
 

 
 
 

 SAMPLE MENU Please be aware that we change our menu regularly and we print them 
fresh daily so this exact menu is not guaranteed. This gives our chefs the opportunity to use 

the best of what our kitchen garden produces seasonally  
 

 

Starters & Nibbles…  

Creamy Mushroom Soup  House bread, Butter (gfo) 7.00   

Pork Belly Bites  Crispy Crackling, Rhubarb Ketchup, Poached Rhubarb, Pickled Fennel (gf) 9.00  

Thai Squid Salad  Micro Green Salad, Nam Jim Dressing (gfo) 8.50  

Saucy BBQ Wayfarer Ribs  Honey BBQ Sauce  9.50  

Tandoori Chicken Wings  Butter Chicken Sauce, Spiced Yogurt 8.00  

Chicken Liver Parfait  Beetroot & Raspberry Gel, Red Onion Chutney, Housebread (gfo) 8.50   

Halloumi Spring Rolls  Wayfarer Honey, Wild Garlic Mayo (v) 8.00  

Marinated Olives & Dried Tomatoes  Wayfarer Sea Salt Foccacia, Wignals Farm Rapeseed Oil (v, veo, gfo) 7.00  

Roasted Garlic Butter Flatbread (veo) 7.00                          Roasted Garlic Butter & Cheese Flatbread (veo) 7.50 

Truffled Mushroom, Parmesan & Shallot Flatbread (veo) 8.00  

 

From The Grill… 

10oz Dry Aged Sirloin Steak  Confit Shallots, Parmesan Truffle Fries, Tenderstem, Green Peppercorn Sauce (gfo) 32.00   

10oz Rib Eye Steak  Confit Shallots, Parmesan Truffle Fries, Tenderstem, Green Peppercorn Sauce (gfo) 38.00  

Clarksons 6oz Gammon  Grilled Black Pudding, Hand Cut Chips, Fried Egg, Mushy Peas (gfo) 15.50  

Smash Burger  Cheese, House Sauce, Bacon, Braised Onions, Lettuce, Skinny Fries, House Slaw (gfo) 16.50 

Spicy Buffalo Chicken Burger  Chicken Thigh, Ranch Dressing, Pickles, Skinny Fries & House Slaw 16.50 

Moving Mountains Vegan Burger  House Slaw, Cheese, Onions, Lettuce, House Sauce, Skinny Fries (v, veo) 16.00 

 

Hand Rolled Stonebaked Pizzas… 

Margarita Tomato Base, Mozzarella & Cheddar (v, veo) 12.00  

Pepperoni Tomato Base, Mozzarella & Cheddar, Chillis 14.00 

Truffled Mushroom Tomato Base, Mozzarella & Cheddar (veo) 13.00  

Cured Meats  Tomato Base, Mozzarella & Cheddar 14.00 

 

Add a dip for your pizza 75p each…                                Bit of extra of the side…  

Basil Mayo                     Horseraddish Mayo                              H and Cut Chips (ve, gfo) 4.00     Creamy Mash Potato (v, gf) 4.50  

Buffalo                           Gochujang                                              Skinny Fries (ve, gfo) 4.00            Sea Salt Buttered Veg (v, veo) 4.50 

Ranch                             Wayfarer Burger Sauce  

  

The Main Course…  

Pan Fried Salmon Fillet  Creamy Mash, Tenderstem, Cherry Tomatoes, Garlic Cream Sauce, Dill Oil, Pickled Lemon 19.00  

Braised Ox Cheek & Ale Pie  Creamy Mash, Red Cabbage, Problem Child Gravy 18.00 

Chicken Alfredo & Wild Mushroom Tagliatelle  Tasty Lancs Cream Sauce, Parmesan (vo) 17.00  

Seafood Linguine  Bisque, Squid, Mussels, King Prawns, Confit Cherry Tomatoes 17.00 

Roast Chicken Supreme  Confit Leg, Tarragon Sauce, Seasonal Greens, Creamy Mash 21.00 

Problem Child Beer Battered Haddock  Hand Cut Chips,  Mushy Peas, Lemon, Tartare Sauce 17.00     

Sausage & Nduja Ragu Tagliatelle  Parmesan & Rocket Salad (gfo) 16.50  

Tomato & Spinach Tagliatelle  Confit Tomatoes, Feta Cheese (gfo, veo) 15.00 

 

Lighter Bites… 

Small Problem Child Beer Battered Haddock  Hand Cut Chips, Mushy Peas, Lemon 13.00 

Chicken Ceasar Salad  Smoked Pancetta, Parmesan, Garlic Croutons (gfo)  16.50  

Smoked Carrot, Orange & Halloumi Salad  Mixed Leaves, Greenbeans, Mustard Dressing, Roasted Chickpeas (gf, veo) 16.50 

  

2026 Festivals 
Originals Music & Food  –  16th/17th May. Giving original artists a stage to perform, 

introducing you to new artists you may see at Glastonbury in a few years! 

Music & Arts  –  4 th/5th July. A family festival  for everyone, overflowing with endless Love, 

Joy & Peace. 

Wafsville country  –  5th/6th September. Everything country, from tribute acts, original 

music, rodeo & tailgate.  

Bring your cowboy boots cause this hoedown isn’t one to miss! 


