
	

 

A P P L E G A R T H  F A R M  .  G R A Y S H O T T  .  W W W . A P P L E G A R T H F A R M . C O . U K  

S U N D A Y  M E N U  

 
TO NIBBLE 

 
 

Mixed Olives & Salted Almonds £4 each | SODT Bread & Butter £3.4 | Cured Meats £7.5  
(all GF, DF) 

 
STARTERS 

 
 

White Onion Soup £8 
Wild Garlic Oil, Cheese & Onion Cracker (GF, can be DF) 

Duck Liver Parfait £9 
Orange Curd, Toast Soldiers (can be GF) 

Crispy Fried Cuttlefish £8.5 
Chilli & Ginger Dip (DF) 

Fricasse of Mushrooms £7.5 
Sourdough Croutons, White Asparagus (can be GF, DF) 

 
MAINS 

 
 

Whole Lyme Bay Plaice Cooked in Laverbread Butter £18 
Pickled Samphire, Pomme Purée, Brown Shrimp (GF) 

 

Gnocchetti Sardi Pasta £8/£16 
Violet Artichokes, Black Olive, Lemon, Garlic Herb Pesto  (can be GF, DF) 

 

Salmon & Sweet Potato Fish Cakes £8.5/£17 
Radish Salad & Sorrel Mayonnaise 

 

Bourbon Glazed Baby Back Ribs £12.5/£19.5 
Fries, Slaw, Green Leaves (GF, DF) 

 
 

 

 

SUNDAY ROASTS 
 

Roast Sirloin or Pedigree English Beef, Horseradish Sauce £19.5 
 

Roast Breast of Corn Fed Chicken, Lemon Thyme Stuffing, Redcurrant Sauce £17 
 

Roast Celeriac Cream, Crispy Celeriac Crumble, Pickled Walnut £14 
 

All Roasts are accompanied by Yorkshire Puddings, Potatoes, Seasonal Vegetables, 
Cauliflower Cheese & Gravy  

(can be GF, DF)  
 

 

 
SIDES 

 

French Fries £3.5  
Seasonal Greens £3.75 

Buttered Hampshire Potatoes £3.75  
Mixed Baby Leaf Salad £3.75 

 
 

 
Please speak to our team about Allergens on our Menu and if you have any special dietary requirements.  

We welcome and are grateful for your feedback too.  

	


