CEDAR FARM Café
MENU

APPETISERS axo SIDE ORDERS

Garlic bruschetta
With/out mozzarella and tomato

Seasoned potato wedges
With aioli

Marinated black olives

Mixed breads
With dipping oils

Tomato, onion & olives
With basil and house dressing

Homemade soup

Pate of the day
With toast and salad

Starter antipasto plate

SANDWICHES
SMOKED SALMON
With lemon and black pepper

GREENLAND OPEN PRAWN
With marie rose dressing

ROAST HAM
With/out English mustard

TUNA AND RED ONION
With mayonnaise

FREE RANGE EGG
With mayonnaise and cress

All served on brown or white
bread with salad garnish

DAILY SPECIALS see MENU OR BOARD
Main course soup

Cedar Farm pasta

Cedar Farm salad

Quiche

Wrap

Bagel

CEDAR FARM Café
MENU

MAIN COURSES

RATATOUILLE

Mediterranean vegetable casserole
with parmesan and bread

CHILLI con CARNE
With tortilla chips, riata and bread

WELSH RAREBIT

Traditionally made with beer and
mustard

- add ham or salad

PEASANT SALAD

Warm salad of bacon, mushrooms and
potatoes in dressing with egg,
croutons and bread

FATTOUSH

Chickpeas, tomato, cucumber, red
onion, black olives, leaves and
dressing with warm pitta

SMOKED TROUT CAESAR

Smoked trout, anchovies, croutons,
parmesan, cos, Caesar dressing and
bread

CEDAR FARM LUNCH
Soup, cheeses, breads, side salad and
pickle (price according to soup)

FILLED WARM CROISSANT

With full chef’s salad

-chilli con carne

-prawns and marie rose

-melted cheddar cheese and bacon
-smoked salmon and cream cheese

JRs ROAST HAM SALAD
With hot baby potatoes

PATE AND CHEESE PLATE

SMOKED SALMON AND PRAWNS
With mixed leaves, cucumber, lemon
mayonnaise and bread

MAIN COURSE ANTIPASTO

with bread (please ask for today’s
selection)

We respectfully ask customers not to
bring their own food and drinks into the
café or courtyard.

Sorry We do not use microwaves to reheat
baby food.



