
T H E O L D W O R K S H O P
 F R A N K ’ S  F A R M

 

 

|All  meat  on s i te  is  sourced from our very own craft  butchery |  

|  Please inform a member of  the team if  you have an al lergy or  intolerance |  

|Frank’s  Chunky Chips  |5 .5

|Rarebit  Loaded Fries  |6 .5

|Deep-fr ied Ol ives  |  5
smoked paprika aiol i

| Toasted Sourdough |  5
Carrot  top pesto

| Ful l  Elsworth |  15
 

| Veggie  Elsworth |  14
 

| Beetroot  Cured Salmon| 15
horseradish creme fraiche,  rocket  & caper
salad,  sourdough toast

 

13 |  Confi t  Garl ic  Wild Mushrooms|
tarragon 

13 |Eggs  Florentine|
sourdough toast ,  wi l ted spinach,  poached eggs ,

hol landaise  sauce
 

15 |Eggs  Royale|
sourdough toast ,  Smoked Salmon,  poached eggs ,

hol landaise  sauce
 

13 |  French Toast  |
rhubarb puree,  spiced apple ,   g inger

spiced Chanti l ly  cream,  crumble
topping

 

14 |  Eggs  Benedict  |
sourdough toast ,  ham hock,  poached eggs

hol landaise  sauce
 

15 |  Workshop Burger |
burger ,  cheese ,  let tuce,  tomato,  bacon,  onion,

workshop burger sauce,  fr ies . 

|sausage| 1 .5
|bacon |  1 .5

No subst i tut ions avai lable

| Confi t  Garl ic  Wild Mushrooms |  13
 poached egg,  sourdough, tarragon

|tomato| 1
|mushroom | 1
|black pudding| 2

bubble  & squeak,  tomato,  spinach,  mushroom,
homemade smokey mixed beans,  choice of  eggs

| Breakfast  Brioche Rol l|  9 .5
 bacon OR sausage,  fr ied egg,  tomato jam

mushrooms,  hal loumi,  fr ied egg,  tomato jam 

bacon,  sausage,mushroom,tomato,  black pudding,
homemade smokey mixed beans & bubble  & squeak,
choice of  eggs

poached egg,  sourdough,

14.5| Aubergine Parm |
Aubergine topped with s low-cooked tomato sauce

and mozzarel la  in  a  c iabatta  rol l ,  fr ies

16 |  Haddock Fish & Chips| 
battered haddock,  vinegar sal t ,  tartare sauce,

homemade chunky chips ,  remoulade

14 |  Coronation Chicken Croquettes|
curry mayo,  pickled rais ins

 

|ADD ON| 

BREAKFAST
9:00am to 12pm

LUNCH
12:00 pm -  15:30 pm 

|Something On The Side |

| Maple Roasted Carrots| 13

 

Maple  carrot ,  goats  cheese salad,  toasted pine
nuts

| Pork & Fennel  Meatbal ls|  15
braised lenti ls ,  chimmichurri

| Avocado & Smoked Salmon| 15
Sourdough toast ,  poached egg


	BREAKFAST 9:00am to 12pm
	| Full Elsworth | 15
	bacon, sausage,mushroom,tomato, black pudding,
	homemade smokey mixed beans & bubble & squeak, choice of eggs

	| Veggie Elsworth | 14
	bubble & squeak, tomato, spinach, mushroom,


	THE
	OLD
	WORKSHOP
	FRANK’S FARM
	14 | Eggs Benedict | sourdough toast, ham hock, poached eggs hollandaise sauce
	15 |Eggs Royale| sourdough toast, Smoked Salmon, poached eggs, hollandaise sauce
	homemade smokey mixed beans, choice of eggs
	13 |Eggs Florentine| sourdough toast, wilted spinach, poached eggs, hollandaise sauce
	| Breakfast Brioche Roll| 9.5
	bacon OR sausage, fried egg, tomato jam
	mushrooms, halloumi, fried egg, tomato jam

	13 | Confit Garlic Wild Mushrooms| tarragon
	poached egg, sourdough,
	| Avocado & Smoked Salmon| 15 Sourdough toast, poached egg
	13 | French Toast | rhubarb puree, spiced apple,  ginger spiced Chantilly cream, crumble topping


	|ADD ON|
	|tomato| 1 |mushroom | 1 |black pudding| 2
	|sausage| 1.5 |bacon | 1.5
	No substitutions available
	LUNCH 12:00 pm - 15:30 pm
	| Confit Garlic Wild Mushrooms | 13
	poached egg, sourdough,
	tarragon
	| Pork & Fennel Meatballs| 15 braised lentils, chimmichurri
	14.5| Aubergine Parm | Aubergine topped with slow-cooked tomato sauce and mozzarella in a ciabatta roll, fries
	16 | Haddock Fish & Chips|  battered haddock, vinegar salt, tartare sauce, homemade chunky chips, remoulade

	14 | Coronation Chicken Croquettes| curry mayo, pickled raisins
	| Maple Roasted Carrots| 13
	15 | Workshop Burger | burger, cheese, lettuce, tomato, bacon, onion, workshop burger sauce, fries.


	|Something On The Side |
	| Toasted Sourdough | 5
	Carrot top pesto

	|Frank’s Chunky Chips |5.5 |Rarebit Loaded Fries |6.5
	|Deep-fried Olives | 5
	smoked paprika aioli

	|All meat on site is sourced from our very own craft butchery |  | Please inform a member of the team if you have an allergy or intolerance |




