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All the venison, beef and pork on the menu was reared here on our farm at Johnsons. The Johnsons family have farmed here using traditional methods for over 120 years.
Our high health status beef and venison herds, are grass fed on our permanent pasture land. We take pride in maintaining our permanent pasture, woodland and

hedgerows which is what makes us a carbon neutral business!

ADD A STARTER

Soup of the day  £6
with artisan bread

Terrine of the day  £7
with toasted artisan bread and a
caramelised onion chutney

Gluten Free Bread is available

Prawn Cocktail  £8
with brown bread and butter

Johnsons Sunday Carvery £20

FARM TO
FORK

since 1899

ALLERGY INFO IS AVAILABLE
PLEASE SPEAK WITH YOUR SERVER

Choose from:-
Three fresh carved roast meats with stuffing & yorkies

or   Fresh Fish dish
or   Vegetarian option

Help yourself to your favourites from our delicious selection of beef dripping roasted potatoes,
buttery root veg mash, leeks in cream, braised red cabbage, steamed broccoli, homemade

cauliflower cheese, dauphinoise potatoes and a rich meat gravy

(Vegetarian roasted potatoes and Vegetarian Gravy are available)

Smaller plates suitable for Children or a smaller appetite are available for just £10

ADD A DESSERT

Bread & Butter Pud  £7.50
served piping hot with custard or
vanilla ice cream

Ice Cream  £5.50
3 scoops of your favourite flavours
Choose from:-

Vanilla, strawberry, chocolate,
cookies n cream, vegan salted

caramel, vegan vanilla, lemon sorbet
or raspberry sorbet

crushed meringue, whipped cream,
berry compote and fresh
strawberries

Eton Mess  £7.50

Key Lime Pie  £7.50
caramel ice cream with pieces of
sticky toffee pudding toffee sauce
and topped with whipped cream

Toffee Sundae  £8.50

OUR SHARED COMMITMENT TO REDUCING WASTE - AT JOHNSONS WE BELIEVE WE ALL SHARE A RESPONSIBILITY TO REDUCE FOOD
WASTE. PLEASE HELP US BY ONLY TAKING AS MUCH FOOD FROM THE CARVERY AS YOU FEEL ABLE TO CONSUME TODAY


