the

cowshed

Christmas Fayre

Three Courses 38.50

Available Wednesday-Saturday Evening Service Only. Must involve the full table to be applicable.

Starters

Parsnip and
apple soup

Honey-glazed
chipolatas wrapped
in streaky smoked
bacon

tomato and chilli jam

sourdough, parsnip
crisps, salted butter

Nains

Braised shoulder
of beef

toasted croutes, buttery mash,

pea shoots, pesto, red cabbage, roasted
parmesan shavings, carrots, rich beef jus
truffle oil

Wild mushroom
and leek risotto

Puds

Chicken liver
parfait

Creamy garlic
mushrooms
toasted sourdough,
truffle oil, parmesan
shavings, pesto

toasted sourdough,
red onion chutney

Crispy ro
prune stuffir

pork and
, sherry
sauteed sprouts, chipolata,

Sauteed new
potatoes, creamed
cabbage, parmesan
roasted root vegetables, truffle oil
rich turkey jus

Sticky chocolate brownie steeped cherries, cherry ice cream, honeycomb crumb

Toffee apple crumble toffee sauce, vanilla custard

Boozy Christmas pudding brandy custard, cranberry compote

Cowshed ice eream sundae chocolate sauce, brownie, waffle pieces, sprinkles

Sides

Cowshed chips - chunky | skinny..............

Cowshed ‘posh’ chips - topped
with parmesan and truffle oil..................

Cowshed ‘cheesy’ chips - topped
with smoked cheddar............................

Sweet potato fries.............coooviiiiininni.

Roasted root winter vegetables...............

Allergies - Please lHH us about any allergies or diet
we can advi or
listed on the menu. 4]lhanh we't

used in each

steps to prevent the unmlendml presence of

6 Oven baked garlic

ciabatta bread...................... 6
7.5 Oven baked cheesy

garlic ciabatta bread.............. 7.5
7.5 Onion rings............ccccccovun... 2.5
6.5 Cowshed pigs in blankets (6).. 8
7

*before dining so

sredients in l)UI food, we are

unable to guarantee that our food is entirely allergen free in any circumstances







