
 
 
 
 

BEER SNACKS & 
SMALL PLATES 
Today’s Soup Please see our blackboard for today’s choice 8 
 

Mini Steak & Ale Pie, crushed peas, ale gravy 8

A ‘300s Old Ale’ Beer Sausage, ale mustard 4 
 

Crispy Chicken Strips, hoppy hot sauce  9 
 

Crispy Squid, barley black pepper’, caper mayo 11

Crispy Cauliflower ‘Wings’, hoppy hot sauce V 8 

 
HOUSE SPECIALS 
Beef STEW-IN-A-COB 20 
Tender, chunky beef slow-cooked in our porter 
‘Chiltern Black’ and served in our home baked 
signature cob loaf 
 

Veggie Chilli STEW-IN-A-COB V 18 
Topped with crème fraiche and fire-roasted chillies. 
Served in our home baked signature cob loaf. 
 

Roast Leg of Chicken LG    17 
Mini roast potatoes, creamy mushroom sauce 
 

Flat Iron Steak 25
Fries, roasted mushroom, charred baby gem lettuce, 
pine nuts 
Best served medium rare | Please allow extra time  
 

Beer Sausages 16 
Two local butcher sausages made with our ‘300s Old Ale’ 
and served with bubble & squeak and ale gravy 
Add Extra Sausage for £4 
 

Pie of the Week 18 
Homemade pot pies, served with braised greens 
Please see our blackboard for today’s choice 
 

Chicken Parma 17 
Crispy chicken fillet topped with beer bacon tomato sauce 
and melted cheese. Served with dressed mixed leaf salad 
and fries. 
Add Smoked Bacon for £1 

Wholetail Scampi    16 
Fries, crushed peas, charred lemon, hop salt 
 
 

 
 

 
 
 
 
 
 
 

 
 

BURGERS Served with fries or mixed leaves 

Signature Steak Burger   17 
Mustard glaze, beer cheese, smoked bacon, lettuce, 
beer pickled onions, gherkin ketchup, porter burger sauce, 
pretzel bun 

Crispy Chicken Fillet Burger   16 
Cider pickled red cabbage, lettuce, fire-roasted chilli 
mayonnaise, pretzel bun 
Add Extra Chicken Fillet for £4 | Smoked Bacon for £1 

Veggie Burger V     17 
Homemade black bean & roasted cauliflower patty, 
avocado, roasted peppers, spring onion, lettuce, roasted 
garlic & lemon mayonnaise, pretzel bun 

 
EXTRAS 
Braised Greens    4 
 

House Beer Pickles    4 

Mixed Leaf Salad, hoppy dressing   4

Onion Rings, hop salt    6 
 

Cheesy Potato Wedges 6 

Fries, sea salt                5

Chunky Chips, hop salt    6 
 

House Bread, barley butter    4.5

 
LUNCHTIME SPECIALS 
Please take a look at today’s selection of sandwiches and 
soups on the black board by the bar 

 
THE SUNDAY ROAST 
Join us on Sundays for a traditional British roast prepared 
and cooked freshly in our kitchens with local, seasonal 
ingredients. 
 

Book early through our website. 
 

We look forward to seeing you in the Farmer’s Bar. 

 
 

REAL ALE PUB &  FOOD 
A C O UN TRY  P UB ,  I N  THE  HEART  O F  AYLES BUR Y 

The Farmers’ Bar at The King’s Head 
Market Square, Aylesbury, Bucks, HP20 2RW 
www. kingsheadaylesbury.co.uk 
 



 
 
 
 
PUDDINGS 
Sticky Toffee Pudding V    8 
Made with our rich ‘Bodger’s Barley Wine’; 
served with toffee sauce and vanilla ice cream or cream 

Chocolate Pudding V    8 
Made with our smooth ‘Lord Lieutenant’s Porter; 
served with chocolate sauce and vanilla ice cream 
or cream 

Ice Cream   per scoop  2.5 
Salted Caramel | Hazelnut & Chocolate | 
Madagascan Vanilla Bean | Mango Sorbet 

 
THE KING’S PROVISIONS 
SMALL PLATES TO KEEP YOU GOING 
Served 3pm – 6pm Wednesday to Saturday 
 
Charcuterie     7 
Beer pickles, house bread 
 

House Beer Pickles    4 
 

Artisan Cheese     7 
Ale chutney, house bread 
 

House Salad     4 
Hoppy dressing 
 

A Cup of Today’s Soup    5 
Please enquiry for choice 
 

Warm House Bread    4.5 
Barley butter 
 

Beer Cheese Toastie V*    6 
 

Caesar Salad     7 
Bacon crisp, parmesan, croutons 
 

Sticky Toffee Pudding    8 
Cream 
 
 

Allergies? Please speak to a member of our team before ordering. 
This menu is available Wednesday to Saturday. 

The Farmers’ Bar at The King’s Head 
Market Square, Aylesbury, Bucks, HP20 2RW 
www. kingsheadaylesbury.co.uk 
 

Allergies? Please speak to a member of our team before ordering. 
This menu is available Wednesday to Saturday. 


