
The Bee Shed - Lunch Menu 
Served between 11.30am – 2.30pm 

Sandwiches 
Freshly made to order, served on white or granary farmhouse bread with local farm crisps 

& balsamic glazed salad garnish  

Wicks Manor ham & mature cheddar with salad & sweet apple chutney        £7.50 

Tuna mayonnaise & cucumber                                                                           £6.50 

Free range egg mayonnaise, mustard cress & cracked black pepper         £6.50 

Wicks Manor bacon, lettuce, tomato & mayonnaise     £6.50 
Wicks Manor bacon with crushed avocado, mayonnaise & lettuce            £7.50 

Mushroom, avocado, onion chutney & rocket     £7.50 

Prawns dressed in homemade Marie Rose sauce &  rocket            £8.50 

Smoked salmon, cream cheese, cucumber & rocket     £8.50 

Chicken, bacon, mayonnaise & lettuce      £8.50 

Paninis or Toasties 
Freshly made to order, served on white bread with local farm crisps & balsamic glazed salad garnish 

Mozzarella, tomato, green pesto & rocket      £7.50 

Wicks Manor bacon, creamy brie & cranberry sauce    £7.50 

Wicks Manor ham, mature cheddar & mustard     £8.50 

Mature cheddar, sliced red onion & rocket      £7.50 

Tuna mayonnaise, mature cheddar & sliced red onion    £7.50 

Vegan cheddar, red onion & tomato       £7.50 

Mature cheddar, mushrooms & caramelised onion chutney    £8.50 

Lane Farm sausage, mature cheddar and caramelised onion chutney  £8.50  

Chicken, chorizo, mozzarella, chilli jam & rocket     £8.50 

*Toasties can be made with gluten free bread 

 

Baps – Freshly made in a lightly floured, buttered, white bap 

Wicks Manor bacon in a bap       £5.25 

Lane Farm sausages in a bap                                    £5.25 

Baked Potato 
Fairfield’s locally grown baked potatoes served with butter & balsamic glazed salad garnish 

Butter           £6.50                                                                          

Beans          £7.50                                                                            

Mature cheddar         £7.50  

Sautéed mushrooms, onion relish & cheddar cheese    £7.50  

Tuna & mayonnaise        £7.50 

Prawns in homemade Marie Rose sauce      £8.50  

Smoked Salmon, cream cheese & black pepper     £8.50 

Extra Toppings: 

Mature cheddar, baked beans or sautéed mushrooms            All £1.10 

Soup of the day – Please see special board       

Served with white or granary farmhouse bread     £6.50 

Served with a homemade Cheese Scone      £7.50 

Prawn & Avocado Salad        £11.95 
Prawns dressed in a homemade Marie Rose sauce topped with crushed avocado 

served on a bed of balsamic glazed mixed leaves, rocket, cucumber & cherry tomatoes      

 

 



 

Chicken & Bacon Salad        £11.95 

Pieces of chicken breast served on a bed of honey & mustard dressing 

mixed leaves, rocket, cucumber & cherry tomatoes topped with crispy bacon 

and croutons  
Add Crushed avocado for £1.50 

Bee Shed Rarebit         £8.50  

Mature cheddar, wholegrain mustard & locally brewed beer served on toasted white  

farmhouse bread with a balsamic glazed salad garnish 
Add 2 rashers of Wicks Manor bacon for £1.10 

Children’s Lunches: 

Children’s Platter 
Your choice of filling served in a buttered soft white roll with a piece of cake, local farm crisps & sliced apple. 

Cheese, jam, egg mayonnaise, bacon, ham, sausage, or tuna mayonnaise  £5.50 

Children’s Rolls       

Your choice of filling served in a buttered soft white roll with local farm crisps    

Cheese, jam, egg mayonnaise, bacon, ham, sausage or tuna mayonnaise  £3.50 

Children’s Baked Potato 
Your choice of topping on half a baked potato with butter 

Butter only         £3.00 

Beans          £3.50 

Mature cheese         £3.50 

Tuna & mayonnaise        £3.50 

 

Freshly made cakes 

A delicious selection of homemade cakes and scones available.  Please see the cake cabinet for 

what’s on offer and their prices.  (Gluten Free and Vegan options subject to availability). 

A note about allergens 

Our kitchen is small, and we don’t have an allergen free area, so whilst we can exclude allergens 

from some of our recipes, we cannot guarantee that any of our dishes will not have traces of 

allergens, as cross contamination can occur. 

 


