
Hummus (S, C) 
Farm vegetables, herb oil

Soup of the day (D, C)

Cowshed melt (D, C, M, S, G) 
Gril led sour dough, onion relish, melted cheddar

Cowshed Restaurant
Chi ldren ’s  Menu

Starters

Mains

Braised chicken in gravy (D, C, SD)

Baked pollock, crushed new potatoes (F, D) 

Penne pasta in Tewin tomato sauce (E, G)

Choose a main & two accompaniments:

Choose two:

Chunky chips | New potatoes (D) | Buttered garden carrots (D)

Green beans (D) | Farm leaf salad (M) | Buttered tender stem broccoli (D) 

Desserts

Chocolate cake (E, S, D)
Served with chocolate ice cream & white chocolate crumbs

Ice creams (E, D)
Served with a fruit compote & mini marshmallows

Due to the food preparation process, we cannot guarantee our dishes will  be prepared in an
allergen or allergen derivative-free environment. Should you have any allergens, food
intolerances or dietary requirements, please inform your server. Please note an optional 10%
gratuity will  be added to your final bil l .

1  course  £9
2 courses  £12
3 courses  £15

S = Sesame, F = Fish, E = Eggs, S = Soya, D = Dairy, C = Celery

M = Mustard, SD = Sulphur Dioxide, G = Gluten


