
lunch menu 

Nibbles & small plates
crispy Calamari 
served with a citrus soy caramel

Triple cooked Chips
served with a garlic aioli

Halloumi Fries
with sweet chilli dip 

Beetroot falafel bites

with a roasted red pepper purée 

£6.00

£4.50 

£4.50

£4.00

Grilled Chicken Caesar 

crisp gem lettuce with pancetta 
lardons, anchovies, parmesan, croutons 
and a classic Caesar dressing

Summer pea, asparagus, 

beetroot, chicory and 

Frisée salad 
with a walnut dressing

£13,00

£11.00

Soup of the day

served with crusty bread and butter

Ham hock terrine

piccalilli and toasted sourdough 

Quiche of the day

served warm with caramelised onion 
chutney and chef’s salad

£5.00

£9.50 

£9.00

Seasonal Salads

homemade sandwiches

This menu has been created using fresh local produce for dishes created in-house by
 our very own team, with ingredients that can be purchased in our shop.

Did you know all 

our meat comes 

from our butcher
y 

counter?

Herb Roasted Chicken blt 
smoked bacon, peppered chive mayo, 
crisp gem lettuce & beef tomato on 
warm ciabatta

Beetroot falafel on ciabatta

smashed avocado, roasted red peppers 
& salad with a balsamic glaze

croque monsieur 
grated mature cheddar, ham, béchamel 
and Dijon mustard on toasted 
ciabatta

Fish goujon Sandwich
with Lollo Rosso, tartar sauce and
pea salad on ciabatta

£12.00

£10.00

£11.o0

£12.00

All served with salad & a choice of:
fries, chips or soup of the day 

Allergies 
For allergy advice please ask a team member. 
We can adapt many dishes to suit dietary 

requirements – please let us know in advance 
of your booking.



Large Plates
Ploughman’s
Yorkshire cheddar, roasted ham, 
radish, pickled onion, gherkins, 
celery, crusty bread, grapes, pork 
pie and chutney

Keelham Butchers Burger 
mature cheddar cheese, Lollo Rosso, 
tomato, red onions, smoked tomato 
sauce and onion ring

choice of fries, chips or sweet 
potato fries

Chef’s homemade pie 
(Please see specials board) 
topped with puff pastry and served 
with chips or mash, seasonal greens 
and roasted Keelham carrot

Keelham ‘Whale’ 
beer battered haddock served with 
triple cooked chips, grilled lemon, 
tartar sauce and crushed peas 

Pan fried Gnocci
pesto, caramelised red onion, goats 
cheese, olives and toasted pine nuts 

£15.00

£15.00

£15.00

£12.50

desserts 

Baked new york cheesecake 
blueberry compote 

Elderflower Panacotta
strawberries, sesame tuile

Chocolate orange torte
vanilla ice cream 

Chef homemade Doughnuts 
with chocolate sauce and Chantilly

Keelham Cheese Board  
selection of Keelham cheeses fresh 
from the deli, served with sourdough 
crackers, farmhouse butter, celery & 
Yorkshire chutney

Brymor Ice Cream  
choose from: clotted cream, 
chocolate, strawberry, salted 
caramel, vanilla or rum & raisin 

£6.50

£6.50

£6.50

£6.50

£8.00

2 scoops 

£3.00

3 scoops 

£4.50

Sides 

All

£3.75

£4.00

£5.00

Mini Desserts  
mini chocolate brownie 
with vanilla ice cream & 
raspberry coulis

Mini doughnuts 
drizzled with chocolate 
sauce

mini duo of ice cream 
chocolate, strawberry, 
salted caramel, vanilla or 
rum & raisin

All

£5.00

from the grill 
Choice of Barnsley Chop or 
Ribeye Steak
both accompanied by grilled tomato, 
mushroom, chips and Café de Paris 
sauce

£20.00

  French Fries 
Triple Cooked Chips
Sweet Potato Fries 
Buttered Seasonal Greens
Onion Rings 

Chef’s house salad

Truffle & Parmesan Fries

All served with your choice of 
hot drink

To book your table now, head to 
www.keelhamfarmshop.co.uk or alternatively call 

a member of our team on 01765 664170


