The Cow

on the Hill
STEAK & GRILL

STARTERS & SMALL PLATES

SALT & PEPPER SQUID 7.25 (e

red chilli, lime & a chive mayonnaise
MARINATED OLIVES & CHORIZO & KING PRAWN SKEWERS 7.50
SUN BLUSHED TOMATOES 4.50 v) ve) (6F) jalapefio créeme fraiche, baby gem & roasted tomato salad
PRAWN & CRAYFISH COCKTAIL 7.50 SOUP OF THE DAY 6.00 (v)
with black pepper & lime dressing with crusty sourdough
MIXED BREAD BOARD 4.25 (v ROASTED CHERRY TOMATOES, CHIPOTLE,
slow roasted garlic & salted butter AUBERGINE, PEANUTS & CRISPY ONIONS 6.75 (v) (v (cr)
BAKED CAMEMBERT 7.25 BUFFALO CHICKEN FILLETS 7.50
studded with garlic & rosemary, with toasted sourdough with blue cheese, roasted pepper & lime
CHICKEN LIVER PATE 7.50 CHARGRILLED BEETROOT 6.75 v) (¢r)
charred & pickled onions, fig chutney & toasted ciabatta goats cheese, fennel & celery meze
MAINS &SALADS
WHOLE BAKED SEA BREAM 17.95 KING PRAWN MALABAR 16.95 STICKY GLAZED PORK RIBS 18.95
with roasted vegetables, parsley butter naan bread, lemon & coconut rice apple, carrot, chive & créme fraiche slaw
& skinny fries with sweet potato wedges
ROASTED SUMMER SQUASH 14.95 v) (v
CHARGRILLED BABY CHICKEN 16.50 (cr) chargrilled cauliflower & cabbage, roasted STEAK & DEVONSHIRE BLUE PIE 15.25
chimichurri sauce, baby gem, shallot almond, plum tomato & pea dressing colcannon potato & onion gravy
& blue cheese salad
YORKSHIRE ALE BATTERED CLASSIC CAESAR SALAD 10.95
BBQ GLAZED PORK BELLY 18.50 FISH & CHIPS 15.95 add chargrilled chicken strips 4.00
parmesan mash, slow roast squash, apple, crushed peas, triple cooked chips add roasted pork belly 4.00
carrot & créme fraiche slaw & homemade tartar sauce add prawn & chorizo skewer 4.00
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STEAKS & BURGERS

All our steaks & burgers are sourced from Campbell Brothers & the Buccleuch Estate in Scotland where the steaks are dry aged for between 30 & 45 days.
This level of care & attention has culminated in a Royal warrant for quality.

MIXED GRILL 21.75

Cumberland sausage, gammon steak, rump steak, lamb chop,
served with roasted field mushroom, tomato & chips

All steaks are served with a roasted tomato, field mushroom, and green salad

100z RIBEYE 22.50 8oz SIRLOIN 21.50 6oz FILLET 25.95 7oz RUMP 19.95

THE “PRIZE COW"” CHUCK STEAK BURGER 13.95 CAULIFLOWER & FORD FARM
with triple cooked chips & cheddar cheese CHEDDAR BURGER 13.00
add bacon 2.00  additional pattie 3.95 with triple cooked chips — add cheese 2.00
SAUCES

Slow Roast Garlic Créme Fraiche 2.50 / Chimichurri 2.50 / Mixed Peppercorn 3.50 / Dolcelatte 3.50 / Béarnaise 3.50

POLENTA & PARMESAN CHIPS, ROSEMARY SALT 3.50 / CHARGRILLED CORN ON THE COB BRUSHED WITH DEVILLED BUTTER 3.50 / SKINNY FRIES 3.50
PICKLED ONION RINGS 3.50 / TRIPLE COOKED CHIPS 3.50 / SWEET POTATO WEDGES 3.95 / APPLE SLAW 2.50
GREEN SALAD 3.00 / MAC ‘N’ CHEESE 3.50 / PARMESAN MASH 3.25 / **STEAMED GREENS WITH CRISPY ONIONS 3.50 \\ ’/

**50p from this dish will be donated to our official charity, Greenfingers Charity

greenfingers
charity

*Please ask for today’s selection. (V) No Meat or Fish. (VE) suitable for vegans. (GF) Gluten Free. Prices include VAT. If you are concerned about food allergies and intolerances eg nuts, creating nagical gardens
then you are invited to ask any of the team when selecting one of the menu items for more information. A discretionary 10% service charge will be added to you bill. All major cards accepted. for children in hospices
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DESSERTS

STICKY TOFFEE PUDDING 6.50

honeycomb, salted caramel sauce & vanilla ice-cream

ROASTED APPLE & WALNUT
CRUMBLE 6.25

apple custard & raisin ice-cream

BAKEWELL TART CHEESECAKE 6.50

with vanilla sauce

BANOFFEE & MASCARPONE MESS 5.75

caramel meringue, roasted pistachio

DARK CHOCOLATE MARQUISE 6.75

vanilla cream & roasted pistachio

SELECTION OF 1CE-CREAMS
& SORBETS 4.95

SELECTION OF BRITISH CHEESE 7.50

fruit chutney, celery & crackers

Why not try a glass, or share a bottle, of Port or dessert wine to go with your cheeseboard?

TOOML BOTTLE 125ML BOTTLE
DOW'S FINE TAWNY PORT 4.50 28.00 ERRAZURIZ LATE HARVEST SAUVIGNON BLANC,
DOW’S LATE BOTTLED VINTAGE PORT - 3500  CASABLANCAVALLEY 750 21.00
DOW’S QUINTA DO BOMFIM, VINTAGEPORT . 50.00  WILLI OPITZ PINOT NOIR BEERENAUSLESE,
BURGENLAND - 45.00
COFFEECOCKTAILS
ESPRESSO MARTINI 7.50
do you start or finish the meal with one of these — either works, so you decide?
A well-known favourite with Smirnoff Vodka, Kahlua & Espresso
FLAT WHITE 7.50
a delicious, creamy Martini with Smirnoff Vodka, Baileys & Espresso — Moovellous!
COFFEE MOCHA 7.50
a rich Espresso based Martini with Smirnoff Vodka & Mozart Chocolate Liqueur
HOT DRINKS
tall grande venti tall grande venti
CAFFE LATTE 3.30 3.50 3.70 TAZO® TEAS 3.10 3.30 3.50
CAPPUCCINO 3.30 3.50 3.70 TAZO® CHAI TEA LATTE 3.50 3.70 3.90
CAFFE lochA 30 3 Al CLASSIC HOT CHOCOLATE 3.60  3.80  4.10
CARAMEL MACCHIATO 3.60 3.80 4.10 ) ) )
CAFFE AMERICANO 3.10 3.30 3.50 Additional options:
| donoi MILK Soy 20p

(v) No Meat or Fish. Prices include VAT. If you are concerned about food allergies and intolerances eg nuts, then you are invited to ask any of the team

EXTRAS  Add Flavoured Syrup 40p

when selecting one of the menu items for more information. A discretionary 10% service charge will be added to your bill. All major cards accepted.




