
Mackenzies 
Farm Shop & café

About Our Menu
This menu has been carefully created using the best fresh local 

products available from our farm shop, butchery counter and smokehouse. 
All of our beef dishes are made with world renowned Wagyu beef, which is 
grass fed and outdoor reared just a few miles away in the heart of Dales.

If something doesn’t meet your taste or dietary requirements, and 
you want it a little bit different, then please just ask. Our team will 

be happy to accommodate you. 

Finally, and very importantly, let us know if anyone in your group has any allergies.

TEA & COFFEE 

Yorkshire Tea £2.50 

Black / White Americano £2.75 

Cappuccino / Latte £2.75 

Espresso £2.75 

Flat White £2.75 

Caramel Cappuccino £3.50

Vanilla Latte £3.50

Hazelnut Flat White £3.50

Specialty Teas
Decaf, Earl Grey, Green, Lemon & Ginger, 
Peppermint, Red Berries, Chamomile

£2.75

Hot chocolate
With cream and marshmallows

£3.75

Smoothies & Juice 

Avo-go-go 
Avocado, broccoli, spinach, mango, coconut, 
ginger and lime

£3.95 

Berry-Go-Round
Raspberry, blackberry and strawberry

£3.95 

Coco-LOco
Mango, coconut, lime, pineapple and mint

£3.95 

Pash ‘N’ Shoot
Passion fruit, mango and pineapple

£3.95 

Freshly squeezed orange juice £3.25 

Pressed cloudy apple Juice £2.95

Add an 
extra 

shot of 
coffee 
for 50p

Wine 

Harrogate Water 330ML 
(Still/Sparkling)

£2.00 

Harrogate Water 750ML 
(Still/Sparkling)

£3.50 

Coca Cola / Diet Coke £2.50 

Old Jamaica Ginger Beer £2.50

Fentimans 
Victorian Lemonade, Dandelion & Burdock

£2.50

White

False Bay ‘Windswept’ Sauvignon  
175ml £5.75     250ml £7.00     Bottle £20.00 

False Bay ‘Slow’ Chenin Blanc  
175ml £5.00     250ml £6.50     Bottle £15.00 

Sierra Grande Chardonnay 
175ml £5.00     250ml £6.50     Bottle £18.00

Red

Pablo Y Walter Malbec 
175ml £5.75     250ml £7.00     Bottle £20.00 

Percheron Old Vine Cinsault  
175ml £5.25     250ml £6.50     Bottle £19.00 

Sierra Grande Merlot 
175ml £5.00     250ml £6.00          Bottle £17.00

Beers & Lagers 

Rose

Rose Ch. L’ermitage Nimes Auzar  
175ml £5.00     250ml £6.00     Bottle £17.00

Soft drinks 

Drinks 
Black Sheep Best (Pint) 3.8% £4.50 

54 North Lager (Pint) 4.5% £5.25 

Heineken (330ml) 0.0% £3.75 

ILKLEY VIRGIN MARY 
PALE ALE 0.5%

£3.95

SLINGSBY GIN & TONIC
Classic or rhubarb with Yorkshire Tonic Water

£5.95 

GIN

Grab any bottle of wine from the 
shop, pay retail & add £6 corkage fee

Prosecco

Costaross Prosecco
200ml Bottle £6.75

Please ask for our full dessert menu
Fancy a sweet treat? CONNECT TO OUR WIFI

Our Password is:  fa r m s h o pfa r m s h o p



Farm Shop Ultimate
Big Breakfast V

Our famous dry cured and smoked bacon, 
pork sausages made by our butcher, fried 
egg, mushrooms, black pudding, baked 
beans, homemade rosti, grilled tomatoes, 
with white or brown toast on the side

VEGGIE OPTION available:
Replace sausages and bacon with 
avocado and halloumi cheese

Add an extra portion of any item for £1.95

£12.50

Eggs Royale
Smoked salmon and poached eggs 
topped with Hollandaise served on 
sourdough bread

£7.95

Eggs Benedict
Yorkshire ham and poached eggs topped 
with Hollandaise served on sourdough 
bread

£7.95

Eggs Florentine V

Sautéed spinach and poached eggs 
topped with Hollandaise served with 
sourdough bread

£7.95

Breakfast sandwich
Stacked with any combination of 
butchers sausage, smoked bacon 
or fried egg

SERVED ALL DAY EVERY DAY

£5.75

Yockenthwaite ‘Real Nutty’ 
Yorkshire granola V

Served with fresh berries and natural 
yoghurt

£6.95 

Toasted tea cake
Served with butter and strawberry jam

£3.50 

Homemade fruit Scone 
Served with clotted cream and 
strawberry jam

£4.95 

Homemade Cheese Scone 
Served with chutney and cream 
cheese

£4.95 

Breakfast 
served 9am until lunch

Lunch  
served 12pm until 4pm

Seafood
Smoked salmon, oak roast salmon and 
prawns with Marie Rose sauce. Served 
with handcut chips

£10.95 

Goats cheese open 
ciabatta V

Baltzersen’s ciabatta bread topped with 
warm goats cheese, pine nuts, rocket, 
fennel, za’atar and honey. Served with 
sweet potato fries

£10.95  

Ham, cheese & pickle V

Yorkshire ham, crumbly Wensleydale 
cheese with red onion chutney, served on 
crispy ciabatta. Served with handcut chips

£10.95  

Sandwiches

Greek salad V

Crisp romaine lettuce, fresh peppers, 
cherry tomatoes, red onion, kalamata 
olives and cucumber topped with barrel 
aged or vegan feta. Served with apple 
cider vinaigrette
Add Greek fries for £1.50

£10.95 

Smoked Chicken 
Caesar Salad
Romaine lettuce, anchovies, crispy bacon, 
our own smoked chicken, sourdough 
croutons, house Caesar dressing and 
parmesan cheese

£10.95 

Salads

Classics

Soup of the Day V

Ask a member of the team for today’s 
freshly prepared soup, served with 
sourdough wedge

£5.95 

MEZE PLATE V

Baltzersen’s sourdough bread, 
hummus, marinated olives in oil, cubes 
of feta cheese (vegan option available) 
and stuffed vine leaves

£7.95

Starters, Small plates 
& Light Bites

The Yorkshire Smokehouse 
Famous Fish Platter 
A selection of our smoked fish; 

smoked salmon, Atlantic prawns, oak 
roast salmon, trout and mackerel 

with smokehouse pate, served with 
pickle and bread 

 

The Yorkshire Smokehouse 
Charcuterie & Harrogate 

Cheeseboard platter
A selection of our smoked meats; 

duck, ham, chicken, ale cured beef, 
marinated venison and wild boar. 

Served with smokehouse pate, chutney and 
cheeses from The Cheeseboard of Harrogate

our famous 
platters

£15 for one person 
or £25 to share

Margherita V

Tomato-based, bocconcini mozzarella, 
smoked tomatoes, fresh basil and 
oregano

£10.95

Hawaiian
Tomato-based, bocconcini mozzarella, 
pineapple, dry cured ham, fresh basil and 
oregano

£10.95

Pepperoni
Tomato-based, bocconcini mozzarella, 
pepperoni, oregano and fresh basil

£10.95

Mushroom & OLIVE V

Tomato-based, bocconcini mozzarella, 
fresh basil, oregano, mushrooms and 
olives with a drizzle of truffle oil

£10.95

Sourdough Pizza

Smokehouse fish pie
Packed with our own smoked haddock, 
salmon and prawns, topped with mash 
and served with a side of greens

£11.95 

Lasagne
Our classic lasagne made to order using 
locally reared Wagyu beef, served with 
crisp salad

£12.95 

Beer-battered fish & chips
North Sea haddock served with handcut 
chips, mushy garden peas and homemade 
tartar sauce

£14.95 

Please ask for our full dessert menu

SIDES & Sauces £3.50

Sweet potato fries

Handcut Chips

Side Salad

TURN
OVER FOR

DRINKS
MENU

Handmade & topped fresh to order

Vegetarian and Vegan option available

V

Burgers

Butcher’s ultimate 
Wagyu burger
Hand pressed grass fed, outdoor reared 
Wagyu beef. Topped with Swiss cheese, 
salad and relish. Served with handcut chips
Add rashers of our Smoked streaky bacon £1.50

£12.95   

Buttermilk Chicken Burger
Breaded cajun-marinated chicken breast, 
chipotle mayo served with handcut chips

£12.95 

Nidderdale lamb Burger
Nidderdale lamb burger topped with 
Swiss cheese, salad and relish. 
Served with handcut chips

£12.95 

VegAN Burger V

Chickpea, caramelised onion, beetroot and 
sweet potato burger served on a vegan 
bun with pickled beetroot. Served with 
sweet potato fries

£10.95  

Our burgers are made fresh by our on 
site butcher. Ask for today's availability.

Fancy a sweet treat?


