cowshe Lunch Menu

Two Courses 30
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Baked Rustic Ciabatta 7 Green and Black 6 :

extra virgin olive oil and balsamic vinegar Mediterranean Olives I Three Courses 37
\

Small Plates

Halloumi Parsnip and Chicken liver Breaded chicken Breaded

Fries apple soup parfait strips French Brie
tomato and baked sourdough, toasted sourdough, zesty lime and cajun Cranberry compote
chilli jam salted butter red onion chutney infused mayonnaise

Pan seared Creamy garlic Honey-glazed
sharing between (wo king prawns mushrooms chipolatas wrapped in

1
I
|
baked rustic ciabatta, red i garlic, ginger and chilli butter, toasted sourdough, truffle dressed streaky smoked bacon
onion chutney | crispy ciabatta. (+£5) leaves, parmesan shavings, pesto tomato and chilli jam

’

Cowshed braised Roasted breast of turkey
beef and ale pie crispy roasts, pork and prune stuffing, and leek pie
5 uteed sprouts, chipolata, puff pastry, buttery mash,

puff pastry, buttery mash, . .
put' 1 p “ roasted root vegetables, rich turkey jus garden peas

garden peas

Cowshed beer battered Cowshed mushroom
fish and chips stroganoff

garden pea puree, buttery mash,

tartare sauce winter greens

Braised shoulder of beef =~ Bangers and Mash
buttery mash, red cabbage, buttery mash, Cowshed
roasted carrots, rich beef jus  gravy, crispy leeks

Wild mushroom Grilled Hake Cowshed burger
and leek risotto Sautéed new potatoes, brioche bun, lettuce, tomato,
creamed cabbage, gherkins, burger sauce, smoked

toasted croutes, pea shoots 5L, | e
. . parmesan truffle oil cheddar, fries

pesto, parmesan and truffle oil

Cowshed chips - chunky | skinny............................ 6 Oven baked garlic ciabatta bread............. 6
Cowshed “posh’ chips - with parmesan and truffle oil. 7.5 Oven baked cheesy garlic ciabatta bread.... 7.5
Cowshed ‘cheesy’ chips - with smoked cheddar......... 7.5 OMION TiNGS.....cuvvniiiiiiiiiiiiiii e 5.5
Sweet potato fries.........oooeviviiiiiiiiiiiiiiii 6.5 Cowshed pigs in blankets (6).................. 8
Roasted root winter vegetables.............................. 7

Puds

Lemon and lime Sticky chocolate brownie Toffee apple crumble Affogato

cheesecake steeped cherries, cherry ice toffee sauce vanilla custard amaretli biscuits, mocha ice

lemon curd ice cream cream, honeycomb crumb cream, espresso, amarello
Caramelized Boozy Christmas pudding Vanilla créme brulee Cowshed ice cream
banana split brandy custard, cranberry plum compote, café curls sundae

coconut ice cream, compote chocolate sauce, brownie,
chopped nuts walffle pieces, sprinkles

Allergies - Please tell us about any allergies or dietary requirements you may have at the time of ordering before dining so we
can advise you of the ingredients used in each dish. Our dishes may contain ingredients and hidden ingredients not listed on the

menu. Although we take steps to prevent the unintended presence of allergenic ingredients in our food, we are unable to
guarantee that our food is entirely allergen free in any circumstances
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