
LIGHT BITES

MAINS

NEWTON FARM SUNDAY ROASTS

BURGERS
BBQ  

Pulled Pork Bun  
Newton Farm Pork Bun with  
Homemade Apple Sauce,  

Crackling & a Dressed Salad
(MWG on req) £10.95

Sausage Roll
Newton Farm Pork, with Cheddar 
cheese and Caramelised Onion  

Marmalade Handmade in our kitchen 
& served with a Dressed Salad 

£9.95

Combi Roast
Rare Roast Rump of 

Newton Farm Beef &  
Slow Roast Newton 

Farm Pork Belly 
 £24.95 

Beef
Rare Roast Rump  
of Newton Beef 

£20.95

Pork
Newton Farm  
Slow Roasted 
Belly of Pork

£19.50

Lamb
Roast Newton  

Farm Lamb
£20.95

Free Range Roast 
Chicken

with Homemade 
Stuffing 
£19.50

Nut Roast
Handmade Newton 

Farm Nut Roast
(V) £16.95

Pigs in Blankets 
£5.95

Cauliflower Cheese  
£4.95

Roast Potatoes 
£4.95

SIDES

Sunday 
12pm - 3.30pm

Outside 
Seating Area

SERVED

SUNDAY LUNCH

SERVED

  CAFE    FARM SHOP & BUTCHERY    EVENTS  

SPRING 2025 OUTSIDE SEATING AREA

All dishes are made in a kitchen where allergens are present, please speak  
to a member of staff if you have any specific dietary requirements particularly 

severe allergies. 

(MWG): Made without Gluten, dishes do not contain gluten  
ingredients however gluten is present in our kitchen so we cannot guarantee 

total absence. Gluten Free Bread available. V: Suitable for Vegetarians.  
Vegan: Suitable for Vegans. Please note that some dishes may have alternate 

ingredients if we are unable to source the brands for the dishes above.

Newton Farm Pork 
Sausage & Mash

Served with Homemade 
Braised Red Cabbage 

and Gravy
£15.95

Smoked Salmon 
Fishcakes

Handmade with 
Shallots & Dill served 

with a Dressed Salad & 
Tartare Sauce 

£13.95

Grilled Goats Cheese 
& Roasted Red 
Pepper Salad 

with Toasted Seeds and 
Balsamic Dressing

(V) 
£13.95

Newton Farm Burger  
With Caramelised 

Shallots and Burger Sauce
£17.50

Crispy Fried 
Buttermilk Chicken 

With Bacon Jam  
£17.50

Halloumi Burger 
With Homemade Chilli Jam 

(V/Ve)
£16.95 

Add Cheese £1.00
Add Bacon £1.50

Add Pulled Pork £2.00

All Burgers are served in a  
Milk Bun with Hand-Cut 

Triple Cooked Chunky Chips 
MWG on requestAll Roasts Served with Roast Potatoes, Roasted Carrot and Parsnip, 

Braised Red Cabbage, Carrot & Parsnip Mash, Seasonal Greens, 
Yorkshire Pudding & Homemade Gravy  

MWG on request All our desserts are 
handmade in house! 

Rhubarb & Custard  
Pannacotta 

Candied Oats

Chocolate Sponge  
Pudding

White Chocolate Ice Cream

Bakewell Tart
Vanilla Ice Cream

All £8.50

DESSERT

Ask your server for a  
selection of Vegan Sorbets 

& Homemade Cakes

WIFI
Network: 
Wansdyke  
Password: 

Rickyard@1 


