THE SPOTTED COW
LUNCH MENU

Starters
Chefs Soup of the Day (V)
served with French bread £5.25

Tiger Prawns in Filo
Deep fried, served with a sweet chilli dip £7.25

Chicken Liver Pate
with toasted multigrain bread and homemade Cumberland sauce £6.50

Seafood Au Gratin
Fillet of salmon, smoked haddock and hake topped with a parmesan cheese sauce £7.25

Brie (V)
Deep fried with homemade cranberry relish £6.75

Melon (V) (GF)
Mixed melon fruit platter drizzled with a mint syrup £5.75

Flat Mushroom (V) (GF)
Grilled mushroom topped with celery, pine nuts, basil and garlic, served on a fresh mixed herb
salad with a stilton dressing £6.25

Anti Pasti
Olives, sun blush tomatoes, parma ham, roasted peppers and artichoke hearts served with a
tomato bread £7.50

Food Allergies and Intolerances- Please ask a member of staff if you require information on the ingredients in the
food we serve.

THE SPOTTED COW
LUNCH MENU

Main Meals
Lamb Shank (GF)
Slow cooked lamb shank in a rosemary, lemon and garlic marinade served in an Italian
tomato sauce £16.95

Pies
Steak and ale pie with onion and mushroom with a puff pastry lid £12.95
Roast chicken and leek pie with a puff pastry lid £11.95

Gammon Steak (GF)
with an egg or pineapple served with chips £11.50

Fish and Chips
(GF Available)
Beer battered hake fillet with garden peas and homemade tartar sauce £12.95

Fishcakes
Smoked haddock and prawns on a bed of spinach with a parsley sauce £12.95

Scampi
Deep fried whole tail scampi with chips, salad and homemade tartar sauce £12.50

Risotto (V) (GF)
Roasted peppers, sun blush tomatoes, rocket and topped with goats cheese £11.50

Selected dishes served with chips or new potatoes and seasonal vegetables or a side salad
with homemade coleslaw.
Food Allergies and Intolerances- Please ask a member of staff if you require information on the ingredients in the
food we serve.

