
 

 
 
 
 
 
 
 
DRINKS  
 
BRIDDLESFORD MILK                     Pint £2.30 /Kids FREE 
Unhomogenised milk from our Guernsey herd.  
                 
BRIDDLESFORD MILKSHAKES     Pint £4.95 / Half £2.95 
Chocolate, Iced Coffee, Strawberry, Vanilla,   
Banana, Salted Caramel and a scoop of ice cream. 
           
ICED BRIDDLESFORD LATTE     £4.10 
 
 

HOT DRINKS 
 
MACCHIATO     £3.35 
ISLAND ROASTED ESPRESSO            Sgl £2.60 / Dbl      £3.35 
ISLAND ROASTED AMERICANO Cup £3.25 / Mug £3.70 
LATTE    £4.00 
CAPPUCCINO    £4.20 
FLAT WHITE    £4.20 
MOCHA     £4.40 
HOT CHOCOLATE     £4.30 
 

BREAKFAST TEA / EARL GREY / WIGHT LABEL DECAF          
Mug £2.50 / Pot for two £4.10 / Pot for one £2.80 / 
Decaf +15p 
 
SPECIALITY TEA             
Peppermint / Refresher Green / Rooibus / Lemon & 
Ginger / Camomile / Super Berries                           +20p 
DAIRY FREE OPTIONS Almond / Oat / Soya            +30p 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

COLD DRINKS 
 

WIGHT CRYSTAL WATER                                            330ml £3.00 
Still or Sparkling . 

FOLKINGTON'S FRUIT JUICES                                 250ml £4.40 
Cranberry, Mango, Pineapple, Elderflower,  
Cloudy Pear. 
 

FENTIMAN'S SODA                                                    275ml £4.50 
Ginger Beer, Victorian Lemonade or  
Dandelion & Burdock. 
 

LEMONADE OR LIME & SODA        Pint £3.40 / Half £2.10 
 

FLAWSOME  JUICES                                                       250ml £4.40 
Orange or English Apple. 
 

KULANA JUICE CARTONS                                        200ml £2.00 
Orange or Apple. 
 

COKE / DIET COKE / COKE ZERO                 330ml £2.50 
 

BOTTLED ALES, BEERS & CIDER 
 
Please note: Alcohol is served only when accompanied by food, 
in line with our licence. 
 
LOCAL ALES Goddard’s & Island Ales                                                                                            550ml £6.50 
PERONI                330ml £5.75 
HEINEKEN 0%            330ml £5.25 
HYDES CYDER            500ml £5.75 
HYDES LOW ALCOHOL CYDER          330ml £5.25 
WIGHT KNUCKLE BERRY                                                                  500ml £6.50 
 

WINES & SPIRITS 
   

125m 
 
175ml 

 
Bottle 

RED     
Merlot  £5.25 £6.75          £25.00 
Malbec  £5.95 £7.50 £28.50 
ROSE 
Zinfandel 
Pinot Blush                         
WHITE 

  
£5.25 
£5.75        

 
£6.75 
£7.25 

 
£25.00 
£28.00 

Sauvignon Blanc  £5.25 £6.75 £25.00 
Pinot Grigio   £5.75 £7.25 £28.00 
PROSECCO              £29.00 
   

25ml 
 

50ml 
 

Sng/Mi 
 

Dbl/Mix 
Spirit                    £4.25       £5.95         £5.75           £7.50 
 
 

Our Guernsey herd produces rich, creamy milk. 
Pasteurised and bottled on-site for full freshness, 
it’s left unhomogenised to preserve its naturally 
delicious taste. That’s what makes our hot and 
cold drinks extra special. 

Proudly local - we partner with Isle of Wight 
businesses to bring you the very best, from Island 
Roasted Coffee and Wightlabel teas to Wight 
Crystal water. 

 

 

 

 

 



 

 
BREAKFAST Served from 9-12 
 
THE BRIDDLESFORD BREAKFAST                        £15.00 
Butcher’s Sausages, bacon rashers, field mushroom, 
egg, granary toast, hash brown and a choice of vine 
tomatoes or baked beans. 
 
THE VEGETARIAN START                £15.00 
Award-winning Briddlesford fried halloumi, hash 
browns, vine tomatoes, field mushroom, egg, baked 
beans and granary toast. 
 
THE FARMER’S FEAST                         £16.95 
Butcher’s Sausages, bacon rashers, field mushroom, 
hash browns, vine tomatoes, baked beans, eggs, 
granary toast and fried bread. 
 
SIMPLY GLUTEN FREE                £13.95 
Bacon rashers, fried egg, gluten-free toast, Vine 
tomatoes, field mushroom, hash brown and baked 
beans. 
 
THE VEGAN START                 £13.00 
Hash browns, vine tomatoes, field mushroom,  
granary toast, baked beans and avocado. 
 
THE BRIDDLESFORD BAP                  £7.25 
A choice of: Bacon rashers / free-range eggs / or 
Butcher’s sausages. 
 
EGGS YOUR WAY                   £8.25 
Scrambled, poached or fried eggs on sourdough. 
 
SOURDOUGH TOAST                                                  £3.50 
& BRIDDLESFORD BUTTER  
Toasted artisan sourdough, served with our creamy, 
signature butter - made on the farm from rich 
Guernsey milk. Local jam available on request.  
 
BREAKFAST EXTRAS              Each £2.00 
Briddlesford Halloumi / Butcher’s Sausage / two bacon 
rashers / free-range eggs / field mushroom / vine 
tomatoes / fried bread / toast / baked beans / black 
pudding / hash browns. 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
BUILD YOUR OWN BREAKFAST                              £2.00 
Can’t decide? Assemble your own plate from our 
delicious range of Breakfast Extras for just £2 + £2 per 
item ordered. 
 
EGGS BENEDICT                             £11.75 
Pan fried Gammon Ham, topped with free range 
poached eggs, homemade hollandaise sauce and 
served on artisan sourdough. 
 
EGGS FLORENTINE                             £11.75 
Pan fried spinach, topped with avocado, free range 
poached eggs, homemade hollandaise sauce and 
served on artisan sourdough. 
 
BRIDDLESFORD HALLOUMI SOURDOUGH     £12.50 
Briddlesford fried Halloumi, spinach, field mushroom, 
confit tomatoes, honeyed yoghurt served on artisan 
sourdough. 
 
AVOCADO HASH                                                  £12.00 
Smashed Avocado, confit tomatoes, pickled onion, 
hash browns & Briddlesford ‘Fetter’ Cheese, topped 
with poached egg. 
 
HOMEMADE GRANOLA                                        £8.25 
Served with Fruit Compote & Natural Yoghurt 
 

CHILDREN’S MENU     Served all day 
 

BRIDDLESFORD JUNIOR BREAKFAST                           £8.25  
Butcher’s sausage, bacon, hash brown, beans,  
egg and white toast. 
 
SAUSAGE BEANS & CHIPS                                         £7.95 
GAMMON HAM EGG & CHIPS                                 £7.50 
GAMMON HAM SANDWICH                                    £6.25 
BRIDDLESFORD CHEDDAR SANDWICH             £6.25 
All children’s sandwiches are served  
with cucumber, tomato and tortilla chips. 
 

SIDES 
 

SALAD OR SEASONAL VEGETABLES         £3.95 
SKINNY CHIPS        £3.95 
COLESLAW        £3.25 
GARLIC CIABATTA     £3.50 
CHEESY GARLIC CIABATTA     £4.25 
 
 

 

 

 

 

 

Our breakfasts are served with our signature farmhouse butter, made using the rich cream from our Guernsey 
cows. Golden, silky, and full of flavour, it melts into everything from toast to bacon rolls, making every bite 

extra special. 

Our Briddlesford Butcher’s sausages are made here on the farm, and we proudly serve sourdough from Lost 
Mill Bakery, bread from Grace’s bakery, Isle of Wight tomatoes, and free-range eggs from Hazelgrove Farm – 

sourcing the very best local ingredients wherever we can. 

 

 

 



 

 
LUNCH Served from 12-4 
 
BRIDDLESFORD STEAK OF THE DAY £23.75  
Served with field mushroom, vine tomatoes, skinny 
chips and peppercorn sauce. See server for details on 
today’s available cut(s) from our butchery. 
 
BRIDDLESFORD COTTAGE PIE  £16.95 
Served with seasonal vegetables, gravy and topped 
with Briddlesford Cheddar. 
 
BRIDDLESFORD MAC & CHEESE  £16.50 
Homemade using our Briddlesford cheddar, gouda and 
Briddlesford Red. Served with a garlic ciabatta and a 
side salad.  
 
GAMMON HAM    £14.95 
With free-range Hazelgrove farm eggs and chips.  
 
BRIDDLESFORD VEAL CHILLI  £16.50 
Our own veal/ex dairy beef chilli, topped with 
Briddlesford Cheddar and served with homemade 
sour cream, tortilla chips and rice. 
 
6OZ BRIDDLESFORD BURGER  £17.95 
6oz veal/ex dairy Beef Burger patty topped with 
Briddlesford Cheddar, crispy onions and served in a 
toasted bun with lettuce, gherkin, tomato chutney, 
mustard mayo and skinny fries. 
 
BRIDDLESFORD VEAL LASAGNE  £16.95 
Served with a side salad and garlic ciabatta. 
 
BRIDDLESFORD VEAL PIE £16.95  
Served with seasonal vegetables, skinny fries,  
and gravy. 
 
BRIDDLESFORD HALLOUMI STICKS    £10.95 
Six of our award-winning halloumi sticks,  
coated and served with salad and chutney.  
 

PIZZAS 
 

All our pizzas are prepared with a quality stone-baked base and 
topped with carefully selected local ingredients. 
 
BRIDDLESFORD FOUR CHEESE  £16.95 
Briddlesford halloumi, cheddar, gouda and red cheese. 
 
THE VEGETARIAN  £16.95 
Roasted red pepper, field mushroom, red onion, basil 
pesto - topped with Briddlesford Cheddar and 
Halloumi. 
 
THE BRIDDLESFORD MEAT FEAST                                £17.25 
Briddlesford beef mince, sliced chicken breast, 
smoked bacon, sausage - topped with Briddlesford 
halloumi. 
 
 
 
 
 
 

 
 
 
 

LIGHT BITES      Served from 12-4 
 
BRIDDLESFORD BRUSCHETTAS                            £12.50 

 Chicken Caesar with gem lettuce, bacon and 
homemade Caesar dressing, topped with Briddlesford 
cheddar on artisan sourdough. 

 Prosciutto ham, basil pesto, Briddlesford ‘Fetter’ 
cheese, tomatoes and tomato vinaigrette on artisan 
sourdough. 
 

SMOKED MACKEREL                                               £11.25 
Smoked mackerel with diced apple, Briddlesford sour 
cream & chive, ciabatta croutes, cucumber juice, herb 
oil and micro cress. 
 

BALSALMIC-GLAZED MUSHROOMS               £11.25 
Deep fried breaded mushrooms, served with gem 
lettuce, pickled fennel, ciabatta croutes, radish and 
coriander cress. 
 

BRIDDLESFORD PLOUGHMANS                           £14.75 
Briddlesford sausage roll, gammon ham, Briddlesford 
cheddar, gouda and red cheese, pickles, tomato and 
caramelised red onion chutney, house salad with a 
slice of granary and white bread, served with 
Briddlesford Butter. 
 

SOUP OF THE DAY                                                £8.50 
Ask about today’s option. Served with granary bread 
and Briddlesford Butter. 
 

BRIDDLESFORD FETTER & BEETROOT SALAD £13.50                                      
Our ‘Fetter’ cheese served in a mixed leaf salad with 
beetroot, cucumber, plum tomatoes and topped with 
a balsamic glaze and sunflower seeds. 
 

BRIDDLESFORD TRIPLE CHEESE JACKET          £10.75 
Jacket potato, topped with Briddlesford cheddar, 
gouda and red cheese, served with a house side salad 
and Briddlesford butter. 
 
 

SANDWICHES & ROLLS 
 

All sandwiches served on toasted sourdough, with a side of 
coleslaw and skinny chips (ask about alternative bread choices). 
 
BRIDDLESOFRD TRIPLE CHEESE  £9.75 
Briddlesford Cheddar, Gouda, Red and chutney. 
  

BRIDDLESFORD BANGER & CHUTNEY    £10.25 
Butcher’s sausages with Briddlesford Cheddar  
and chutney. 
 

CHICKEN CHIMICHURRI        £10.50 
Julienne sliced chicken, chimichurri, roasted red 
pepper and mixed leaf salad. 
 

BRIDDLESFORD BLT £10.25  
Bacon rashers, lettuce, tomato and mustard mayo. 
 
 
 
 
 
 

 Gluten Free     Dairy Free    Vegetarian   Vegan 
Please inform us of any allergies, intolerances or special dietary requirements. 

 

 

 

 



 

 
 
 
 
 

DESSERTS                            Served from 12-4 
 
BRIDDLESFORD BREAD & BUTTER PUDDING        £7.25 
Homemade bread & butter pudding, served with 
custard.  
 
BRIDDLESFORD CRUMBLE                                         £7.25 
Pear and mixed berry crumble served with local vanilla 
ice cream or custard. 
 
BRIDDLESFORD GLUTEN FREE BROWNIE                                                                                                                                                                   £7.25 
Homemade gluten free brownie, warmed and served 
with a berry compote and local vanilla ice cream. 
 
BRIDDLESFORD FRUIT SUNDAE                      £7.25 
Local fruit jam, strawberry sauce and dried raspberries 
served with local strawberry and vanilla ice cream - 
topped with whipped cream. 
 
BRIDDLESFORD BROWNIE SUNDAE                £7.75 
Local salted caramel ice cream, with our homemade 
gluten free brownie and blondie chunks - topped with 
salted caramel sauce and whipped cream. *CONTAINS 
NUTS 
 
THE BRIDDLESFORD MESS                                             £7.75 
Crumbled meringue, served with local jam, dried 
raspberries, strawberry sauce and our own double 
cream. 
 
ICE CREAM TUBS 
Please see the range of flavours in our freezer in the 
servery.                                                                          £3.50 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

CAKES & PASTRIES 
 

 
SPONGE CAKES £4.95 
Please ask about other homemade cake options. 
Lemon Drizzle, Coffee & Walnut, Carrot, Pear & 
Honey, Chocolate & Guinness, Orange & Elderflower, 
Hummingbird (Banana & Pineapple).  
 
DANISHES Apple or Cherry                                            £4.20 
SHORTBREADS Plain, Choc chip or Cherry £3.85 
FRENCH FANCIES Lemon or Raspberry                   £3.95 
MR BLOBBY BISCUIT £3.95 
CARAMEL SLICE £3.95 
CARAMELITA £3.95 
VIENNESE FINGER £3.95 
CHOCOLATE BROWNIE  £3.95 
Mint choc or Choc orange. 
GLUTEN FREE BLONDIE OR BROWNIE SLICE  £3.95 
*BLONDIE CONTAINS NUTS 
FLORENTINE *CONTAINS NUTS               £4.10 
 
HOMEMADE FRUIT/PLAIN/CHEESE SCONE £3.95 
Served with our signature Guernsey butter. 
TOASTED TEACAKE £3.95 
Served with our signature Guernsey butter. 
GLUTEN FREE FRUIT SCONE  £3.95 
Served with our signature butter. Local jam and our 
own clotted cream optional extras. 
 

FARMHOUSE TEAS 
 

 
BRIDDLESFORD CREAM TEAS      £9 
Handmade fruit or plain scone, local jam and our own 
Guernsey clotted cream and butter. Served with tea 
or Americano coffee.  

BRIDDLESFORD SAVOURY TEAS £9 
Handmade cheese scone, our own signature butter, 
cheddar cheese and local chutney. Served with tea or 
Americano coffee. 

*Ask us about our AFTERNOON TEA for special occasions – 
prebook only. 

 
 
 
 
 
 
 
 
 
 
 
 

Every spoonful starts with Guernsey goodness. All 
our cream, butter, custard and clotted cream 
come from our own Briddlesford Guernsey herd, 
right here on the farm. 
 
We source our Ice Cream from our friends at 
Kelsmor Dairy Farm, using rich Guernsey Milk as 
well as more locally from Calbourne Classics and 
The Isle of Wight Ice Cream Company. 

 

 Gluten Free     Dairy Free    Vegetarian   Vegan 
Please inform us of any allergies, intolerances or special dietary requirements. 

 

 


