
Daytime Menu 
(12.00 - 15.00)

LUNCH A LA CARTE MENU

STARTERS

Soup of the Day  3.95

Crab Cakes with Lemon Aioli  5.50

Cowshed Sticky Cotswolds Chicken 

Wings  5.00

Chorizo, New Potato and Cherry 

Tomato  6.95 - 9.95

SALADS 

Free Range Chicken Caesar Salad  6.95 - 9.95

Warm Salad of Duck Confit, Crouton, 
Lardon, Poached Egg  6.95 - 9.95

Smoked Salmon, Prawn & Avocado  6.95 - 9.95

The Cowshed Garden Salad  6.95 - 9.95

Cowshed Ploughmans, Pork Rillettes, Chutney, 
Dorset Cheddar & Homemade Bread  5.95

Beef Fillet Carpaccio 
with Parmesan and Rocket  6.00

SANDWICHES

Welsh Rarebit & Mango Chutney  4.95

Cowshed BLT 5.95

Steak Sandwich, Rocket & 

Horseradish 6.00

VEGETARIAN

Portobello Mushrooms Stuffed with Spinach & 
Ricotta, Red Pepper Coulis (V) 8.50

All our dishes may contain nuts or nut oil, please be sure to inform your waiter or waitress of any allergies. A discretionary 10% service charge will be added to a table of 8 or more

Our Beef i s  28 Day Dry Aged, Free Range 
and Sourced only from the West Country.

set menu

Small Plates

Classic Caesar Salad

Greek Salad 

Warm Chorizo, New Potato & Cherry Tomato

The Cowshed Sticky Cotswolds Chicken Wings

desserts

Warm Chocolate Brownie

Meringues & Mixed Berries

Raspberry Frangipane Tart 

Cheeseboard (Supplement £1.50)

3 Courses £10
(12.00 - 15.00)

Mains 

4oz Rump Steak and Chips

Cowshed Ploughmans, Pork Rillettes,Chutney, 
Dorset Cheddar, Bread & Pickles

Cowshed Fish & Chips, Pea Puree & Tartar Sauce

Smoked Salmon, Prawn & Avocado Salad

Portobello Mushrooms Stuffed with Spinach & 
Ricotta, Red Pepper Coulis (V) 

Dish of the Day



A LA CARTE DESSERTS

Crème Brulée 5.95

White Chocolate Cheesecake 5.95

Raspberry & Blackcurrant Sorbet 4.50

Chocolate Brownie & Ice Cream 5.95

Cheeseboard 5.95

SIDES

   Skinny Fries 2.50 

Fat Chips 2.50

Dauphinoise Potatoes 3.00

Cauliflower Cheese 3.00

Vichy Carrots 2.50

The Cowshed Salad 3.00

Seasonal Greens  2.50

Roast Field Mushrooms 3.00

STEAKS & BURGERS

8oz Rump Steak  8.95

Sirloin Steak 8 oz  15.20

Rib Eye Tail Steak 10 oz  16.50

Fillet Steak 6 oz   16.45

Homemade Beef Burger 6.95
(Extras: Crispy Bacon, Mozzarella, Cheddar, 
Red Onion Marmalade) 1.50

FISH

Today’s Grilled Whole Fish  (Market Price)

The Cowshed Beer Battered Fish & Chips, Pea 

Puree & Tartar Sauce  9.50

West Country Sirloin 28 Day Dry Aged Roast Beef
Roast Potatoes, Seasonal Vegetables, Homemade Gravy and Yorkies  15.50

Slow Cooked Pork Belly
Roast Potatoes, Seasonal Vegetables, Apple Sauce   14.20

Loving nothing more than a home-cooked Sunday roast with your family ? We know exactly how a 
Sunday roast should taste. Yorkshire puddings made from the dripping fat of the roast meat, the potatoes 
crispy outside but velvety and soft inside, fresh seasonal vegetables and cauliflower cheese... Give it a try !

THE family farmhouse SUNDAY ROAST
Only available on Sunday 

(12.00 - 16.00)

All our dishes may contain nuts or nut oil, please be sure to inform your waiter or waitress of any allergies. A discretionary 10% service charge will be added to a table of 8 or more

Daytime Menu 
(12.00 - 15.00)

Steak on stone

The Hot Stone is unique to The Cowshed 

a meal where you can choose exactly 

how you cook your Steak and where 

every bite is guaranteed to be as hot 

and delicious as if it were the first.

Rump Steak 8oz  9.95

Trimmed Sirloin Steak 8oz  16.20

Served with 3  Sauces

WARNING:  The Hot Stones are extremely HOT! Please do not touch 
the stone or try to cook anything other then your steak. Thanks.


