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Wood-fired flatbread covered with confit
garlic & sprinkled with fresh cut herbs & sea
salt - 16 (GFO, V, VGO, DFO)
add cheese + 3

With balsamic glaze & aioli
(V, VG, DF) - 14

&

Hl\/lval;iné;cekd CHLicken\\’c’HiéH' se;véd \‘/vith‘
chipotle mayo (GF) - 17

Tossed in house-made bourbon BBQ sauce
(GF, DF)-18.5

* (for two)

Baked Vienna bread loaf served with
garlic butter, roasted red pepper & walnut
hummus & locally sourced olive oil
(V,VGO)-18

All pizza have a gluten & dairy free option
available on request + 2

Pizza sauce, sliced buffalo mozzarella,
parmesan, shredded mozzarella & fresh
basil leaves (V, GFO, DFO, VGO) - 24

Cranberry, brie, chicken, pizza sauce,
mozzarella with a swirl of aioli
(GFO, DF0)- 27

Artichokes, olives, mushrooms, capers,
cherry tomatoes, red onion, pizza sauce &
mozzarella (V, VGO, GFO, DFO) - 27

e vcellin

FRIES & AIOLI
(GFO)

GARLIC & ROSEMARY
CRISPY BABY POTATOES
(GF, V, VGO, DFO)

THE

FARRIERS

BAR & EATERY

Salmon gravlax, crispy noodles, mesclun,
Asian slaw, fried shallots, toasted pumpkin
& sesame seeds with a
hot & sour sauce dressing
(GFO, DF) - 21

Cos lettuce, Caesar dressing, house-made
croutons, parmesan, bacon, soft boiled
egg & anchovies (VO, GFO) - 19

add chicken + 8

Crispy bite sized pieces of squid, tossed in
an Asian slaw with crispy shallots, sesame
seeds & an Asian dressing (GF, DF) - 19

)ADED FRIES
Fries with bacon, cheese, sour cream & & & )
sweet chilli sauce (GFO) - 19.5 W &
Blue cheese, craisins, toasted walnuts,
Twice cooked pork belly with salt &

HETTA

Salmon gravlax on toasted Vienna bread,

cream cheese sauce, toasted seeds, cherry
tomatoes & balsamic glaze (GFO) - 19

BUNS

pear, cucumber, cherry tomatoes &
mesclun with a blue cheese dressing
(V, GF)-19
add chicken + 8

pepper squid tossed with slaw, fried
shallots, sesame seeds & Asian dressing
(GF, DF) -32

Bao buns with sweet coleslaw, fried shallots
& sesame seeds. Choice of pork belly with
bourbon BBQ sauce or fried chicken with
chipotle mayo - 19

HOUSE-MADE
Fire roasted vegetables from our pizza
oven. Spinach, fennel, feta & ricotta, served
with red wine jus, sour cream mash or fries
(V)-29

2

LAMB & SWEET PO E "

Coleslaw, crispy chicken thigh, caramelised
onions, dill pickles, Franks buffalo sauce
a brioche bun. Served with aioli & beer
battered fries
(GFO) - 32

;, Served witH a fres\hhgérden salad, fries &

Slow cooked lamb, roasted sweet potat
rosemary, lamb jus, a hint of mint, red wine tartare sauce (GFO, DFO) - 32
jus, served with sour cream mash or fries ol g
with aioli - 29 Chicken schnitzel with apricot marinara

& melted mozzarella on top, served with

Mixture of roasted white button, shitake &
sour cream mash, red wine jus - 34.5

portobella mushrooms, mozzarella, fresh
herbs, feta & caramelised onion
(V, VGO, GFO, DFO) - 27

OPEN STEAK S
150gm sirloin steak cooked medium rare.
Served on grilled Vienna bread with cos
lettuce, dill pickle, caramelised onion, a
fried egg & smokey horseradish mayo.
Served with beer-battered

fries &aioli (GFO) - 33

Fa F BU

200gm fresh beef mince patty, lettuce,
tomato, dill pickles, cheddar cheese,
mustard, streaky bacon, house-made

onion rings, topped with a bourbon BBQ

Cream cheese & sour cream sauce, Rolled & stuffed braised pork be”y, apple,
mozzarella, salmon gravlax, capers, squeeze celeriac, caramelised onions, orange
remoulade & balsamic glaze (GF) - 38

of lemon, fresh basil &dill (DFO, GFO) - 29

NZ lamb cooked medium, served with

garlic & crispy rosemary baby potatoes,

seasonal vegetables & Creme D Port jus
(DFO, GF) -39

Mozzarella, spinach, roast lamb, pumpkin,
confit garlic, feta topped with fresh mint &
parsley (GFO, DFO) - 29
With salad, crispy rosemary baby potatoes
& either red wine jus, creamy mushroom
sauce or garlic butter (DFO, GF) - 40

‘ sauce on a brioche bun. Served with fries &
aioli (GFO) -32

Pepperoni, pulled pork, bécon, chicken,
beef brisket, pizza sauce, mozzarella & a
swirl of bourbon BBQ sauce (GFO, DFO) - 29

Roasted portobello mushroom coated
in fried shallots, lettuce, tomato, kimchi,
roasted red pepper & walnut hummus on a
brioche bun. Served with fries & aioli
(V, VGO, GFO) - 30

FRESH GARDEN SALAD

SOUR CREAM MASH
(V, VG, GF, DF)

VEGETABLES POTATOES WITH RED
(GF, DFO, VGO) WINE JUS (GF, v)
(V) VEGETARIAN | (VG) VEGAN | (GF) GLUTEN FREE | (GFO) GLUTEN FREE ON REQUEST | (DF) DAIRY FREE | (DFO) DAIRY FREE ON REQUEST

FIRE-ROASTED SEASONAL
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NAPOLEON CAKE CHEFS CHEESECAKE
Buttery puff pastry with layers of flavoured With a scoop of vanilla bean ice-cream &
cream, topped with caramelised brown sugar topping to match (GFo, v)-18
in butter & berry compote - 18 CREME BRULEE
ICE-CREAM SUNDAE A rich custard base topped with a layer
Vanilla bean ice-cream with your choice of of caramelised sugar. Ask your friendly
sauce (chocolate, caramel or berry). Topped waitstaff for the flavour of the day
with whipped cream, chopped nuts & a (GFO,V)-18

wafer (GF, V, VGO, DFO) - 18

CHOCOLATE MELTING
Vanilla mousse, chunks of chocolate cheesecake brownie, chocolate

ganache covered with a chocolate dome. Served with hot salted
caramel sauce (GF, V) -26

FLAT WHITE 55  AMERICANO 55
LATTE 55 HOT CHOCOLATE 55
CAPPUCCINO 55 DOUBLE SHOT 6
MOCHACCINO 55  IRISH COFFEE 105
LONG BLACK 55
ESPRESSO/SHORT BLACK 55
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4 QUEEN STREET MASTERTON o (06) 377 1107 o« THEFARRIERS.CO.NZ o« OPEN 7 DAYS



