Jeremy Clarkson’s The Farmer’s Dog pub divides diners with strict British-only menu and steep prices

[image: ]
Diners at Jeremy Clarkson's pub, The Farmer's Dog, have found themselves perplexed by the establishment's unconventional menu choices, which has sparked a wave of mixed reviews since its opening last year. While the pub has garnered praise for its commitment to serving exclusively British produce, it has also frustrated some patrons who note the absence of common condiments such as ketchup and beverages like Coca-Cola.
The idea of a pub dedicated solely to local ingredients aligns with Clarkson's vision of supporting British farmers; however, this rigorous adherence to a British-only menu has left some visitors feeling deprived. Reports of disappointed customers highlight a disparity between Clarkson's intentions and the culinary expectations of the typical pub-goer. One disgruntled diner remarked on the scarcity of common drinks, lamenting the lack of options as "limited." Another expressed surprise at being denied a simple request for pepper, which they considered a staple for any meal. These sentiments echo the voices of several patrons who have taken to online reviews to share their astonishment at the absence of basic menu items, even as they acknowledge the merits of Clarkson's mission.
Clarkson himself addressed the complexities of maintaining his strict business model, noting that the limited offerings come with significant financial repercussions. As he explained in a recent column, running the pub with a commitment to British-sourced products means incurring higher costs, resulting in an approximate loss of £10 for every customer served. This was underscored by his candid admission that a hotdog, when priced according to British-only ingredients, would inevitably soar to around £45. Yet, he opted to set prices based on a more standardised average for Cotswold pubs, hoping to attract a broad base of customers despite the inherent contradictions.
Recent online discussions have also revolved around the pricing at The Farmer's Dog, prompting numerous patrons to question the absence of any price listings on the menu. In a light-hearted rebuttal to one comment suggesting that guests might need to "remortgage for a drink," Clarkson acknowledged that a pint would cost £5.50, perhaps signalling an attempt to strike a balance between quality and accessibility. However, this approach hasn’t quelled concerns about whether the emphasis on local produce leads to inflated prices, which may create an unwelcome barrier for many potential diners.
Moreover, Clarkson has experienced the backlash of viral moments highlighting some of the pub's more extravagant offerings, including a staggering £200 ‘extra, extra large’ meat pie that caused quite a stir on social media. Such pricing illustrates not just a bold marketing strategy but also the challenges faced by a pub in the current economic climate, as patrons weigh their dining experiences against their budgets.
In addition to the menu limitations and pricing controversies, The Farmer's Dog has faced logistical challenges, including concerns from locals about increased traffic and parking arrangements. Oxfordshire County Council has entered into discussions with Clarkson's team to address these issues, aiming to ensure that the pub can thrive without overwhelming the surrounding community.
As Clarkson's culinary venture continues to evolve, the reception from diners remains a mixed bag. While many appreciate the notion of supporting local farmers and the unique character that The Farmer's Dog embodies, the reality of dining at the establishment has prompted important conversations about menu expectations, pricing transparency, and the delicate balance between commitment to local sourcing and customer satisfaction. Whether Clarkson can navigate these challenges successfully remains to be seen, but for now, his pub remains a topic of lively debate.
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