
All dishes served with hand cut chips, tomatoes, mushrooms, 
slaw and salad, flame grilled just how you like it

8oz Fillet (GF)   £32
10oz Ribeye (GF)   £27
10oz Sirloin (GF)   £25
8oz Rump (GF)   £20

XL Tomahawk (GF)   £48 
Recommend 24 hours notice to avoid disappointment

Mixed Grill (GF)  £32
6oz Rump, Lamb Chop, Crispy Belly Pork, Lemon & Thyme 
Marinated Chicken Breast, Pork Sausage

Sauces  £3
Peppercorn, Blue cheese, Dirty BBQ, Garlic Mushroom

Upgrade to Surf & Turf  £5
4 pan fried king prawns finished with garlic butter to 
accompany your steak

Gammon Steak (GF)  £16
Served with pineapple salsa, fresh fried hens egg, salad & chips

Steaks
Mains

All burgers served on a sourdough bun with salad, mayo, 
burger relish with shoestring fries and slaw

All beef Burgers served pink unless otherwise requested

Classic Cheese (GFO)  £12
8oz steak mince homemade beef burger 
and Yorkshire cheddar 

Buttermilk Fried Chicken (GFO)  £13
Marinated crispy chicken breast, onion ring, 
smoked cheese and dirty BBQ sauce

The Blue Cow (GFO)  £14
8oz steak mince homemade beef burger, 
blue cheese and bacon jam

The Whole Damn Farm (GFO)  £18
8oz steak mince homemade beef burger, 
grilled chicken goujons, pulled pork, 
smoked cheese and buffalo BBQ sauce

Plant Patty (V, VE, VEO)  £12
Edamame, black beans and kale pattie topped 
with BBQ jackfruit and vegan cheese

1 Course £15   2 Course £20  3 Course £25
Starters 

Soup of the Day (V)
Served with crispy bread and butter

Loaded Potato Skins (VEO)
Choose Pulled Pork & Gravy, Bacon & Cheese, or 

BBQ Jackfruit & Cheese

Mains 

Roast of the Day
OR

Pan Fried Chicken Breast
Served with roast potatoes, mash, seasonal vegetables 

and Yorkshire pudding

Dessert 

Sticky Toffee Pudding
Chocolate Brownie (GF)

Cheesecake of the Day (GF)

V- Vegetarian     VE- Vegan      GF- Gluten free     
GFO- Gluten free option available     VEO- Vegan option available   

Please inform a member of staff if you have any allergies

Gourmet Burgers
Steak & Blue  £9.5
Rump steak and blue cheese, caramelised onions 
topped with chimichurri 

Bacon & Brie   £7.5
Locally sourced bacon with chilli jam

Pulled Pork and Gravy   £8.5
Served with apple sauce

Pulled Brisket with Remoulade   £8.5
Served with horse radish remoulade sauce

Three Cheese & Red Onion  £7.5
Marmalade Melt (V, GFO)  

Sandwiches

All meals served with shoestring fries

Classic Beef Burger (GF)  £7
Grilled Chicken Burger (GF)  £7
Fried Chicken Strips (GFO)  £7
BBQ Pulled Pork Mac & Cheese (GF) £7
Good Old Sausage Chips & Beans (GF)  £7
Minute Steak & Chips £8
Served with fries and garden peas 
Sunday Roast Dinner (Sunday Only)   £8

For the Under 12’s

Sunday Dinner

Margherita (V, VEO)  £9
Mozzarella, Napoli Sauce, Basil and Oregano

Buffalo Pulled Pork  £12
Buffalo BBQ Sauce, Pulled Pork, Mozzarella, 
Jalapenos and House Hot Sauce

Smokehouse Feast  £14
Mozzarella, Chopped Brisket, Pulled Pork, 
Smoked Garlic Sausage, Red Onion and Garlic Oil

Vegetarian (V, VEO)  £10
Roasted Peppers, Mushrooms, Olives, Onions, 
Cherry Tomatoes and Oregano

Quattro Formaggio (V, VEO)  £11
Selection of four cheeses

Flatbread Pizza

Beef Skewers (GF)  £17.5
Pieces of succulent rump steak, cherry tomatoes 
grilled and topped with chimichurri sauce, served with 
shoestring fries and salad
Chicken, Chorizo & Halloumi Skewers (GF)  £16
Lightly marinated with garlic, lemon and thyme grilled to 
perfection, served with shoestring fries and salad
Moroccan Lamb Chops  £17.5
3 Harissa marinated lamb chops grilled on the open 
flame served with couscous, mint and lemon yogurt
Pan Fried Salmon (GF)  £17.5
with seasonal greens, potatoes and a 
white wine cream saucee
Chicken Caesar Salad   £12.5
Warm salad of bacon, smoked chicken, parmesan 
shavings & croutons on a bed of mixed leaves, drizzled 
with Caesar dressing
Caesar Salad (V, GF)   £10
Parmesan shavings & croutons on a bed of mixed leaves, 
drizzled with Caesar dressing
Steak and Blue Cheese Salad  £13.5
Rump steak cooked to your liking, romaine, onions, 
cherry tomatoes, and creamy homemade blue cheese 
dressing served with a warm garlic bread
Carnivore Plate (GF)  £27
Beef brisket, smoked BBQ pulled pork, smoked 
spicy sausage and chicken breast served with hand cut 
chips, slaw, pit beans and dirty BBQ sauce
Full Rack of Ribs  £16
Dry rubbed with our special blend of spices and 
smoked for 5 hours, served with hand cut chips 
and slaw with a choice of sauce dirty BBQ, sriracha 
and maple, garlic and truffle butter
Jerk Plate  £17.5
Jerk chicken served three ways, served with mac & cheese
Penne Arrabbiata (V)   £12.5
with Prawns add £2.5 with Chicken add £2 
Pasta tossed in our spicy sauce and garlic bread
Mushroom Brie & Cranberry Wellington (V)  £14
With seasonal vegetables and vegetable gravy

Shoestring Fries (V, GF)  £4
Hand Cut Chips (V, GF)  £4
Truffle & Parmesan Fries (V, GF)   £4.5
House Smoked Pit Beans (V, VEO, GF)  £4
Mac & Cheese  £4
House Salad (GF)   £4.5
Onion Rings (GFO)    £3.5
Seasonal Vegetables (GF)   £5
Couscous (V, VE)  £4

Sides

Beefy Poutine Fries/Hand Cut Chips (GF)  £7
Fries or Hand Cut Chips topped with smoked beef brisket, white 
onions, cheese curds and beefy gravy
Dirty Swine Fries/Hand Cut Chips (GF)  £7
Fries or Hand Cut Chips topped with smoked pulled pork, BBQ 
sauce, smoked cheese and pickles

Bread & Butter (GFO)  £3.5
Olives £3.5
Bread & Olives (GFO)  £6.5
Hummous, balsamic glaze and oil
Pizza Garlic Bread (V)  £4.5
Grazing Board (V) £12
Bread, olives, hummous, sundried tomatoes, 
red onion pickle and mozzarella sticks
Carnivore Grazing Board  £24
Jerk wings, BBQ ribs, buttermilk chicken strips, 
crispy belly pork, lamb koftas and a side of mac & cheese
Crispy Belly Pork (GF)  £9
Crispy roast pork belly on a bed of fried lemon rocket 
finished with a soy honey and chilli glaze
Chicken Wings (GF)  £7
Chicken wings with BBQ or jerk sauce
Half Rack of Ribs (GF)  £8.5
Half rack of slow cooked BBQ ribs and house slaw

Bang Bang Cauliflower (V, GF)  £6.5
Pickled cauliflower fried in tempura batter and 
coated in spicy citrus BBQ glaze

Loaded Potato Skins (VEO)  £8
Choose Pulled Pork & Gravy, Bacon & Cheese, or 
BBQ Jackfruit & Cheese

Lamb & Mint Kofta (GF)  £8.5
Lamb & Mint Kofta with couscous, mint yoghurt, molasses & feta 

Cow & Mac  Starter £8   Main £12
3 cheese buffalo mac & cheese topped with smoked 
pulled brisket

Prawn & Chorizo (GF)  £8
King prawns and spanish chorizo sautéed in oil, 
chilli flakes and parsley 

Buttermilk Chicken & Waffles  £9
Succulent spiced fried chicken tenders served on top of 
a warm fluffy waffle, drizzled with dirty BBQ maple syrup

Salt & Pepper Calamari (GFO)   £8
Served with salad and sweet chilli dip

Baked Camembert  (V)  £12
Baked camembert with garlic, thyme, red onion marmalade
and served with crusty sourdough
Halloumi Fries  (V, GFO)  £7.5
Served with molasses, yogurt, feta and pomegranate
The Bhaji (V, GF)  £7
Onion, courgette and carrot coated in our spiced 
batter, served with mint yogurt & curry ketchup 
Cod Goujons  (GFO)  £7.5
With curried peas and tartar sauce
Mozzarella Sticks  (V, GFO) £7
Fried mozzarella sticks served with a choice of BBQ or 
napoli sauce and parmesan shavings

Starters/Small Plates


