU FOR EVEN MORE OPTIONS 

Smaller Plates @ The Tatie Shed 
 

FARMHOUSE SARNIES 
Served with Farm made coleslaw and salad 

Add farmhouse, double-cooked beef-dripping chips for £4.20 

 

BURGERS  



 
 
 

 
 

  
  BANGERS & MASH £13.95 
Horncastle farm-reared pork sausages, wholegrain 
mustard local-spud mash with onion gravy  

FISH & CHIPS £16.25 
Ginger beer battered catch of the day and  
double-cooked dripping-fried hand-cut chips 
with pea puree and a rustic tartare sauce 

RUSTIC BEEF “BOOGY” £17.95 
Tender beef cooked in red wine with bacon, gravy 
mushrooms and onion. Served with mashed potato 
and seasonal veg  

FARMHOUSE SALAD £13.25 
Roast chicken, seasonal salad leaves and garden 
vegetables, served with homemade dressing  
(v option) 

FARMHOUSE PIE £16.25 
Horncastle Pie of the day, with creamy tatie  
shed mash or dripping-cooked chips, seasonal 
vegetables and a jug of our bone marrow gravy  

HUNTERS CHICKEN £15.25 
Chicken breast topped with bacon, rich BBQ sauce 
and melted cheddar.  Served with Twice cooked beef 
dripping chips 

 
CHICKEN AL LIMONE £15.25 

Chicken, fresh garden herbs grown right here at the farm and pasta in a light creamy sauce  

 

PROPER FARMHOUSE STEAK See Boards 
Our farm-reared steak of the day with  
twice-cooked beef-dripping chips, roasted 
shoestring onions and farmhouse butter 
 

BEEF  See Boards 
Watch out for our pedigree Dexter beef, reared 
longer and slower on our farm to deliver rich 
marbling, deep flavour and tender, meat worth the 
wait. 

PORK  See Boards 
Our outdoor-reared Saddleback and Kune Kune pork, 
raised with a generous fat cover for flavour, 
juiciness and real depth. 

 

LAMB  See Boards 
Look for our lamb and hogget, reared here on our 
farm, slow-grown on pasture, delivering tender meat, 
deeper flavour and true field-to-fork quality.  

CHICKEN  See Boards 
We don’t (yet) produce our own chickens, so we 
source local, ethically reared birds with great 
flavour, welfare and proper provenance.  

VEGETABLES (V)  See Boards 
Farmers grow veg too. Locally sourced from family 
farms and businesses. Fresh, seasonal produce 
handled simply to let the ingredients shine. Did 
you know – we have planted over 3 acres of 
vegetables this year? 

  

SWEET CUPBOARD £7.95 
Check out the cake cupboard for our daily specials served with ice cream, custard or cream 

SAY CHEESE BOARD :) (V) £11.95 
Selection of Cryer & Stott cheeses served with 
artisan crackers and pickles 

YORKSHIRE ICE CREAMS PER SCOOP £1.95 
Yorvale award winning real dairy ice cream 
available in a selection of flavours 

BIGGER PLATES 
Please check the specials board for additional, seasonal options 

SWEET TOOTH 
Puds’ done our way – puddings worth loosening your belt for!  

MEAT 
Grown with love, crafted with care – wholesome local meat dishes from right here at the 

farm or our local, family run providers (This will be written on our specials board - 
menu changes based on availability 


