Mains

À la carte
Starters
Enjoy our Chef's homemade 'Treacle Soda Bread' to start the evening
Spider crab salad
Brown crab satay, pickled apple, puffed rice, lemongrass G.F, D.F.O
£13
Mirin cured mackerel
Kohlrabi, yuzu, horseradish, sea herbs
£9
The Cowshed scotch egg
Wild garlic mayonnaise, beer pickled onion
£9.5
Charred leeks
Jerusalem artichoke, Tunworth, truffle and hazelnut pesto V, G.F.O
£8
Smoked celeriac
Pickled celery, pear, caramelised yeast, puffed granola V.G, D.F
£8.50

Roast cannon of Mimram Valley lamb
Sweetbread fritter, wild garlic salsa verde, new season asparagus,
hen of the wood mushrooms
£33
Roast free range chicken breast
Marmite roast cauliflower, spiced leg, curry leaf, lentil velouté
£24
Hand rolled gnocchi
Smoked ricotta, wild watercress pesto, salsify V
£18
Miso and honey glazed aubergine
Panisse, aubergine chutney, crispy kale V.G, D.F
£18
Market fish
£ market price

From the grill
All served with a whiskey glaze, triple cooked chips, bitter leaves, wild garlic and salad cream.
G.F.O D.F.O

10oz ribeye £35
8oz hanger steak £25
Pork tomahawk £27

Sides

Beef tomahawk to share £85

New season broccoli, café de Paris butter V, G.F
£5

Sauces

Minted Jersey royals V, G.F, D.F.O
£5
Triple cooked chips V, D.F
£5
Bitter leaf salad, wild garlic salad cream V, G.F.O
£5
Maple and coffee roast English carrots V
£5

Our kitchen garden on site, Tewin Greens, provides our chefs with a range of produce &
herbs used in many of our dishes.

Bone marrow and black garlic hollandaise G.F
Chimichurri D.F, G.F, V.G
Pink peppercorn G.F
Café de Paris butter G.F

As a working farm, we always have the
deepest respect for the environment and our
natural surroundings.
We strive to source the freshest local
ingredients, wherever possible, from our
trusted suppliers.
Due to the food preparation process, we cannot guarantee our dishes will be prepared in an allergen free environment. Should you
have any dietary requirements, please inform your server and we will do our upmost to accommodate you.
V = Vegetarian V.G = Vegan G.F = Gluten Free G.F.O = Gluten Free On Request D.F = Dairy Free D.F.O = Dairy Free On Request

