
BRUNCH
Free Range Eggs on 
toast 
Served on toasted ciabatta bread & breakfast 
relish. Your choice of either scrambled, fried or 
poached eggs. GFO	 15 
+ bacon 7 | + pork sausage 8 | + spinach 5

Waffles
With fried chicken maple syrup, slaw  
& bacon.	 25

Eggs Benedict
Soft poached eggs on ciabatta, wilted spinach, 
hollandaise sauce & bacon. GFO 	 25

wood-fired Pizza 
Made to order with a NYC Style 24 hr fermented dough. 

ALL PIZZAS CAN BE GLUTEN FREE ON REQUEST +2

Margherita
San Marzano tomato, buffalo mozzarella, aged 
parmesan & basil. V, GFO	 25

Pepperoni
San Marzano tomato, mozzarella, pepperoni  
& roast peppers. 	  27 

salsiccia
Italian pork sausage, potato, ricotta, rosemary 
& smoked mozzarella. 	 27

Gorgonzola
Blue cheese, pear, olive oil, pecan &  
rocket. CN, V	 27 

Pollo 
Roasted chicken, chorizo, sundried tomato 
pesto, mozzarella, green olives  
& rocket. CN	 28

Carne
San Marzano tomato, mozzarella, chicken, 
salami, pork sausage, caramelised onion  
& BBQ sauce. 	 30

Mains
REUben Toastie 
House-made pastrami, sauerkraut, provolone 
cheese, Russian dressing & McClures dill  
pickles & fries. GFO	 27

Blue cheese &  
pear salad
Gorgonzola, pear, rocket, pecan & house 
dressing. DFO, GF, CN	 25 

Beef burger
Brisket patty, caramelised onion, smoked 
cheddar, lettuce, tomato, Alabama mayo, 
battered pickles, fries & aioli. GFO, DFO 	 32 

Fettucine 
Sun-dried tomato pesto, chorizo, cherry 
tomatoes, spinach & parmesan. VGO	 32

Crispy pork belly & 
prawn salad
Green papaya, cherry tomatoes, cucumber, 
slaw, peanuts, coriander, crispy shallots, mint & 
som tam dressing GF, DF, CN	 32

Fish & chips 
Beer-battered market fish, tartare sauce, slaw 
& lemon. DF, GF	   34 

Desserts
Sorbets
Raspberry & Mango. GF, DF, VG 	 8

Dark chocolate & 
Hazelnut brownie
Chocolate ganache, vanilla ice-cream &  
cherry compote. CN, V	  17

Manuka honey 
pannacotta
Riesling poached pear, almond crumble &  
elderflower pear jel. GFO, CN	  17

Strawberry & white 
chocolate cheesecake
Lime curd & fresh strawberries. CN, V 	 17

(V) VEGETARIAN | (VO) VEGETARIAN OPTION | (VG) VEGAN | (VGO) VEGAN OPTION 
 (GF) GLUTEN FREE  | (GFO) GLUTEN FREE OPTION | (DF) DAIRY FREE  | (DFO) DAIRY FREE OPTION | (CN) CONTAINS NUTS

Sides
Fries & Aioli 13     Green Salad 12     Seasonal Vege 12   Potato Gratin 12

starters  
GARLIC BREAD
Clareville Bakery ciabatta loaf with garlic & 
herb butter. V	 17

Pakora Cauliflower bites 
Zany Zeus mint yoghurt, green chilli & date 
chutney, turmeric pickled radish & micro 
coriander. GF, V , DFO	 22

Buttermilk fried chicken
Pickle brined chicken thighs, bacon ranch sauce, 
McClures dill pickles & slaw. 	 24

Seafood chowder 
Potato, leek, mussels, fish & prawns with 
ciabatta. 	 26

Prosciutto & aged 
cheddar croquettes
House-made BBQ sauce, pickled red onion & 
salad greens.	 24

Chicken & duck liver 
parfait
Orange butter, piccalilli, cornichon & toasted 
ciabatta. GFO 	 24



How did we do today?

4 Queen Street Masterton  |  06 377 1107  |  thefarriers.co.nz  |  OPEN 7 DAYS

Chef’s specials Deals

PIZZA 
WEDNESDAY!

For any of our wood-fired 
pizza on the menu!

$20 all day!

BEEF BURGER
THURSDAY

$25 all day!


