Dan, Jess & the team welcome you to dine, drink and relax at The
Farmers Arms. The pub has a lot of traditional charm, and offers a
warm and cosy atmosphere which we hope will enhance the enjoyment
of your meal.

All our food is home made and cooked daily from local fresh produce.
We also have a range of carefully selected fine wines and excellent
Cask Ales.

Throughout the year we have regular Theme Nights
and other seasonal events.

If you would like to know more about these please
ask any member of staff.

The Farmers Arms
Ledbury Road
Lower Apperley
Gloucestershire
GL19 4DR

Tel. 01452 780307

The

Farmers
Arms

MENU




Sandwich Baguette Plain or butter

Cheese & Coleslaw £4.25 £5.00 Cheese

Cheese & Pickle £4.25 £5.00 Cheese & Coleslaw
Ham & Mustard  £4.25 £5.00 Cheese & Beans
B.L.T. £4.25 £5.00 Tuna Mayonnaise

Prawn Marie-Ro

Tuna Mayonnaise £4.25 £5.00

and Cucumber

Steak, mushroom & Onion £5.50

se £4.25 £5.00

Prawn marie-rose

Coronation Chicken

Coronation Chicken £4.25

All sandwiches

are on brown or white bread,

Paninis

or white or granary baguettes, with coleslaw, crisps

(Ciabattas

& side salad All served with salad garnish

Cheese & red onion

Cheese, ham & tomato

Bacon, brie and cranberry £5.25 Tuna & red onion

Chicken breast with mayonnaise, lettuce

& tomato

Med veg & mozzerella

£5.95 Bacon, goats cheese & red
onion marmalade

Strips of sirloin steak with peppers, !
mushroom & onion £6.50 Brie & Grape

Jido Ordors

Chips £1.95  Mixed Salad

Garlic Bread £1.95 Seasonal Vegetables
Garlic Bread with cheese £2.25 Homemade Onion Rings
Cheesy Chips £2.50

Bacon, mushroom & goat’s cheese

£3.94
£4.50
£4.50
£4.50
£4.75
£5.50
£5.50
£5.50

All Jackets are served with Salad Garnish & Coleslaw

£5.00
£5.00
£5.00
£5%0

£5.50
£5.00

£2.50
£2.50
£2.25

All dishes above, excluding Side Orders are served
Monday — Sunday 12.00 — 14.00pm.

However, for availability at other times, please ask at the bar.

LBarv Menw
3 Egg Omelettes
With a Choice of Cheese, Ham, Onion, Bacon, Mushrooms

Local Made Faggots
Served with Mash and Peas

Henry’s Beef
Diced fillet cooked in Henry’s LP A.
Served with a choice if Potatoes and Seasonal Vegetables

Cajun Chicken

Chicken Supreme cooked in Cajun Spice and finished with Cream & Mushroom Sauce
Served with Chips & Salad

Whole Tail Scampi
Served with Salad, Peas and Chips

Beer Battered Cod
Freshly Beer-Battered Cod with Chips and Peas

Homemade Fish Pie
A selection of Fresh Fish cooked in a White Wine Cheese Sauce Topped with
Mashed Potato and gratinated with Cheese

Homemade Lasagne
With Chips, Garlic Bread and Salad

Homemade Vegetable Lasagne
With Chips, Garlic Bread and Salad

Homemade Pie of the Day
Served with Mash or Chips with Seasonal Vegetables

Home Cooked Honey Roast Ham,
Served with 2 Free Range FEggs & Chips

Pan Fried Local Lamb’s Liver & Bacon
Served with Wholegrain Mustard Mash with Onion Gravy

Loight RBices

Breaded Mushrooms & Garlic mayonnaise £4.95
With Salad Garnish

Brie Parcels in Apple Cider Batter £5.50
Breaded and Deep Fried with Cranberry Sauce

Toasted Ciabattas £6.25
With scrambled egg & smoked salmon

Potato Wedges £5.50

Served with Ham and Cheese

Please see blackboard for desserts and daily specials

| F)

£8.50
£8.95

£9.50

£9.50
£9.50
£7.50

£7.50

£6.95

£8.95

£6.95

£8.50

A Loa (Carte Frarters

Soup of the Day with Crusty Baguette

Homemade Chicken Liver & Brandy Paté
Served with Red Onion, Marmalade & Toasted Baguette

Sautéed Mushrooms

With a choice of either Garlic or Stilton Cream, topped with Toasted Breadcrumbs
Smoked Salmon Parcel

Prawns, Apple and Cucumber bound in Marie Rose wrapped in Smoked Salmon

King Scallops
Pan seared in Garlic Butter and placed around a salad of Bacon & Black Pudding
and finished with a light, creamy Dijon dressing

Warm succulent breast of Gressingham Duck
Placed on a salad of Caramelized Oranges and Plums with a Hoi Sin Dressing

Traditional Caesar Salad
Cos Lettuce, Bacon, Croutons, parmesan and Fresh Anchovies with a Homemade Caesar Dressing

Seafood Gratin - Crab Meat, King Prawns, Flakes of Salmon & Cod
Cooked in a white Wine Cream, topped with Gratinated Cheddar Cheese and served with seasonal vegetables

Prawn Cocktail with a Twist
Prawn, Apple & Cucumber bound in Marie Rose, served on crisp Iceberg Lettuce

Rack of Local Lamb

Served Pink with a Herb Crust, Dauphinoise and with a Rosemary and Redcurrant Jus

Local Fillet Steak Gratin
Local Fillet topped with Stilton and Wild Mushrooms, set on a potato rosti with a rich Madeira Sauce

Seafood Sensation
Sea Bass, Monkfish, King Prawns, Scallops and Mussels cooked in a Garlic and Coriander Cream
and served with Dauphinoise Potatoes

Goats Cheese Potato and red Onion Tart Tartin

Served on a Bed of Creamed Leeks and a Roasted Tomato and Basil Dressing

Duck Breast

On a bed of Braised Red Cabbage & Spiced Apple, served with Dauphinois Potatoes and a rich Red Wine Gravy

Rich Creamy Wild Mushroom & Asparagus Risotto

With a Balsamic Reduction & Parmesan Shavings

Guilh

All A La Carte Mains served with a Potato Accompaniment and Seasonal Vegetables

8oz Sirloin £12.95 80z Gammon Steak
120z Sirloin £14.95 With choice of 2 eggs or pineapple rings
100z Rump £12.95 8oz Fillet

£4.50
£5.50

£5.25
£6.50
£8.95

£5.95
£5.50
£5.95
£5.50

£15.95

£16.95

£16.95

£9.95

£14.95

£9.95

£8.95

£16.95

All our Grills are served with grilled tomato, mushrooms, chips & onion rings 100z Gloucester Old SpOt Pork ChOp £10.95

Why not accompany your Grill with one of our home made sauces:
 Stilton ¢ Diane  Pepper * Bernaise ¢ Cider Apple Cream Sauce -

£2.00




