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The ingredients in this menu are all local and organic where possible and cooked to order. Most are available to purchase in the shop. Please ask staff for details.  May contain traces of nuts . 


Service is not included








Salads


Ashlyns Farm Salad


Seasonal leaves, hard boiled black rock 


egg, smoked bacon, new potatoes, green 


beans, red onion, tomato, toasted seeds 


and a grain mustard dressing			£5.75





Feta Salad  (v)


Roasted sweet potato with cumin and 


chilli, crunchy leaves and puy lentils 


with a parsley & lemon dressing 				£5.75





Baked Sea trout with lime & chilli, spiced 


almond and raisin cous cous, roasted 


tomatoes, rocket and minted yoghurt 			£5.75





Ashlyns Houmous (v)	


Our homemade houmous with lemon,


mint and coriander served with warm


pitta bread and seasonal leaves 				£4.95





Cheese Plate (v)


Organic Cornish brie, Godminster, cheddar 


& Cropwell Bishop stilton served with 


salad, chutneys & bread or oakcakes 			£5.75





Toasted Panini's 


Served with salad





Roasted vegetables and goats cheese			£5.25





Grilled chicken, tomato red onion, 


mustard and Lye Cross cheddar				£5.25





Sandwiches


All our sandwiches are made on fresh wholemeal bread and served with salad





Ashlyns organic roast beef with


watercress				£4.95





Smoked salmon with cucumber


and cream cheese				£4.95





Serano ham, mozzarella and rocket				£4.75





Roast artchoke, houmous, sun-blushed 


cherry tomatoes and Lettuce (v)		  	£4.75





Homemade Cakes


Chocolate brownie				£1.60


Polenta cake				£1.80


Carrot Cake				£1.60


Hazelnut & chocolate chip cookie				£1.00





Lunches





Cream of asparagus, stilton and


broccoli soup served with warm


ciabatta  (v)		£3.95





Pork and herb sausages with


mashed potatoes and onion 


gravy		£8.50





Rib-eye steak with beetroot and


red onion relish, roast potato


wedges and crème fraiche with


garden herbs		£9.95





Organic penne pasta with 


courgette, garlic, chilli and 


Parmesan served with seasonal


leaves (v)		£6.95





Desserts





Warm chocolate brownie, Rocombe


Farm vanilla ice cream & chocolate


Sauce (v)	£3.95





Rocombe Farm hazelnut praline


ice cream and brandy snap


biscuit (v)	£3.95





Cinnamon roasted nectarines


served with Greek yoghurt and


toasted almonds (v)	£3.95





Children’s menu





Sausages with roast potato wedges


and baked beans	£3.95





Plaice goujons, potato wedges and


tomato ketchup	£3.95





Organic mozzarella, tomato and


basil pizza served with salad (v)	£3.95








All Day Menu





Lunch Menu


Served 12.00—3.00pm








Tea and Coffee





Tea (cup)	£1.45


Pot of tea for 2	£2.85


Coffee	£1.50


Americano	£1.50


Espresso (single)	£1.30


Espresso (double)	£1.65


Cappuccino	£1.90


Latte 	£1.90





Soft Drinks 





Whole Earth cola	£1.35


Luscombe Sicilian lemonade (320ml)	£2.20


Whole Earth elderflower bubbly	£1.90


Luscome hot ginger beer (320ml)	£2.20


Organic orange juice (250ml)	£1.50


Chegworth Valley apple juice (320ml)	£1.85 


Mineral water (330ml)	£1.50


Mineral water (1 litre)	£3.00





White Wine





House white—by the glass (250ml)	£2.95


House white—bottle	£9.75


Pinot Grigio—bottle	£10.50


Muscadet—bottle	£12.75


Bardfield Bacchus—bottle 	£12.75


(non organic)














Red Wine





House red—by the glass (250ml)	£2.95


House red—bottle	£9.75


Rioja Livor—bottle	£10.50


Beaujolais—bottle	£11.75





Rosé





House rosé—bottle	£10.50


Jas D’Esclans—bottle	£13.25





Champagne





Faust champagne—glass (175ml)	£10.50


Faust champagne—bottle	£26.80





Beer & Cider





Organic Beer (500ml)	£3.25


Organic German Lager (500ml)	£3.50


Sam Smith’s Organic Lager (355ml)  	£2.90      


	(550ml)  	£4.00


Sam Smith’s Organic Ale    (355ml)  	£2.80      


	(550ml)  	£3.90  


Cool Blonde  (330ml)		£2.80


Saint Peter’s Ale (500ml)		£3.95


Luscombe Cider (355ml)		£2.70


  














Drinks Menu





*Non organic 








