
LUNCH MENU 

If you have specific allergies or queries, we will do our best to accommodate you. 
Please note a discretionary 10% service charge will be added to your final bill. 
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Lighter Dishes  
Basil & roasted tomato, hummus, flat bread (V) 
Cowley focaccia with Cotswold gold rapeseed oil (Ve) 
Lamb, pea, caramelised red onion and mint sausage roll  
Walter Rose pork pie, homemade piccalilli 
Heritage tomato, balsamic, garden fennel, mozzarella(GF)
Power brown lentil salad, with pomegranate and swiss chard (Ve) 
Smashed avocado, sourdough, poached hens egg (V) 
Ginger and chili fishcake, pea puree (GF)
Charcuterie, cantaloupe, spiced melon chutney, aged Berkswell cheese (GF)

Something Bigger  
Sous vide cold poached salmon, minted new potatoes, dressed leaves (GF) 
6oz paddock farm beef burger, red onion, tomato, cheddar, fries 
Grilled line caught tuna steak, classic niçoise salad (GF)
Sweet Potato, truffle, tender stem broccoli, tomato Dressing (Ve) 
8oz flat iron steak, skin on fries, black garlic butter (GF)
Smoked flaked confit duck & noodle salad, sesame hoisin 
Cotswolds beer battered market fish, crushed peas, tartare sauce, lemon, fries 

Pizza - all pizzas are finished with aged parmesan and rocket 
Classic margarita (V)
Red onion, artichoke, portobello mushroom and goats’ cheese (V)  
Smoked chicken, spinach and pancetta white pizza with mozzarella 
Spiced Nduja, chilli flakes, rocket 

Sides  
House salad | skin on fries | beetroot, carrot & kale slaw | sweet potato fries 
spring greens | caesar dressed gem lettuce  

Desserts 
Chocolate & banana delice, drunken cherries, candied walnut (V,GF)
Chase pink peppercorn gin macerated strawberries, lemon drizzle, 
mascarpone Jude’s ice cream, please ask for today’s flavours  
Selection of local cheese, chutney, candied walnuts, celery, grapes & biscuits £15 

https://www.cowleymanor.com/

